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PART 1
PrELIMINARY PROVISIONS

1. These Regulations may bs sited as the Fish (Quality Control and ~ Citation

Standards) Regulations, 2000 and shall come into operation on the first
day of September, 2000.

2. In these Regulations, unless the context requires otherwise— ::'Fﬂ*'

"Act" means the Fisheries Act. 1970;
“aquacuiture” means the practice of brecding and raising fish in con-
Irosieq Conaruons WL PIacea on ine market as a 100dstutl, and in-
cludes the raising of sea water or fresh water fish or crustaceans cau-
ght in their natural environment when immature and kept until they
"approval number or certificate reference number” means a unique com-
bination of letters and numbers assigned by the Director to a fish
prm:hgmbllﬂmmhcmdmhndw:ﬁﬁingwmlfgxﬂu
purpose of showing that the established has been inspected and con-
forms with the required layout and standards;
"auditor” nrcans a [ish inspocior authorized o check on compliance of
“guidelines issued pursuant to Regulation 34;
“hatch" means a quantity of fish or fishery products obtained under prac-
i T
"chiller” means a suita Or room fish or fishery product is
kept at a temperature between 0°C and 4°C.
“¢hilling" means the process of cooling fish or a fish product to a tem-
perature approaching that of melting ice (0°C),
"chilled product storage hold" means suitable hold or room with a cool-
. mg medium in which products is stored;
cold store” means an approved premise where fish or fishéry product is
stored at temperature of~18 °C or lower;
w*m&mﬂmmwhu:wm#
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can as a result, be prevented, eliminated or reduced to acceptable
levels;

“critical deficiency” means any condition or malpractice observed in
the establishment, which can lead to fish becoming unsafe or unwhole-
some;

"eritical limit" means a physical value of chemical or biclogical param-
eter which separates acceptability from unacceptability;

"control measure" means any action or activity that can be used to elimi-
nate hazard or reduce their impact or otcurrence toracceptable Je-
vels:

corrective measure” means any action or activity taken when monitor-
ing at critical control point to maintain control before:a hazard ap-
pears or to restore the' ¢otitrol when monitoring yields values beyond
critical limits;

"consignment” means a quantity of fish or fish products bound for one
or more customers in the country of destination and conveyed by-any
means of transport; _

"defrosting” means the process'of removing frost:and ice from freezer
amd freezer store, refrigérated plate or coils) by the introduction of
heat, or brushing and seraping;’

"dehydration" means the loss Of moisture from & frozen product through
evaporauon;

“disnfoctani” Mlplmuﬂa}thdemmubJuﬂﬁmﬁnm
mwwmmmsmmmmmﬁﬁﬂmﬂgﬁuum

"Director” means the Director of Fisheries appointed pursuant to sec-
tion 3 of the Act;

“fish establishment" means any premise or a vessel w ¢ fish or fish
products are prepared, processed, chilled, frozen, packaged or st
but does not include auction and wholesale markets in which only
display and sale by wholesale takes place;

"f@mspeﬂoﬂmmaﬁshmsp@ﬁu;dﬁﬂgnﬂcdund&ﬂ#guiﬂimi

"fish sanitary certificate” means an official document issued by
compentent authonty for the purpose of _nrteapngth&quamjr of fish
and fishery products at 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
¢hilling, and includes fish product under vacuum or in a modified
atmosphere;




"frozen product” means a fish pm-dunt which has undcrgpm a freezing
process to reach a core temperature of =18 °C or lower, after tem-
perature stubllmﬁnn.

"good manufacturing practice” means a combination of manufacturing
and quality control procedures aimed at ensuring that products are
consistently manufactured to their spwrﬁcaflmxs

"hazard" means a biological or chemical agent or condition with the
potentital to canise harm and includes any of the following:

(a) contamination or mmﬂmmmﬂn o unacceptable levels, with a
biological, chemical or -pl;zrgl;'{ﬂ agent of raw materials, semi-
finished o unfinished products

(b} or other undesirable microbial mmanf chemi-
mlsv,gmwilqrq;nuvnlgfm;prn-mmmmumepwh]e le-
vels, in raw materials, semi finished or finished products; and

(e) pmdpmmnrpﬁglspﬁmet&up(mqmbh levels, of toxins or other
undesirable microbial metabolites;

"HACCP" means Hazard Analysis and Critical'Control Point approach
used—

(a) to assess the potential hazdrds associated with the production,
processing, preparation and distribution of fish and the risk and
severity of each hazard;

(b} toidentify appropriate prmmm‘lve, control or measures that can
be applied to prevent, eliminate or reduce the hazard to accep-
table levels;

{c) to provide assurance that the appropriale prevention, control or
corrective actions haye been applied correctly.

