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I. Tbek Rc:gul4tioos m.oy ~ ~it~ .., the fi,,b (Quality Control t11d 
Standards) Regulations, 2000 and shall come mto operation Qll the first 
day ofSeplemher, 2000. 

2. In these Regulations, unless the context requires otherwise,-. 

• Am" means the Fisheries AcL 1970: 
•aquaeulture .. means Ille ..-acti<:e of bret<line and raisine full in con­

rroueo conoroons untu p1aeea on me mll):.et as a 1ooascun, ano 1n­
cf uclcs the railing of sea water or.fresh waler fish orcrustaceanscau­
sht.. i.n their n.aturaJ environment when imrrurtu::rc c.nd kept until they 
reach the desired commercial siu for human consumption; 

.. approval nwnber or certificate reference number" means a uoiquecom­
binatioo of letters and oumhers assigned by the Director to a fish 
processing establishment located on land or a fishing vessel for the 
pirposc of showing that the established b .. been inspected and con­
fonns wilh the required layout and standard$; 

"auditor" mean$ a fi:da iuspcc1.ur aulhodud to check on compliance of 
, guidelines issued pursuant to Regu~oo 34; 

"batch" means a quantity of fish or fishe,y products obtained under Ptae· 
tically identical cir<::umstanccs; 

'chiller" means a suitable hold or room where fish or fishery product is 
kepi 11 a temperatun, between O"Cland 4'C. 

"chilling" means the process of cooling fish or a fish product to a tem­
perarure approaching u,a1 of melting ice (O'C). 

•chilled product storage hold" means suitable hold or room with a cool­
ing medium in which products is stored; 

"cold cr0r9" m~s an approvcal premise When: fish Of' fishery oroduct is 
stored at temperature of-18 'C or lower; 

"coataminalion" means the OCCllrrenceof any micro-<llm,Disms or chemi­
cal in a product; 

'compe~t authority" IO relation to aJI matters relating lo fisheri 
"!• Director or any other officer autho ' . es, means 
me power or discharge d rized by the Director to ecxer­

"critieal eon1r01 point" m.::: uty under these ReguJali'ons; 
fOOd Jlroeess at whloh oonU:1 =::..•tops.I.~ Ptocedurc in fish or in • 

app •~and• fOOd safety hl2ard 

lnwprcla­
tioo 
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can as a result, be prevented, eliminated or reduced to acceptable 
levels; 

•critidal 'deficiency" means 11ny condition cir malpractic,c observed in 
the establishment, which can lead to fish tiecoming unsafe or unwhole­
some; 

"critical limit" means a physical value of chemical or biological param­
eter which separates acceptabillcy from uru1cccptability; 

"control measure" means any action or activity tbatcao be used to elimi­
nate hazard or reduce their impaet or otcurrcnce to acceptable le­
vels; 

corrective measure" means any action or activity taken when monitor­
ing at critical conlr'ol point to maintain control before.a h02lltd ap­
pears or 10 restore the'COtitrol when monitoring yields values beyond 
critical limits; ' 

"consignment• means a quantify offish or fish products bound.for one 
!Ir more customers in tlie ebunt,y of destination and eon'veyedby any 
means of transport; 

"defrosting• means the process of removing frost and foe from freezer 
amd freezer store, refrigerated plate or collsi by the introdu~tion of 
heat, or brushing and !;crajling;' 

"dehydration" means the loss ;fmoisture from a froz.en product through 
evaporauon; 

"J.i::0Jfll;)\;taJ1t"' mc;a,~s 41i cht:mical agr.::,oL th.at rcnd~rs an object free from 
micre-organisms without adyersely ajfecti_ng the,objeq; 

"Director" means the Director o( Fisheries appointed pursuant to sec­
tion 3 of the Act; 

"fi_sh establishment" m,;ans any premise or,a vessel where ,,fish or fish 
products are prepared, proc-d, ~nilled, froun, wckaged or ~tared, 
but does not include ~uction and wholesale markets in which only 
display and sale by wholes.-lc lakes place; 

"fish inspector• means a tjsh inspector desigl)illtd under Regulations 3; 
"fish sanitary certificate" means an official document issued by 

compen!enl authonty for the purpose of attcshng lbe quality of fish 
and fishery products al the time and site of its departure; 

"fresh product' means a fish product whether whole or prepared, which 
has not undergone any treatment to ensure preservation~ other than 
chilling, and includes fish product under vacuum or in a modified 
atmosphere; 



"frozen product" means•. fish product which~ undergone a freezing 
process 10 reach a core temperatute of -J 8 ~ or l!)wer, after tem­
perature stabilization; 

"good manufacturing practice" means a combination of manufacturing 
and qualify control procedures aimed at ensunng that products are 
consistently manufactured to their s~ifications; 

"hazard" means a biological or chemical agent or condition with the 
potcntital to cause harm and inelulfes ~y oftbc-foJ)Qwiqg: 

(a) contamination or re-contamination to unacceptable level~. y,ith a 

biological, chemical Ot ph~fical ag~nt o_f raw materials, scmi­
finished.or unfinished oroducii: 

(b) . or other undesirabl,e microbta) _me(?IJ9lites generation~ ofc~mi­
cals, growth Qr swvival of micro-of&!lllism, to, un_.ptab/e l<>­
vels, in raw' materials, semi finished or finished pr,oducts; and 

( c) produc)ion or l""'5istence to upi•~table levels, of toxins or other 
undesimole micrqblal metabolites; 

1'HACCP'' means Hazard Analysis and Critical Control Point approach 
used-

(a) to assess the potential bawds associated With ihe ~rQduction, 
processing, preparation and d1stribution of fish and the nsk and 
severity of each hazard; 

(b) t6 identify appropriate preventive, control or measures that can 
be applied to prevent. elimioate or reduce the hazard to accep­
table levels; 

( c) to provide assurance that the appropriate prevention, control or 
coJ'!"Ctive actions h,We been applied correctly. 

"by11:iene" means all measures necessary to ensure safety, souo<!ness and 
wholesomeness of the product at all' stages from reception to final 
delivery; 

"major deficiency (Ml" means any condition or malpractice observed in 
the establishment which precludes general hygiene and leads 10 Uie 
spoilage of the products; · · 

"management" in~ludes any perso~ in cha~eof~n establishment; 
"minor dcficicney (m)" ~s ~y 0Jn1crvcd condition or mnlpra.otico, 

which does not conform to the' sanitary requirements, but is neither 
major nor serious or critical; • 



•means of transport• means those pam set aside for soods in automo­
bile-, vehicles, roil vehicles, aircraft.: ond holds of vessels and CQntain~ 
ers for transport by land, sea or air; · · ·· 

"monitoring procedure• means a planned sequen~ of observations or 
measurements of control parameter to assess wh~ther a critical con• 
trol point is under control; 

"national ~tandards" me&l)S a standard set. established or a.cf opted by the 
Tanzania Bureau of Standards for use in Tanzania; 

"packaging• means Pft!ctinjl~fi~h el'(l(luct by use ofa container, wrap­
per or any other suitable material; 

"potable water" means fresh water° fit for human consumption which 
conforms to Tanzanian standards for dorpestic water; 

"prepared product" means a fish product wlucb has undei-gone an opera-
1ioh affecting it~ anatomical wlioldness, such as gutting, heading slic• 
ing, filleting or chopping; 

"processing" means subjecting fish or a fish product to a chemical or 
physical process such as heating, smoking, salting, dehydrating' or 
marinating_ of a chilled or frozen product, whether or not associated 
with other foodstuffs, or a combination of these processes; 

"Quality Management Program• means a documented plan which de­
fines the commitment, policy objectives, responsibility, authority and 
vctjflca1ion ,to ensure tba1-a product complies wltb tbe specified re­
quirement for quality; 

•rancid fish" means ~s~ having a characteristic and persistent odor of 
ranci~ oil qr a ~ha~cf:fristic fl~vor 9f oxidi.z.Bd oils with a distinctive 
bitter tiackgrounc! taste; 

"sanitary" means cogditions affecting health especially with reference 
to cleanl~ess ~d precaution against infection; 

"serious deficiency (S)" means any conditions or malpractice observed 
in the establishment that can preclude proper implementation of 
hy,sieuic; practices or obtaining approp(iate level of hygiene; which 
leads to the produltion ot a contaminated or spoiled tlsb product, but 
with no safety implications; 

"shell stock" means raw molruscan shellfish with shell on; 
"shucked' shellftsh" means molluscan shellfish that have one or both 

shells removed; • 
"smoked fish" means fish· that has been subjected to direct action of 

smoke from bumini: wood, saw dusl, or similar material and impan­
ing to it the flavour of smoke by means such as immersing it in a 
solution of wood smoke; 



"tainted fish" means fish whicp is rancid or is ,bno1111al because ofspe, 
cific and persistent non characteristic o<lors or t1ovors such as acrid, 
burned, metallic, digested food, iodine, decomPOSed odors or flavors. 

PA.Jq II 
FISH INSPEC'IORS ANO FISH LAIIORATORY Tocl!NICIANS 

3. There shall be _designated, by the direct91; •~ch fis/! ijlSpectors and 
fish labonuory technicians for the pu,pose of enforcing these Regula• 
tions 

Ooiana­
tioo of tfl. -

4. A fish inspector shall have all the powers conferred upon an au- ~i:;'. 
thorized officer under the Act and shall in addition havej>owetto- ..,. 

(a) enti,r, ipspect and search, at.a reasonable.time, any'establishment. 
ioo plant. vehicle, cold store or landing station in order:toensure 
compliance with these Regulations; or in which the inspector bas 

.~nable Fund ~ . .!!el~e•e that e.vid~ce<>f an oJfeo~ under 
these J!,egi,lation$ mpy be fl>uni!;.11nd 

(i) take samples of any fish or f'ish product found in any estab­
lishment, vessel, v,4,j.;.:le., p,eoUses ot hwdio&st.at.ioll. seacched 
under this R~gulations, 

(ii) take samples for laboratory analytical purposes; 

!ifi) seit.e any fish or fish•~ _product tha( is unfiHor human con­
sumpti11n, diseased or<otherwise contarriJ' nated; 

, , h ' &$ 1 ~ <,. 

(iv) destroy or otherwise render harmless any fish or fishery prod­
uct which he has reasonable grounds to believe is unfit for 
liuman COJ1s.uro1>.tiol), djse'!Sed or otherwise.contaminated; 

(v) withdraw temporarily an approval number allocated-to an es­
tablishment until the shortcomings have been rectified; 

(b) issue offish saoibuy oortificate under Regulation 6; 

(cl advisetheD.irectoroo-

(i) the approval of establishments, ice plants, cold stores and 
transportation under Regulation 8, 9, 10 and fl; 
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(u) the approval of official fish landing station under Regulation 
12; 

(iii) any olher matter necessary for the purpose of canying into 
effect lhe pro.visiohs of these Regulations; 

( d) c.my out regular inspection and monitoring of the activities car• 
·ried out in establlsbments, ice plants anif cold stores, and 

(e) prepare inspection report to be submitted to the Director 'l"d to 
respective establishments. 

5.-{I) No l'!'rson ahall o'-'tlruct. impede or re~ to admit a Jish 
inspector or-Other authoriz.cd person acting in the exercise of his func­
tions under these RegulatiOIIS or aid any person in obstructing, imped• 
ing-or refusing to admit a fish inspector. 

(2) A fish ims-=, un,xercising any ot the powers eonferred on 
him by these Regulations, shall cany ao identity card in the form pre• 
scribed in lhe First Schedule to these Regulations. 

PARTW 
FISH SAN!TIJtY CERTIFICATIS 

6.-( I) No penon sboU pl..., on the market or export out
1
o(Tonzoni• 

a batch or consignment o( fish Of fishery products without a fish sanitary 
certificate issued 'by a 'fish inspector in respect of the batch or consign• 
menl 

(2) A fish sanitary. ¢ertificate shall be in the. form set out in the Sec­
ond Schedule. 

(3) There shall be charged a fee of five thousand shillings in respect 
of each fish sanitary certificate issued under this Re8l!lation. 

7.-(1) A fish inspector may n,fuse to issue a fish sanitary certificate 
in respect of any consignment or batch of fish or fishery products if-

(a) lhe consignment or batch in n,spect of which the certificate is 
sought is contaminated with micro-organisms or undesirable 



I 

chemicals that are potentially injurious to human health; 
(b) the establishment has not complied with tbe sanitary require­

ments as set out in tbese Regulations; 
(c) the establishment has not complied with its Quality management 

Program; 
(d) contamination exceeds the relevant national standards; 
(e) packagiAg and labeLing do not comply with these Regulations; or 
(f) the e<tablishment bas not,compl.ied witl1Any other CQndition pre-

scribed by the ~mpetent )luthotity. 

(2) Where a fish inspector refuses to issue a fish sanitary certificate 
under this Regulation, he shall give reasons in writing IQ !he applicant 
for each refusa1. 

(3) A fish inspector shall for the purpose 'of asc.,toln.ifls the qµality, 
take samples for analysis in an officially approved laboratOty at the cost 
of the applicant 

(4) The fish inspector or laborato,y technician shall ol>si,rve th• stan­
dard operating procedure.,s for sampling and analysis of sampl~ pre­
scribed in l!CCOl'<WJ.Ce with Regulation 34(2). 

PART N 
M/'ROVALS 

8.-{ I) The management.of anf'tablishml:nt shall j,e~ COJ}Sfruct• 

ing, reconstructing or adapting an establishment make an applicatiol) to 
•he Director for his approval ofth,at cstab)isbmtnt. 

(2) The ap_plicl',tjoo, shall coq,tajn• 

(a) the full name and addrc$s of the establishment and mana,s~rs, 
Directors and share holders; 

(b) the designation aod coniposi!ion Qf finished p.roJIJ!C~; 
( c) the number of employe.es; 
(d) the production and storagecapacu,cs; 
(c) the establishment architectural plan, at a minimum scale of I/ 

200, indicating-

(i) the establisbll)ent facilities and their respective utilization; 



(ii) the,flow ofpioducts fiHor human consumption and of the 
products not fit for human,consumption; 

(iii) the equipment lay-out and its respective utilization; 
(iv) the sanitaryfacilitie:.i; ~uc:h as shower rooms, changing rooms 

and toilets; 
(v) 1h<tplant wash basins and taps; 
(vi) the water reticulation map includi·ne water omletit c,r tA(l~ 

serially numbered on the map and in !ht plant; 
(vii) the air, smoke and moisture exhaust systems; 

(viii) ihe waste water disposal system; 
(Xi) the system for handling, storage and disposal of by.prod• 

ucts; and 
(ll'.) rhe pest control system; 

(I) tl1e product flow diagram, 

(2) The application shall be renewed as often as necessary after any 
major changes in the irifrastructurc', equipment, handling or proe'cssing 
procedures or after changes' in the typeS and narure oflbe finished pro­
duct 

(3) After receiving the application, the competent autbori1y shall 
examine the application and its accompanying documents before pro­
ceeding to a thorough inspection of the establishment according to the 
procedures prescribed in the Tll'iid Schedule, 

(4) The establishmetlt\vhich conforms wilh the relevant requitenlellt!I 
shall be issued with a Certificate Reference Number (CRN) and shall be 
included in a list of certified establishments' authorized to process and 
distribute locally or export fish and fishery products, 

(S) Certified establishment shall be regt1larly inspect,ed ~y fish in­
spectors to OI\SUre that sanjtary requirepients ;w,all"iYS·CQmplied with 
and that establishment apply proper handling and mw1ur.~1uri11g Pill"" 
tices. 

(6) 'Ille roufino inspection carried out pursuant to sub-Regulation (5) 
shall !>e in accordance to the method prescribed in Table I of the Third 
Schedule and the Fourth Schedule and the insoected establishment shall 
be rated in the manner prescribed in Table 2 of the Third Schedule, 



9.~I) Tile management ofa cold store$hall apply for certltlcatlon 
befo,;i, commencing activities. 

(2) The application shall contain-

(•) fulloame and address of the establishment and the managers; 
(b) the designation and composition of finished products; 
(c) tho numbers of employees; 
(d) the storage capacities; 
(c) tbeestablishment architectural plan, at a minimum scale of J/200 

indicatinR-

(i) the establishment facilities and their respective utilization; 
(ii) IU1t:. tt:ftigen1tiuireq_ujp1licnt and i'-5:bapa.city;_ 
(iii) the sanitary facilities such as shower rooms, changing rooms 

and toilets; 
(fv) the establishment wash b~sms and taps; 
(v) the wafe,-rcliculation map incl~ding,watpr oµl)cts or taps 

serially'numberc'clon the map and in the plan1; ·•· 
(vi) the air and moist\lre exhaust system: 

(vii) the waste water disposal system; 
(iii) lhe system for handling stqrage' and disposal of by products; 

and 
(ix) !he pest control system. 

(3) The application shall be renewed as often as necessary after ma­
jor chanaes in the inrrastruc;tur.p or eQ_uipmen!, 

(4) After receiving the application the Director Or an authorized of­
ficer shall eXBmine the application aud its accompanying documents 
before proceedingto a through insv.ection of the plant facilities and equip­
ment pursuant to the orocedures d~scnbed in the Third Schedule. 

(5) The cold store which ·conforms wit6 the relevant requiremenlll 
shall be issued with a Certificate Reference Number (CRN) and shall be 
included in a list of certified cold stores authorized to store frozen fish 
and fisherv oroducts. 

(6) Certified cold stOres shall be regularly inspected by fish inspec­
tors to ensure that the sanitary requirements are always complied with. 

.J 
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(7) The rouw,e ins~tion shall be carried out in manner preScribed 
intheThirdandfourth Schedules and dtccoldstbreshall berated in Ille 
maooer prescnbed in Table 2 ofdte Third Schedule. 

le< planls I 0.-{1) The management of an ice plant shall, before commen.cing 
activitil'S, apply to th~ Director for his approval. 