"hygiene" means all measures necessary to ensure safety, soundness and
wholesomeness of the product at all stages from reception to final
delivery;

magmdnﬁmmjri[}d[} means any condition or malpractice observed in
the establishment which precludes general hygiene and leads to the
spoilage of the products;

"management” includes any person in charge of an establishment;

"minor deficiency (m)" means any observed condition or malpractice,
which d-'nc:s not conform to the sanitary requirements, but is neither
major nor serious or critical;



"means of transport” means those parts set aside for goods in automo-
bile, vehicles, rail vehicles, aircraft and holds of vessels and contain-
ers for transport by land, sea or air;

mumturmg pmcedum means a planned sequence of observations or
measurements of cnniml parameter to assess whether a critical con-
trol point is under mntml,

“national standards" means a standard set, established or adopted by the
Tanzania Bureau of Standards for use in Tanzania;

"packaging" means protecting a fish product by use of a container, wrap-
per of any other suitable mnt:na]

"potable water” means fresh water f't for human consumption which
conforms to Tanzanian smndﬁ‘cfs for domestic water;

"prepared product” means a fish product which has undergone an opera-
tion affecting its anatomical wholeness, such as gutting, heading slic-
ing, ﬁlletmg ot 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 fondsmfs. or a combination of these Processes;

"Quality Management Program” means a documented plan which de-
fines the commitment, policy objectives, responsibility, authority and
vuqiﬂ,caﬂnn 10-ensure thata product complies with the specified re-
quirement for quality;

“rancid fish" means fish having a characteristic and persistent odor of
rancid oil orac qhametqrmm flavor of oxidized oils with a distinetive
bitter background taste;

samtﬁry“ means conditions affecting health especially with reference
to cleanliness am:l prﬂcautmn against infection;

"serious deficiency (S)" means any conditions or malpractice observed
in the astahlwhmcut that can preclude proper implementation of

| 5 OF ubtammg appropriate level of hygiene; which

ction of a contaminated urspmla:! tish product, but
with no safety implications;

"shell stock" means raw molluscan shellfish with shell on;

"shucked shellfish” means molluscan shellfish that have one or both
shells removed,

“smoked fish" means fish that has been subjected to direct action of
smoke from bumi‘ng wood, saw dust, or similar material and i impart-
ing to it the flavour of smoke by means such as immersing it in a
solution of wood smoke:




"tainted fish" means fish which is rancid or is abnormal because of spe-
cific and persistent non characteristic odors or flovors such as acrid,
burned, metallic, digested food, iodine, decomposed odors or flavors.

PART II
Fist INSPECTORS AND Fi5H LABORATORY TECHNICIANS

3. There shall be designated by the director such fish inspectors and
fish laboratory technicians for the purpose of enforcing these Regula-
tions

4. A fish inspector shall have all the powers conferred upon an au-
thorized officer under the Act and shall in addition have power to—

(a) enter, inspect and search, at a reasonable time, any establishment,
ice plant, vehicle, cold store or landing station in order to ensure
compliance with these Regulations; or in which the inspector has
reasonable ground to believe that evidence of an offence under
these Regulations may be found; and

(i) take samples of any fish or fish product found in any estab-
lishment, vessel, vehicle, premises or landing station searched
under this Regulations,

(ii) take samples for laboratory analytical purposes;
(iif) seize any fish or fishery product that is unfit for human con-
sumpbm. diseased uroﬂ]ml&e l}ﬂnﬁmm&hﬂF

{w}desunynmtbmwm rcndnrharnﬂm;smy fish or fishery prod-
uct which he has reasonable grounds to believe is unfit for

human consumption, diseased or otherwise contaminated;
(v} withdraw temporarily an approval number allocated to an es-
tablishment until the shortcomings have been rectified;

(b) issue of fish sanitary certificate under Regulation's;
(c) advise the Director on—

(i) the approval of establishments, ice plants, cold stores and
* transportation under Regulation 8, 9, 10'and 11;

Designa-
tion of in-
specion

Powers of
fish inspec-
10rs



(ii) the approval of official fish landing station under Regulation
12;

(iii) any other matter necessary for the purpose of carrying into
effect the provisions of these Regulations;

{d}wwmﬂmﬂﬂmnﬁwmﬁﬁuw—
ried but in establishments, ice plants and cold stores: and

(e) prepare inspection report to be submitted to the Director and to
respective establishments.

5.~(1) No person shall obstruct, impede or refuse to admit a fish
inspector or-other authorized person acting in the exercise of his func-
tions under these Regulations or aid any person in obstructing, imped-
ing or refusing to admit a fish inspector.

(2) A fish inspoven, w <Kercising any of the powers conferred on
him by these Regulations, shall carry an identity card in the form pre-
scribed in the First Schedule to these Regulations.

PART M
Fisn Sanmmary CERTIFICATES

6.1) Nﬁmﬂﬂﬂ place on the market or export out of Tanzania
:bmhmm {J}Tﬂhtﬂ'ﬁﬂlﬂ}'pmmﬂmmaﬁshmm
certificate i by a ﬁ:hmapectnrmrﬂpoctnfﬂl:bnchntmm
ment.