(2) The tlJ!pliution shall contain-

(a) die full name and address of the eslllblishment and managers; 
(b) the numbers of employees; 
(c) the ice production and storage capacities and equipment; 
(d) the ice distribution vehicles; 
(e) the establishment architectural plan, •!Jl minimum scale of 1/200 

i11dicating-

(i) the establishment facilities and their resrcctiv• utilization; 
(il} the refrjgeration oqu.ipment and its refrigeration capacity; 

(iii) the $8hitary facilities such as shower rooms, changing tooms 
and toilets; 

(iv) the plant wash basins and taps; 
(v) the water reticulation map including the water ootlet.~ or 

taps· serially oumbc~ on the map and in the plant; 
(vi) the air and moisture exhaust,systcm; and 
(vii) the pest control system. 

(3) The application shall be renewed as often as necessi,ry particu­
liily after mtor c.ba.11F in the- infra.structure or in the refrigeration equip• 
men.t. 

( 4) A6er receivinl! I"' lpptic,ation the compet•nt al)/horuy shall ex­
amine the 1PPlication and its accompanylng dooumeots before proceed• 
ing 10 a thoro4gh inspection of the pljlnt f~lities and c:quipme,it pursu­
ant Ill the emcedures described in the Third Scb.edule. 

(SJ >,ii i~ plant which con!Of))ls with the relevant requiremenlS shall 
be issued _with I\ Certificate ~fcrcnce Number (CRN) and sliall be in­
cluded in a list orcer!ifttdl~ plants authorized to produce and cjjstrib• 
ute ice for chilling fish and fish products. 



(6) Th•>routine inspectiqn carried out pursuant to sub-Regulation (S) 
shall be in accordance to the methods prescribed in the Third and Fourth 
Schedules. 

11 .-{IJ Ally person whQ intCod$10 transp<>n fis.h~hall m~e an ap- ::"...':"' 
plicacfon lo the Director for a certificate of transportation., 

(2,) The application shallinclude the followin& information: 

(a) the full n•mes Rnd address of the transoon comDllDY1IIMI man&• 

gers; 
(b) the means of ttanswn intl'nded to be deployed, _licence infonna-

tion and other relevant docqmcnts; 
(c) tbe 1raospon capacity; 
(d) the refrigeration and insulation ca.Pacity; aJ1(I 
(e) the dealing and sanitation program. 

,(3) An application for fish transportation licence shall berenewed as 
often as neccssa,y, panicularly after major changes in !he.transport re­
frigeration equipment. 

(4) 'The competent authorify shall examine the application and fts 
accompanying aocuments before proceeding· to a thorough 111speciiun 
ofihe trartsport vehicle and its refrigeration system: , .. · 

(S) A transpon company which conforms witli'the relevant require­
ments shall be issued with a Certificate Reference Number (CRN) and 
added to the list of certified transport companies aulhllfi~JQ handle 
and 1-n)ish and fishery products. 

(6)'"Certffied transport companies snail be regularly inspected to en• 
sure that sanitary requirements are complied with, 

12.-{ I) The-Director, after consultations, wilb ~ relevant local au­
thorities and after he is satisfied that sue~ stati9ns meet conditions which 
he shall prescribed in ll)e guidlines, shall, by notice pu~li!h in the Ga­
zelle, declare official fish !anding station•. 

Approval 
o ( Offt(,jal 

ltndiraa. -
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(2) No person shall hind fish on any place other than the official fish 
landing stations. 

(3) Fish shall not be thrown on floors or sand and shall be discharged 
ve,y quickly in containers and shall bo protected from sun and insects. 

13. The Director shall cause the o.fficial landing stations approved 
under these Regulations to be regularly inspected. 

PART V 

QuAUIY ANO()v,1' CHinS 

14.-{1} The Di.rector shaU issue guide-lines for the pfcparaifon "of a 
Quality Management Program. 

(2) The management or tm establishment shall dmw ltp ~ml submit tn 
the Djrector, a Qual.ity Management Progµm based on Good Man:ufllc­
turing Practice. 

(3) The Management ofim cs111blishmeot shall employ at Jeastone 
individual who has suCCC$S/ully completed a course 9f instruction in tho 
application of }lA.CCP principles of ijsh and fishery produc1s ,1 a 
programme recognized and approva\ by the ""'"J"<"'lll,¥u~1uri1y ..,,J 
!hat person shall handle all matters relating to fish quality and HACCP 
plan in the establis_hmcnl 

IS. After rceclving lhc submissing pursuantto sutH{cgulation (2) of 
Regulation 14, the Oirect.o~shall ensure !hat the management of an es­
tabLishment implement lhc following five preliminary'steps which arc­

(a) asso-mbling of HACCP team which shall consist of qµali.fied per­
sonnel capable of developing a HACCP plan ancf implement it 
and the team shall- • • - ~ 

(i) have access to infonnation in order to carry out .1deotifica­
tion, monitoring and Verification; 

(ii) ba'l'e various number of persons depending on ihe product, 
type ot operauons and number of anticipated hazards and 
sophistication of control measunis required; 



(b) description of the products, in whicn the management describes 
all finished products in terms 6ff1sh type, composition, ingredi­
ents, pbysico-chemical facto,s such acidity ( H)

1 
water activity • • (A.), packaging system, st0r;,ge and distribution con~ilio11, re-

quired ~helf-lif~ and instructions for use; . 
(c) ideotification of intended use in whi_ch t~el)lanagement 1denllly 

the intended U$6 of the products by end users or CQQSumers and 
also point out any potential for faulty storage or use ofthe pro­
duct; 

(d) construction 01 tlow a1agram ano 1acuuy 1ayout m wmcn toe; 

management of an establis'hment prepares a flow alaJ!f81ll tO con-
struct tbe lfACCP plilJ! which- ' 

(i) outlines in sequence each step of the process from selec­
tion of raw materials proC'essing, storage 1ind distribution; 

(ii) states sufficient technical 1nformatibn including tiine, tem­
perature, stcril1Z.1ftion 'lralue or p)'Qddct flo\"':fale; ' 

(iii) contains a layout of the fikilitr indicating movemeiif of 
products and personnel and equipment placem911ts; 

(e) on site confirmalioJl of the nows an<1,tac1J1ty IIIYOIJOt 1n·wwch 
the HACCP t~am t,aking,inl/> conside~tiq!l techllical ilata con­
firms and t!Je flow clia•'"'m in all sta"es anil' hours o£operafion. ,,-1 I · ' e,,-- fl 

i - • - 't .. _.,. ,..,....,.....,r•n 
16.-{ I) The principles ofHACCP wl.!jch are ~uired by!h~ Regu- The 

lations are as follows: HACCP 

(a) the principle in which the HAGCP team is requred to ideotify-
(i),all biological. physical or chel1)ica1 hazards tl!at ~ ,n:a· 

sonably be expected 10 occur aLeacb.st~pj, 

(ii) any factor or.siroation, raw rnateriat; ingredients. delay, prac­
tice, temperature or personnel that ,nay,lead 10 1he,iµtroduc­
tioi:t or 10 increasin,g its prQbability of occurrence to unac­
c:c:ptablc level$,; 

(ii.i) nomial process,iilg oonditions and a_ny possible deviation 
or delay; 

(iv) existing critical me~sures which, if any,.can be applied for 
each hazard; 



(b} estobli,hment of critical control p0ints in which once the haz­
ards an!! their levels of introduction in the flow diagram are iden• 
lilied, <!'Ch stqioftlle diagram is evaluated lo as=wbether it is 
a critical conll'OI point or not, and all the hazards, which may be 
reasonably expcet:eU to Q\:4,;W, 01 to be: introdu«d, to eac.b step 
are considered and in order fo assist in detenning the critical con­
trol points a formal set out in the Fifth Schedule shall be used; 

(c) cstablisbment of critical limits for each critical c9ntrol point in 
wbich:-

(i) each.control measure associated with a critical control point 
should give rise to the specification of critical limit wl\ich 
separates acccpiability from unacceptability; and 

(ii) 1t 1s established, [or observable or tru:asur•bl~ p;;,ao1c1cr,; 
for \Vhich lhcre, shall be extreme yalucs or to,reranccs ac­
ceplable with regard to product safety and quality, and such 
piramet~ may include, temperature, moisture, water ac• 
tivity, salt content, chlorine level, sulfur dioxide level pH, 
quantifiable li<$hness grade other sensory parameters, a 
sterlizatioo or pasteurization process, a process. duration, a 
conveyor or bolt 3,pcod or tltlcknesa o( a p1;oduct; 

(ci} c~tabli!bmc:nt of a monitoring system'for each Critical Control 
Point in whti:h the monitoring system describes the observalieins 
and measurmnents to be performed at each critical point in order 
to verify compliance with the establishment critical limjts to en­
able the detection of loss of control at a given critical p0int in 
time for tlie pro~r corrective action to be taken; 

( e) establishment of a corrective action plan in which, all the correc­
tive aclionS that are fo be immediately implemented when the 
monilXlring levels deviations conducive to loss of, or lack of con­
trol at a given ¢tical controipoint, arc described; 

(f) CSlab!ish.ment of a verification procedure in which, activifies that 
will enable thl: establishment 10 check whclher U,e HACCP $YS· 

1cm is working effectively or not, are defined. 
(g).cstablisbment of a record-keeping system which provides for an 

easy retrieval of all docllmenis related to a given production batch 
and its forms and such system shall include the keeping of the 
following two type.,, of documents: 

(i) a document describing the HACCP-elerncnts, the standard 
OP.Cf"ting procedures and !he verification methods which 
usually constitutes the HACCP manual; 



(ii) a document to record the resulls of meastll'elrlcols and ob­
servations, deviations, results of verification, ptoccil modi; 
fication and any corrective action talttn. 

(2) The documents refftrcd to in paragraph (g) sball be kt!pl for a 
period of at least two calendar years. 

(3) In order to establish whether the apptovtd HACCI' manual it 
implemented, the Director or any authorized officer shall tarry out 
periodical-

( a) assessment oflhe HACCP manual in accotdanco l>iitll lhc 
Sixth Schedule; and 

(b) on the verification in accordance with Seventh Schedule: 

17. The management of an establishmertt.shaU cany 0111 te,ts to M""-•a•• 
a.~certain the quality of fosb and fish products handled by the estlll>- meKt I• 
lishmcnt in accordance with the relevant nalionAI sta!ldatds, :;: out 

18. Where the results ofthoehecks referred to ill Regulition 17, 
or any information at the disposal of the managdltltllf tl( Ill 11$1111-
lishment rcvco.l a hcn1th ri3k or suggest tha:t a he41.th risk might exist 
in 1)le esiablishmeot, the management shall talce ruch mcuurcs as 
may be appropriate and shall notify a tisb irtspector, wbo.,fulll Wte 
appropriate action. 

PART VI 
PLACING ON TI./e MARKET 

19 .-{J) Placing oo the market offish caught in its nA111Jal environ• 
mc:nt shall be subjoct to the following cbnditions Iha.I is-

(a) during and after landing they must hAve titan hlDdJed ill ac• 
cordance to the guidelines issued undet Regulations 34; 

(b) they bave beeo trabSported in boats or velticles approwd ac-
cording to these RegulaLiVos.; · 

(c) they have been processed in an talablisbmetlt ljlproved u; 
accordance with these Rcgulatioll$, 

( d) they have been hand1ed and where ajlpropria1&, pecbli!8, p,e• 
pared, processed, froun defrosted or stored in hygienically 

· establishments approved in a=rdanae witli tJieM Reg\llallons· 
(e) 1bey have undergont healthand sanitatyehecks inU~ 

with the rclevnnt notional standa(d; ta.ml 

Aetlon in 
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l'lsli 
car,hlitt 
.... riJ 
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~D they.nave ~n~ropriately packaged, stored, and transported 
'under kruta,y condiilons. 

,(2).~Y.. fi,$ tp bc p_1"'?¢d oo the market alive shall al all times be kept 
under SWVlVal conditions. 

2~,;-(l)'No person s~ll-
, (a) export, p,;oc~ss.f9.r export or attempt to export or process for 

export, any fish or fishery product unless that fish or fishery 
produc;tj~ pr~ in an ~blishment approved under these 
Regulations; or 

(b) import or export or attempt to import or export any fish that is 
.. iainccd: decomposed or unwholesome or otherwise fails to meet 

the requirement~.oflbese Regulations; 
ret{U11Ql.ue;o~ 01.JJlt:SC: Kcgwauons; 

ll.-{1) No person shall import or export attempt 10 import., export, 
process. store or place for sale-

, ('8). any poif()l>Ol/fo fish of.the family Tctradontidac, Molidae, 
DiqAAl\ljpae ~\1-CanJhigastcridae: 

t {l>) .fjsJ\ ~lllaiping biotoxincs; 
. (cl.<a_dia,•:;t,vc fi\h qr fi~ products. 
(2). !'ill~~ s,l)llll wad a vessel for export or unload fish or fishery 

products from a vc-ssel unless the consignment has been duly inspected 
by a fish inspector and record of that consignment has been talcen. 

(3) No person shall dischargf, unload or place for sale imported fish 
or fishery products unl'css 1lie fish i.ospector has screened the following 
documents; 

(a) impott liceiue; 
(b) a copy of bill ofladi.og; 

i(c,)-11 (l(ipy,of sru!iuuy <!<:rtificate issued by competenl authority of 
' ·rt.be ~Jitry-df ~rig!n; 
(d)'ootilicaoon of being radioattive!rec issued by-a competent 

authority; 
'(t)'evillcnce en availability of storage tac1lities and distrit>ution 

channels for lhjj<iOruligrttnenl within Ta~; and 
(0-IOlal quantity snd,'elJl~ohbeilllport. 

(d)~o petS(jil $1Jall Mport any' fish or fishery product that do 001 
compywith tht•Llfudatdapeclficati<111 for fa belling of prepackaged foods 
set out in sub Regulatl()n (2) of Regulation 22. 



22. -{I) A sanitary marhsball'be plactd on each fish container and 
the accompanying documents in btder to allow 'fop the identification of 
the processing establishment from which the fish or fishery products 
or:igjn.,ted. • · " 

(2) The .,,.nit•ry,m•ric ,hall inelude~ 
(a) the nature of the fishery product; 
(b) species name (common and scientific); 

"'( c) the name o£Jhe processfog.cenificatfon number; 
(d) tb.t: date uf Jha.nufactutc~ ahd~\ 
(e) the words "PRODUCT OF TANZANIA" 111\ tile paclrag,ni. 

('3),for the purpose cif'.rtctlll abd retrieval from Oie'rlianc~. t!:t fish 
processors shall develop a traceability system that•fiall enab1elh\!ni to 
fi.n'cl-quickly-

• (a)"fuc complete admtss qfllieTfl:licnts,; 
~6) the full description '<lr'the proc/uclS lhcy\ t,lpl"'<l iucluding 

their nature, quantities, lot numbers. transport Conditions and 
- date of shieJ!!Cllt. • •t' ' ,, \C 

\4)'The Dtrec\or s'ikll develop a <i;cqrd. l,eeping S):Slt;n\ to enable a 
1gooll liilcl!ability or any fish !bl to fls landing station,.vroqssing or cold 
store establishment. ' 

(S). The te<:ord ,hllU-66-'rito.Ul t'.he followirig pmicularS: 
(a) establisbmenf fiie whfi:b compiles pre-requisites documcnta• 

_lion require~ P,rior,t<w.lant Fertlfication, plant ioWtion and 

,~!?,~ow:);'P re~t (t,s:..,. '"'"' ., ~, .,,.,. , .•• ul 
~ 1 ,rC..1.:r aud1. p~ w,ncatio~ _rµe "{~ifrl;I dcscn~ Lhf ,es ts 
' 6fllief!ACCP audi/fug ai\d certified processing estabbshmcnt; 

and 
(c) the product and 1'3fillary CQn!{Ol file which contaiIJs the re-
- sults oflabOrat~!Y analyses ~nd field ~pcctioq~ at.thbJ)Oint 

6te1pon. ' ( .. - , J ' ' • 
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23. -(1) The roaiiagement ohn PJ:;tSthlishment shall. beforedis~tch In~ 
of e.b;>tch or consigronent of fi$w fishcry'products for export; notify a tion of 
fish ,insp,;ctors of their intention 10 export' fish or fishery products at fish r..-
)east tw'entY. four hours in-advance.i1rcaseofthilled fresh prod~cts'.'and ex-
at least seven days in advance, in case of frozen products. 

(2) Each batch or consignment of fish or fishery products to be ex• 
,po(led~all be made available bythcmana'gem~nt for inspection at the 
cstablisbment 
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PARTVll 
OENE.RAc COND\1 ,ore Of' Hnm,Nc 

24. -{I) Outing production and bcfon: they an: released for hunw, 
conswnption, fish and fishery products shall be subject to a vis~al in• 
spectioo for the purpose of detecting and removing any para.sites I.hat 
are visible. 

(2) Fioh or pam offish wbiclta,e obYi.,...ly infested with paruh.., 
and which have been removed shall not be placed on the matket for 
bwnan consumption. 

smtr 23. -{l) Toe highest possible standard of cleanliness is n::quin:d o( 
h)'gi<ae Slaff that is to say-

Condi­
tioos fot 

........ 
produru 

(a) staff shall wear suitable clean working clothes and headpar 
which completely encloses their hair and this shall partlc:u• 
larly apply to pef$OO$ handling exposed fish or fishery prod­
ucts: 

(b) staff '!"'i!!Jled to the handling and preparation of fish ot fltlr­
ery products shall be required to wash their hands a\ • each 
time work is re,umed; 

(c) \Su1uk.io~. \Spilli..t'1~. ~tin¥ aru:1 di'inkiog lo work and 1-tOOIF 
areas of thbcry 'products are prohibited. 

'(2) The crnpl6yershall take all the requ,sitcmeasurcs to prevent pei'• 
sons lable to contaruirulle fish or fisbcry products from wor~i~g oo ani! 
bandlin_g them until there is cviilcncc Iha\ such person can do so with<Mll 
Hslc. 

(3) When recruited, any person w0f1dna on and handling fish o, 
fuberyproducts &hall be required to prow, by a medical certificate, that 
there is oo impedimenL 

26. -{I) When chilled unpackaged products arc not dispat<hcdi pre­
pared or processed immediately after roaching the establislunent, tbc)I 
shall be sto.red or displayed under ice in the establishment; 

(2) Re-icing shall be earned out as often as is necessary. 

(3) Tho Ice U3~ ahall bo mode &om potable water- and be .t0rted 
nndcr hygienic conditions in nx:cptacles provided for the purpose. 



( 4) Prepackaged fre$h products shall be chilled in ice or refrigerated 
chill f()j)ffiS, 

(5) Operations such as beading, gutting and dressing shall be carried 
out-

(a) hygii:nically and washed thoroughly with potable water; 
(b) in such a way·as to avoid cootamination o~ spoiiqt of fillets 

and slices; and 
{ c) in a place other than the placed used for headjng and gulling 

operations. • 

{6) Outs and parts that may constitute• danger to public ~th 
•ball be sepanlted from and removed fiotil vicinity of prod' 
~ inteoded for human c9nsumption. 

(7) C011tainers used for the dispatch or storage of fresh fishery 
producto abaU be dcoigncd in such a way a• to ensure beth 
their prot~ion from contamination and ~ir preservation 
under sufficiently hygienic conditions and'tn~y shall proyi~ 
adequate drainage of inelt wat«. 

(8) Waste shall either be C<lntinuously disposed of or be placed in 
leak proof C<lVcted containers whicl!are easy 10 clean and dwn· 
foot and such waste sruill be disposod <ifin promiso•o'et aoide 
for waste and shall alwa~ bethoroughly cleaned and if-ap­
propriate, disinfected after use. 

27. -(1) l'~ts shall have-
(a) 'freezing eqnipment sufficiently powerful to achieve a rapid 

reduction in the temperature so that'the temperature laid down 
in tJie RegulatioM is obtajned in the product; 

(b) freezing equipment sufficiently powerful to keep product in 
storaae rooms at a temperature not ex~e thQse laid down 
in these Reg,1la1lons. 

(i) Storage 1'90riis sball have a temperature reoording device in·a 
RIP wbe,,c it can easily be read while the temperature sensor of the. 
~ shall be located in the area further away frqm the cold sourqe 
"he!e the' temperature in the storage room is the hi~. 

(3) TernperatW'C chart$ shall be aY;lilable for inspectip,ns by fish in, 
~ors at least during the period in which the products are stored. 

C-Oncli• 
tioo, for 
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producu 
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28. ~bl~~o1s·whiqb. c8....-y out tµawUJ,g ~ ·.at~otpisl~ '"\ilfily 
with the following requirements: 

(a) flshery_prl?,(!R~-~h•IJ be thawed_unde,; bygienjc COJl~itjoos, 
!heir contamination shall be avoided and there shaU be a<!­
.equ;\\'i, <;li-ainagc for any 1]1•11 wat,i;r p~uccd; 

(1>) {l~riQ& t.h;lv,i,n_g, \l;le lepll)etal\lff; gftbe pll'l!upts sljf\11\ot in-
crease exceuively; 

~c) after. thawiµg, fishery pr09ucts must 1/eltandedJn accoijlance 
with the following requirements; 

,(i) wbj;n tJ\~-~ prep~d ~r p~d, ~ ~raijoiis shall 
~.c,a!'}'ied 2u1 i:v~tll9Wt<!•~ and 

(ii) if they are put clirectly into the market, the unsold con­
cpignmcilt s)lall no) be;11U\ ~ck, ip!o ~ld, roolJ!S_M frozen 
prpdue1ss. Tpey s,bal,l l>J',~toied o,ryy ii): ~w, f!l9l)lS. 

2,9;-(l~)?Ji:s,h,_fror,cn 'l!'dlh~wtd pr~duotf,~®d fpr,p{!IC•~•i•G shall 
comply with the provisions of tb,is Regula,tio.Ji. 

(2.),Wtie1" theprec,essing 1reaim.en1 is 93¢~ 1>uqo,in/tibjttb<; 9evel­
op111q,t o[P!!lhc;,geniG 01W,"'r9,{ganisms, ~r !( it is a ~il!'lilican) factor in 
lhe P,1ySCtVati9n , of t.p~ ~rQ<!lifct, the ~1111l\'l!lt sb~ll ~--S!'ie)llifically 
r=;,gpised 31\d in •~,danGe,with the ill!~lipnally (eco,pmended 
codes of practice fo_r such a pn:vfuct whi5h em_p,li;,y eoqd manufacturing 
practice. 

(3) Tpe lll?l)<lgelllet\1 qf,\jA ~t;,blishmen,t shall k,;cp ~ \Cgfster pf tbe 
p~sing;'<3,[ried out qewnding,pn the I~ of pr"!'~ss cinplQy~ heat­
ing time and temperature, salt con~~I, p!j, wa1,erco,ntentsha11 be moni­
tored and controlled and such record shall be kept at least for the ex­
~e<l.stqrage life of the products and,,hallbema~~ availBbleto the fish 
inspec1ors.1 

(4) For products which are preserved for a limited ~od by a treat­
mfDt auch as ~g. smo~s, 4t:Yi.n_g or ~ting, the aj?prpP.riate 
coqditions for-storage-sl,ial\ be cl~y marked on the MCkage. 

(5) In the ·case of ,tisb or1 fi~bery P!odutts which hl!ve bc!::It subjected 
lo sterilization in hermetically sealed containers-

(l) th~,\Yatllt µ~ for ljle p~~.tion of.cans sbaU be potable 
·water; 



• 

(b) the process used for heat rrcatn1cnl shall be appropriate, hav­
ing regard to such majorcriterlltas th~ healing llme, \empera­
turc, filling and size of comainers, a-recont oflwmth shall be 
kept; 

(c) the heat treatment shall be·cap;ible ofdesfroyid~'ot Giactivat• 
ing pathogenic organism an'd the !;pores ofiiathog~nic micro-
organism; 

1 

-

(d) the beating equipment shall be'fitted witli l:fevices-for verify­
ing whether the containers liave lllld~rg?.l,i, •P.t>ropriate heat 
treatment; 

(e) potable wotersball be used to eobl c'oot-amc,"l after t{el,, treat­
mc'llt, without prejudice to th~prcsence-of anlcbetltical adpi­
tiyes used in accordance with gootl tecl\nbfb'gfoaf'practice to 
prevent corrosion of the cqui'pment'luid cbhtainel's,1 

(t) further checks shall be carried out al random by ilie tnaIIUfac­
turer to ensure that the processed products have un<l_ergone 
appropriate heat treatmerlt aga'fust- ' 

(i) incubation tests, under which iqcubat/bn:must•be carried 
out at 37'C for soven dliy's ,or al 35•C. foticn \'lays or any 
Olherequivaleotco.mbfoatioti; u ti,.rr-' 

1·.:r, 
(ii) microbiological cxamin~tiQn or c\)iitents.an,H<11l)ainers 

in the establisluneru labora(o,9\lnn iuiblber'appM:e!l labo­
ratory; 

(g) samples shall be taken of produci1o6 eac!dlay -at predeter­
mined intervals, to cnsurt \lie ·eftil::iet\~y-elf sealing and for 
that purpose appropriate eqlli'pmcnt shall• 6c 'avail$ble for the 
examination of cross secn'oos of ihe ':311-ieams;«J 

(h) checks are carried <iuh(I oriler'lo ·c'li$ore that contaioers are 
not damagecf; 

(i) all container.; whrch have µndergonel!ciit't!\,\ltment under prac­
tically identical conditioos'shaJJ'l,e giv~lt.oalcb identifica-
tion mark-. ~ 

(6) Smoking shall be carried -out-in acsepanlt~ preiilisei or a special 
plaoe equipment, if o.ecess~ry. with ~ w.ntlln'ftriTI .,~ystem ttqlr'Cvent 1he 
smoke and h~I from the ~mb,u~tiRn from ~ff~tj~g o'lter pre!"i~ or 
places where hsbery products are preJ/ated; J)rocessed'ofstb~a•and - , 

(a) materials used to produce smoke fortbe 'snibk1n'g-6ftlsb shiill 
be stored away from tfaapluce ofsim1k:l.ug ;mU &1,iifl.\,;Nsed u, 
such a way that they do oofoonfbliu,tfthc plbducts; 

(b) materials \lsed to procluce ~mokt by l11ith'1ng·•hio<l that bas 
been painted, varnished, glued or )las \ffidci/iort'l~,v. chemi-
cal preservation treatment is pro~1e4; '~ • 1

• · 



(c) _after smo~ng, products shall be cooled rapidly to the tem­
peratun; required forlheirpresen•ation before being packaged. 

(7) Stl\ing operation shall take pl~ in different premises and 
sufficiently removed from the premises where the other op­
eratioos are carri~ oµt and -

(a) pit used Jn the tre.ument of fish or fishery products shall be 
~le&I\ and ston:d in such o way as to preclude contamination 
8llll it shall not be =sed; 

0,) any ci,ntainer µ~ed for salting or brining shall be constructed 
in.$~h• way QS to preclude contamination during the salting 
or brini~~ pl'IX)ess; 

(c) con~iners or arC\IS used for salting or bringing shall be cleaned 
befo,:e use. 

(8) Pnisi-1\$ and moll~n she,llfish shall be cooked as follows: 
(a) any coo~ns shall be followed by rapid cooling and the water 

USC\! fo,r \his purpose shall be potable water or clean sea wa­
t!Sf and if 1\9 other method Qf preservation is used, cooling 
sh.llll continue until the tempera!~ app.tQaehing that of melt­
Inf ,I~ 1, ~ed; 

(b) sbellin& or muckina shall be carried out under by11.ienic con­
ditions avoidipg lhe"c(>nlllfflin.ation of the product and-
(1) wh,i:e ~h operations are done by hand, workers shall pay 

p&11ic1d.,- ,11ention to the washing of their hands and all 
worlci/lg S\lff80<\S shall be cleaned lhoroug:hly; 

(ii) if ~hines a,c !1$Cd, they sball be cleaned at frequent 
lnt~rval$ and dislnf~cted after cacb working day; 

(iii) aft~sl)ellina or shucking, cooked products shall immedi­
ate!)' be frozen Qr kept chilled al ~ temperature whjcb will 
p"'l:!ude tl>c gn>wth of pathogens, and be stored in appro­
priat~ premises; 

(c) ~~ ~ut~u.rrl' m1,1St carry out microbiologic.al checks on 
~ pnxjuclion «I ,cg11lar intervals, complying witb the ap­
proved~. 

(9) 'fllc fflll<,hani\"11 ~ovary of ftsb tiesn shall be carried out under 
Ille fQll9,ving l)OnditiQl)s; 

(a) mciehanical recoveey of gutted fish shall take place without 
~ d!Jlay after filll'lin&, usinll raw materials free of guts. 
Where wbQlo fish Ille u~ they sbaU be gutted and washed 
be(~; . 

(b) lhc 111"Cilinery s.hlill be cleaned at frequent intervals and al 
least CYCrJ lw~ hours; 



(c) after recovery, me,;banicallx;rccovery flesh sJu\11 be frozen 8$ 
quickly as possible or incotporate<l in a pro<luc;t inl•!l(lcd for 
freozing or stabili.zina t~iment 

PAIUVID 
GENERAL PROVISIQNS 

30. -(J) The management of an cstablishmel)t sj,all submit monthly 
returns of its production and trade lrallSfciions. to tbeDirector. 

(2) The monthly returns rcferrecl to iJl 5tib Regu!aiil)Os (I) shall be 
submitted at the beginning ·or tho month following lhlll to which Ibey 
rel:ttc. 

31. No person shall falsifyorunlawfµJJ)'. al~, 1l1u11roy, erase or oblit­
erate.any declaration, certificalO or othei: ~cnt • or lssued un­
der these Regulations, or any label or m&fk placed on any contain~ in 
acco~ce with these Regulation,. 

32. -(I) Any person who is in charac or control or is a m;mai:e;r of 
persons engaged in handling fish, but who does not himsetr Cll!IY on a 
fish business, and who fai ls to lake reasonable Slq>S to ¢0SUTC compli• 
aru:e with these Regulations by any person \lllder his charge, C0111rlll or 
management, commits an offence. 

(2) A per;on who commits an offence under lh~sc RcplatiOO'f shall, 
upon conviction, be liable to a fine of not less than two hundred lh!>II• 
sand shillings or to an imprisoruncnt for a term of not less than six months, 
or 10 both, that fine and imprisonment. 

Mondtly 
n:<µms 

OtT..­
ud 
penalties 

33. -(I) The coutt may, in addition to, or In lllhstitution for any POWffl 

penalty that it may impose under these Regulatloas, withdraw any ap- "'"°"" 
proval granted under these Regulations, 

(2) The Court may, on tho application of the proKCutlon. ol'lk'r 1hco 
closure of any establishment which hll& vlol11od any of tl1cso ~IJll\a• 
tions. 

34.-{ I} The Director may, from limo 10 time, iawo 111idelino, for <ilti. 
lhe purpose of assistlna the proper lmplemlll\latloo of tbeao Rcglllltlom, lln0t 

(2) Wlthou1 Pl'l'judico tu Ibo ""'°rallty oh\lb•lt$8'11-lio"" (I), tl>o 
Director shall issue guidelines In !C$pcCI of-



(a) qua\ity management program; 
(b) sapipling ~f fiih ' and fish products for analyses; 
~c) organo(eptic rind chemical checks for fish inspection and <1uality 

assurance; 
(d) microbiolol!:ical aoalvses for fish inspection and quality assur­

ance; 
(e) official fish landingstations; 
_({)_au<liting of -

'(i) factory strilctui'6 and fabrication; 
(ii) stdragl, (acii1tid; 
(iii) raw roaterai; 
(.iv) • ffiX:iissirlg ' Wplnent an<\ ,jiachinery 
M ' f&xf 6abdlin · pJciices; ' 
(vi) qwmtlty assurance; 
( vii) p,rsnnnel standards: 
(viii) ctclbill!1i~tc/n; • 
(ix) tnll'nagemditconirol; 
(x} fib i~borai'o~ layoutand specifications; 
(xi) pest pn:vention. 



flJlST SCKE.DllU 

(~~~iOfl S(Z)) 

FlStfl.NSPEC10R·s~IO£N'fi.FtCA'rJON ~D 

F-1.111 n.a"'fl ............. . ................ . 
Add1'1Si$ ............................... .. 

The t,c..,r._.., ol t.M card wtqse photograph 
Is 6$C)l~ed on the opoosite page arid whose 
Oeslgnat.on Is • 

Phot09raph 
Ofhol,de, 

t1as been ,)l)p()ll'ltecl by the Director of F~rie$ Arid gra~ ~ .d ~ ~rctl. scit1,.m:, 
fOtfe(Uft ('Ind arrest specil'iecJ In section 9 and lO rA the f'lsnenes tq. 1970 and ft'9Ull!lti0o 4 of 
the HSI! (Quahtv Contr04 and Standi,rOS) ~latc>nS. 2000. 

wam1ng: Arty person w110 rdllh to o,mc,1y Wllth p,tl'( •owl'ut c,roe, 911/on bv thiS.,.offlrrr ~II be hable 
to arrest W1UIOiJl Wilff~ 

NOT£• Thi!. Caro is ttie pr«>erty of U'M! emplgye,. TI'lC: em~ ,,t1.,n ,rt..,.m l he eo,: t:P thl' 

employer on tetminacion of e114)1o9itWot. 
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TC-,c,M" r.-i•lrc4 flrt•I .... 1111t ttll'fO" 
(o.tc,c-~) 

!Jife:, relitotflltecl. ,ro,en, MM<I, ~. ~) 

l1,lll'lfl ano illCldttSS Of CIISPM~ 
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TOI i;;;..,,;:, enl' .-"~ 
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we .. _....,....,._.._...,_. ------­............ --...i --..... -.r ·- • • 

l • leret1 
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,Tl-URI) SCIIBDlJU!-(co,ud.) 

l· fbh llallodll•& Hd ll~ llll 
~ 

bU'!CAuul"Wo\1:l 'P,\IUI'? 8 () 
IS tnt tlool'mocieoffNlttjtabNi:Sy 10 deM ind () 

""'"'' btheflOoflaid~in•w,r~ 11~fQfCMV () () 
. 

~ofw.Mr~~-~~~~~ 
fffilCWt water? ' •. 

UY.IJh \) () . 
ll · Ate the $Urf'ace$ smooth ¥Id easy to cbffl encl _.,, 0 () ,,, . "· I I,, 
- Ne ll~•-~dund!lt: WIii cmpcrmcabk? (> () 

l,J(riliag , - ,.. .. ;.t. 

:t 1""'-~ot&.'SlflOOtfl~~lbM,'fllill. 
~dt,alnllnO" ·• <l" (), 

l.LJ/1/ga (! () 
-,.-·.1 <l.rett,e4QOt$ ~ddU(tll)lt~?'",.,.. 0 

~thtyHWtodNfl? () .. n , 
,l; S t'ttJtlfltJoo () () 

I& the vtntllMien ;,ckq11t1tel 
Does It allow • good ~ d moov..ce () l ) 

Z.f I.NIIJtit'HI {rAlut-1/J a::;,rtilfnMI' • -e ~ .. . ~ ttll! liltl0"9 ~e1 II l) 

l,lHMWl~MN,.IIW,:flcct.'MfM:Jli.fiM () () 
Are tJ'lt ~le~ in~ tlUl'QtieJ1 ,a ~ 0 0 
AIC the taps: l\llnd opcrllted? • . () () 

Ne~al'ldo1Sk"~119~...-.ti1e? 
1.~, 

JW tile f¥.tttle5 pl'OY!Cled ¥lt1th ~ ~nd ' ,_, 
·l,I. {fli.{ilit,1l!JII. 1111 • mt!!t t'lt.""-a.bl IJ1II • {) 

ftifittl,ctlttq e<W ftdffdra, vrtmhl Wr,wto,,,,tnl 
~tnev~? 

1- CNH room1- kle ('OOffl" IPI mid st,m 
... ,,-, 

2JJiJl,D () () ' Is the ftoor ..,-.,tc1-0f«)I? • ls lhellqo, maot ol 1T'\at:e1111$ ffl!;V to _,,.,.rd . I) () , -
d1W!f«x? 

IS tht noor i.,tcl dOwfl II\ fl way w _,., '"" co,, () () 

~o(._ie,0,1511~.wa.~to -- -
~ ,.;,, , ,1 . 
·1'n 1t1e wmices smooth and NSY to deal\ ¥.!ddlsiflect.?" (). tr 

NC llw:: ~ ~ -1 ~~? Ct () 
L '• 

o_ 
i)'t:<mil""' ·• r-f." ... r •• ........ , ;....,, -" ',ti, 111111 ""' '' " .. 

JS tllc oeiling or a smtlOCb •·asbablc $1;1.(f'" () (l 

that will ensure cka.-,bMSI? :-- o6< - - , 
~ Y. • 'ti• . <I,. . • ' --• M.~ t~dootsnydcol'~blernll~f () () ' , .. Aft tlll!'(~:i\yttl ONI!" () () 

"' 1 Sl""W09 
-

I.SthtllghliflO~' •l () 

ti ~~tism 13Rlr.tlr 
b ttae ~;gcr:i~ eai»<ltV ~e to«dlltt; ' 

p~lll"P'jkld.~") - () Cl 

-



TI-IIRD SCHEDULE -/cOOld.) 

- ·- . -
I· Protection it9i!lml v1m1fn im:I lllli1aiCI* 

tn!!IY:ll 'WI limll AlL l.,~ tL blab) 
ls~~wte~J>(O(lftrlgal)II~ ' () er 0 

1,11~U...1 tdltlllllt..,.?' ._ .,. w • -- . 
?. lnrtrumsn11111'1l worti!J!ii Rliliimml tsidlio!f._ 

ll!H[ftl. !mixa. onuw.t,or mffs. r.tlDllilllDl 
.u "'· 

An triq, made or rt$i$tant mate,jalS? () () () 
. Ate tl'ley tasv co deatl and Clis.klfea~ f) () 

., 
J. fli.lNNtioft gr by•-e, t m non dfftlntd rpr 

bwm10 Si2Qi!ri!IDl!St2!! . · Are 1he Jufftees durable and impermeable? 
Ids .tnd natl corfOSMt? () () 

... .a1_: 
() 

l.s. thC'ft anadcq~ room IQ,-~ Clf.1:19!.~ ., '. 
p,oduc:ts it they ore not ~l!!ld at the end al !fr 
wo,tuno day at least? (,) () 

' •• w:.tlts: lMIIIIIX 
ls potat,le water ~1 ' • (} 
Is 11 aw,ilabllJ '" ~ pnes,wre ond "°'ume? () () 
l!. Cht!rt!: a dear c,~ t>etween ~ atld non 

............ waw-1 II In J ' 11\ <) 
5. ~!B.m!bit ~ 

- c-s the~ ¥1 ~u;)teand h)'!Jltnlc: ~ () () () 
db.""""'"I ,--•~? ,. !;;bin!il!!!SI r22m1i, showec lml limls:l fKilfS;ia 

h, I.here: M ddequate (IU'l'lbt, Of Changing nx,mt? () () 
Are~ wets aod flOors in mt'~~ (l () 

'SITIOClth, W\Met Pl'()OI and easy ti) cleanl 
ts mere an acleQIJat~ IIIJtl'ltler of wast1 basln.s? () () 
lS tntre ;1n ~I(" numt>cs d toilels? () () 
0o the toilet'i apen din!dly OntO ttle- l'dh hancllil'lg 

\ 
Dnd ~$1111) &re&? () () () .,. with..-........ w~« llu\tuna 
~ ... 'ff'l),, () () 

~e hand waisl'M'IQ and disint«tkl9 syste,IIS () () 
aY<lilable? () () 
Are~ Mnd towels a..,.;;,blc? <) 
Are the waSh iw.sm •- Nnd --~ 

Z· tlHIJ!os 1nsl QiJ!ots{tismal1D1.soo.tat.u - () (I 
I\ appropndlle equ,pmert fOf tkMling and () 

C!!S4nlKU'lg vtNdes a-,,a~?, Of 
1.:: do:11'1i"'9 ~l'ld ~ c:a,m,c,cl _,.., ~-

() () 

blJl""'""Oo;ecl -I · f!:Wiml l!!!SI !iiflkl .ltt>i.W r.dlitl4!i 
bo,efretriny-ca~sumdent? () (> 
I.!- the cold .St01t$ rtfrie)erttxm caj).1Clty 51.J!t\eietit to () () 

u.cp lish tunl)c:rature • ,oi· be.low I re 1 • I\ 
Ate! the' c;Qld 5(.0rCS ~pped l'rilh a fefnpe,aMe () () 

~ing dev<e ~y to~? 

I 
h tile thl;'m;,t ~.itM:l par of the lhtrmoit\tter ( ) () 

..i ........... 1n ttic warmest 11r~ or ~ CIOld stote? 

•· - 11- " 



11IIRD SCIU!DVU! - (cc,,«J.) 

.._ .. _ - ....,..,..,_ Number or 
ffblilW • ll - - -· ttitie.al 

• . Oto& .... 0 0 

• "" """ 6 to 10 1., 2 0 

C HA' 1l O,fll(q , ... 0 

D .. .. ........ l o, """' 

t: I ) \ ""Mf!llttsbKh19 PGlctiCU 

Ona:""~ a cold uort or an a plitlt kcertM ._ mA1 be~ rtg~ tQ 
~ mot l.l'e ,onbry ,~~ cite~ ('1,1111~ wiQ, ••..J lh• t ~ 11-..:,,•..r...:c,.,,•19 o .. d 
~ p,actlcrs (GMP/Gt-1') ri ~. '1-.i rrequcn,.y af vhil$ de!pends. uptltl ll'le sal'ila,y 
l'liStotY DI tnt" ~ .. rctabol:I IO ib a1hm:noe tQ the Wtfljt,lwy" req,.iiremeMS. This IM!I Of 
Jldhe1et'IC'.t, as ~ t,y tll(o ~ r«lng ~ tu 1~ 2, c:81'1 be used td determine 
~ trequency ol 11\spe(U)n. 'Thu$, ~ts tflted C will be 'o'!Sited twiCe mcwe freq!JO'ltiv 
tht11 ~i,hMCt1tt nud 0; th& lanet k-int i~cttd twie+ m.0t• tr.qu•nUy U,-,, 
establidhinentsTascd A. 



l 

l"OUATN XNl!OULI! 

u,>dt:, "CV• 10(6), 11 (6} 

Tabl• 2. lvatu-.t.ai, or cetnfor,mity to~~ J.;i,r i..,,,i.,,.;~ .,.,. "'-~ 
p,KtiQtf ;., fish Htab15'hnmits 

Mine of tfM! estalMltqment: 
Plant M•,.aoer: 

CettfflcetUln n:umber1 
Qu•lity ,...n.aoe,-: 

fJeftllen to evaituate m M S 

•;,P,,$'.£=~== ' 
""'tt>ey k.Cj)O in•.,.,,__. 01 dea,n,-? 0 

IS vermin svsternatiai!lv ,:termiMlcd1 
~mderu:ides, lnsecucfdes, • () 
dis:!l:lfect.ints IW!d~ny Qtflerioltlc soostance 

stettd in P!'erlses OE cupbo,iitck, t.dlieh«an 
be \OCked? 
Con Oi~ wxie-~ cootaminate the fish 
_, 
' Are tfie ~ prfflll$C$ ~ only for l'i5h producU,? ( ) 

tf noc, vt,is'thc-(lQfflpilfly avthOru:td? 
Is potable water us«1 foe the desig~ pu,~? 

Are- the d«erQ:entS aroa die disinfecting ~ 
bf)pttNed? 

,\ti; the f~ilil.ie$ and equipment cleaned arid 
d1Soflftct«I Ol le~ onoe t:ief da'(? ,. 

L l &tf9Md bt/ftfK 
Has eYt1)' ~r ISWX,g6ne a mtdieal ex.>mlnatioft' 
1$ tntdql c;:1Wm'l$b01'1 petiOdlealtv c.atned out on 
WON(ers handliJQ .fish? • 
IS afl'( pe1son 1~ f.!11'1 ~ the,, products 
excll!ded f(om Ntr<llino"tl'a'n? ~ · 

00 i'.111 lht WQtkc;rr,~wee,c i1litablt~alld dean WOf\i'lg 
<,1orresr 

Do the-, wear a l'leadgea,1 whi:':l'I Covel'$ ~~city 
the-hai,-7 

00.. lhey wasti and diSjll(«t !lleif l°l&l'ld't' eac:h fimt 
befote (OlnM~i'ICiiig ~ 
Ar~ the wouflds.co,med wiltl waterproof bandages;?~ 

Does IN! «alt teSf!t1<t the lnSlti.ldiOfll d OOt !.fnbidng.. 
~pt\lng, iatJl*.I al'ld dl'l/b'ig in the \Wl'klng and ~* pfe«t!Se$? ' 

2· "9dudien end""*• of 1r,e 
Is ~ ~ ffOffl potable watet? 

ls ioo $tor«i itl c;ontairitrs dt$10t!bt«S for th15.­,,.,..,..? 
Are ttieke c~dc.wl ardwdl'fl!II~' 

q () 

ct 
() 

(} 

,l,) 

u 
() 
() 

() 

() 

() 

t) 

() 

() 

() 
() 
() 



FOVRll! SCHEOl/Ul -(ctmu/.) 

i • c.onta!M:[1 !m: ttab Dl!t . 0o they prottct fistl ll'Offl cotrtamination? () () 
() () • Do tl'iey Dt:esetYe rQ In a ~ic IJlllnllC"1 () 
() () 

Do they~ fot easy dralni!lge d wM:er? ,, 
Doi:,. Jlleting- or CWl'IQ lead co ~ d 
Iii~? 

•· C::m thoolWMI 
ts~~ at .. Ol-.;e f ~ 
~ CM waste ~ «id the ~ ~ 

(l 
() 

I) 
() 

~ ~ ~ ~ afte' e,a(fl u,se) 
. 

~n N ~ w.,$1'! bt a soo,ce Of contamin.,tion () 
for th!! estM!lishmcnt? () 

5: f¢S!I Dffldurt:I 
/W proooct:s fl1at ;n no( ~ ~ loed 
or tdngerKCd1 

{) () 

B () , . A.re .:l!d produru; ~ ~ity? () 
. Ate..pre-~~ICed 'Otret~, u () 

ls9,lttW"9 llnd hcfdingdonc ~, ll 
Ne ~ cw ~ riSh ~ washed Yl'ih I) I > 
t)Otabfe WMe'1 

{) :-() 
fs ~ and OJttfn\J wried In• patedifft'ferc. t,om 
me~ Whe(t: fish is gutted n hf:iJdcd? p {)._. Cl 

oo ~ r4ias cw~ sqou,n u,l1or91 • • ...... 
. Are fillet$ and stea~ desttled !or ~ ...... ~ . 

""ric)erllted? 

AN: the~ lll"6~ ~c fWt$ of the r~ 
qikkfy ~ from lhe l)rodi.lct? 

§- $9A9t 9( trwcn llfhta ........ rrtt . b: ~ ~ (!o'I w, ~ () () 

Is the reoording kt$X b 1 ~ ~lvlllt-nt ~the-
wlf llfe °' Ihle i:wcd;ltt? 

() () 

1- Thawed Dr'Oducts 
h tl'lalolir,g car'ri!dout l'l'f'9ler'Callv? . 0 

l l ts there a risk d mnt!N'nlnatbn$1ring ~? () 
IS~ w• $'•lne<I ~1 B " 

.,. ~-.Utt d ""' ''°'..., "°"""" () -? () 
NC tnl1WCO proclUQ,l, ctellneiCI w Ix:~ ..cl ""'~ 

I 
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FOURTH SCHEDULE -(conld.) 

•· ~ln!K!I UNN:.t!I niD51 RJ:[ilfSu 
Ne fiSh O!eClc!d ~ally to f~ ~l 

. -'re lht I~ or ~ 1)¥tS ttat ~ hN¥ily tlftSt«I 
ttf'\O'rteelftoni(lbtribution? 
lj me coou·c,t ot "6tOlo<td Qtn«I M ~ to 

"'9"""" 
Ii tiSh to M <ClnSU!'!t'd raw oc cat, srnolCed 

(T<60pC) betrlflO, siir•t ~. ~ 
ru~ •lblA or~ $11t$e(1 to a r~ 
I - '.rr < for llt lt.i-.r ~ ~\} 

l$ !'lib to be COIUUmcd '"'Of cold smokt'd (T < 
60'(,) M ... Pdth, ~el, ClvsUK.e¥ni. ~ 
r....,.,( Tul\.11 • ~ ~b.ltct t:> o fret1'!"0 

. cre.wne:nt (l < •lO"C '°' .ait least z, h0...lrs}1 
00(< tM prc(essO' Yl?f«V that ttlls, ~Ing t:molfflef'lt ·-b them!· .- anesu,oon tt1.,t ldmi:ifin ~ INt 
were b'Ql¢n ~ Of oarasites or rrom Wn1a1 lN.' 
Pff,11\,(a weft~? 

9· O'YerJil ,a.tin" 

FIFTH .sbtfDUU -(Und,,,,,,. 1 .. t,//b)) 

() (l 
(l () 

() () 
() (1 

<i l) 

() () . 
() () 

(1 () 

Figure 1, Ct!~ ContrOI PoMtJ Oemion trM: for tJw identifietdon CCPs 

OU!:fflOH 1 

I ... I 
!IQ 

I 
b a)f(l'(II at $ttP ~ kJI 

s«c:tyand qualt(? --------
YES 

1 
NO sro,,• 

OOffflOtU 

1~tr~r,1$7~to~...;..,,)~--... 
. "' 

. 

I ,, 
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OU£fflON1 

FIFTH SCHWULE -(contd.) 

NO YtS 

~minatt tilt ~irieo~s}or 
toan ~~ ICYel·~ 

I 
n -srot.♦ NO 

Thk ts not~ CCP, pn,oeed to the t1bt idffltlned I\Uar4 oratep 

Name ot the ntabiiPIIIMflt: 
Mll'll~ 

SZ>mt SQtlDUl.t 

(/Jnda::;;;;,r,)(,J) 

·-~ .. --, ....... OI HACCP inanU.tl, 

C~number. 
Qut,lity Man.,-t 

~ t<>•$1offli lft~ o.,,t of c.omplianee 
(ll)fflment(s) and~"°"" , .. Ho 

t · C9ffl'"1tfflsnt pf Jht mlDl9tt'11"4 
• MoralfJ)ffll'l'litffll!(ll 
• fiNJio!I.C011NtJ:1,o,t 
. A""'~~ 

, 

2· HACCP Team 
-~dthc~teamlMdtf' 
• u,e,etSl()n·mo,111ng power of ltl!: l"lo'ICO' l~•! -



SIXIB SCHEDULB - (coMdJ 

• 1,anngbnd(tUAl1~ol tne HMx;P~ -.,·--·t··--·d thckACO'ICMI 
J.. CQmfflition of 0 ;a, 
-~ (quriatiY; end q.u,ntitam'e) 
• l'i11:>,,.,.\-,,.J \.101.......i "'"""""'I.Clbl.~ 
Tttacments the PfO()JCl(s} on:lcwcr!t --• Stotage a,-:l dlwlbuthn con:lltllnS 

~ 
' 

-Shdlift 
• S""~ ~ i.c•d ~ p,odl.ict 

' ·M· al'tl ChelYllcal ClltMa a · · 

~- ,ntf!oftdM -
• Nomta1 or preckl:ed used~ product bV the -• TIICQct o:mume, .oroot:is 
• Jldaiptation 01 ltle ptOCIIJa(s) ~ wtairl 

' «M1wmers (c.at.erffl. ~ llaYelers, - Ir --.. . ) PQssliilitie ot abuse bV the target I 

'""""""" ,. 
~-r,oa.s, nm dilSIO:m (i) 
~ rJ ~ plM!l fac:lties and ts aflfle)J"C 

·~ "rd perlc'lenLCIWaaeMk:s(l( trll!' 

""'""""' • Num~ lltllS natur'e o(N prooming . 
opetbl'31\!S 
.. seq.uence ot the proc::c$'$1r,g operatloM . 

• Dbtation aoo detaysbd'woen pro:;:fflMl9 
cperar.ons 
• ~nent tec:hnlc;)I datf d the ~in9 

-"""' .fl:w,of~ , 
• ~0-'I O((\\'l)Cn dean and dtty areal I ,. 
• techrkal ~ d de'Anin;t and .saNatlotl 
· Hygicrwc~t dthetacll.ties 

Hygicrc conelltfOos Of tile perso,,~ I ..» 
• (l'l;ul.'l!,Jon l\aw d ~ 
• Conditions tJI product storage 

• COtlditlOOS " pnxll.lct dlStrioubon 

§i· Hanrd IDl!ldil 
. 

• !deed~~ Oil pOC.el'llill ~I 

' ha1ards• 
• l<lcnl'l"ICSl,on 0( all potf'ntlal ~ NUrds . -



SIXTI-1 SCHEDULE -(contd) 

• ldefllJICiltiotl ol -~ l)hySICal ,warm• 
.Jfi;oMifM'~ rlti.... o ,v,.s,d-+i h;i,»of(t , 
(cor.tomlllatiOn, ~I.~~ 
mu~tlon,.~,-) .. 
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