(2) A fish sanitary certificate 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 centificate issued under this Regulation.

7.<(1) A fish inspector may refuse to issue a fish samitary certificate
in respect of any consignment or batch of fish or fishery products if—

{(a) the consignment or batch in respect of which the certificate is
sought is contaminated with micro-organisms or undesirable



chemicals that are potentially injurious to human health;

(b) the establishment has not complied with the sanitary require-
ments s set out in these Regulations;

(c) theestablishment has not complied with its Quality management
Program;

(d) contamination exceeds the relevant national standards;

(e) packaging and labeling do not comply with these Regulations; or

(f) the establishment has not complied with any other condition pre-
scribed by the competent authority:

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

(3} A fish ingpactor shall for the purpose of ascertaining the quality,
take samples for analysis in an officially approved laboratory at the cost
of the applicant.

{4) The fish inspector or laboratory technician shall obserye the stan-

dard operating procedures for sampling and analysis of samples pre-
scribed in accordance with Regulation 34(2).

PART IV
AFPROVALS

8.~(1) The management of an establishment shall before construct-
ing, reconstructing or adapting an establishment make an application to
the Director for his approval of that establishment.

(2) The application shall contaia-

(a) the full name and address of the establishment and managers,
Directors and share holders;

(b) the designation and compesition of finished products;

() the-number of employees;

(d) the production and storage capaciies;

(e) the establishment architectural plan, at a minimum scale of 1/

(i) the establishment facilities and their respective utilization;

Establish-



(ii) the flow of products fit for human consumption and of the
products not {it for human consumption;
(iii) the equipment lay-out and its respective utilization;
(iv) the sanitary facilities such as shower rooms, changing rooms
and toilets;
(v) the plant wash basins and taps;
{wvi) the water reticulation map inchuding water outlets or taps
serially numbered on the map and in the plant;
(vii) the air, smoke and moisture exhaust systems;
{viii) ﬂm wam water dzsposa.l systmn,
{xi) the system for handling. storage and disposal of by-prod-
uects; and
(x) the pest control system;

(f) the product flow diagram.

(2) The application shall be renewed as often as necessary after any
major changes in thé infrastriicture, equipment, handling or processing
procedures or after changes in the types and nature of the finished pro-
duct.

{3} After receiving the application, the competent authority 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 Third Schedule.

(4) The establishment which conforms with the relevant requirements
shall be issued with a Certificate Reference Number (CRN)and shall be
included in a list of certified establishmerifs authorized to process and
distribute locally or export fish and fishery products,

(5) Certified establishment shall besegularly inspected by fish in-

spectors to-ensure that sanitary requirements are always complied with
and that establishment apply proper handling and manulsciuring prac-
tices.

(6) The routing inspection carried ‘out pursuarit to sub-Regulation (5)
shall be in accordance to the method prescribed in Table 1 of the Third

Schedule and the Fourth Schedule and the inspected establishment shall
be rated in the manner prescribed in Table 2 of the Third Schedule.



9.~ 1) The management of a coldistore shall apply for certification
before commenging activities.

(2) The application shall contain—

{a) full name and address of the establishment and the managers;

(b) the designation and composition of finished products;

{c) the numbers of employees;

(d) the storage capacities;

(¢} the establishment architectural plan, at 4 minimum scéle of 17200
indicating—

(i) the establishment facilities and their respective utilization;
{ii) 'the refrigeration equipmient and its capacity;
(11i) the sanitary facilities such as shower rooms, chafging rooms
and toilets;
(i) the establishment wash basins and taps;
(v} the water reticulation map including water outlets or taps
serially numbered on the map and in the plant;
(vi) the air and moisture exhaust system.
{vii) the waste water disposaf system; _
(iii} the system for handling storage and disposal of by products;
(ix) the pest-control system.

(3) The application shall be renewed as often as necessary after ma-
jor changes in the infrastructure or equipment.

{(4) After receiving the application the Director or an authorized of-
ficer shall examine the application and its accompanying documents
before proceeding to a through inspection of the plant facilities and equip-
ment pursuant to the procedures described in the Third Schedule.

(5) The cold store which conférms with the relevant requirements
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 fishery products,

(6) Certified cold stores shall be regularly inspected by fish inspe:.c-
tors to ensure that the sanitary requirements are always complied with.

Culd
AL



(73 The routine inspection shall be carried out in manner prescribed
in the Third and Fourth Schedules and the cold store shall be rated in the
manner prescribed in Table 2 of the Third Schedule.

lee plants 10.~{1) The management of an ice plant shall, before commencing
activities, apply to the Director for his approval.

(2) The application shall contain—

{a) the full hame and address of the establishment and managers;

(b) ﬁcmmumof‘amplnyus

(c) the ice production and storage capacities and equipment;

m}m ice distribution vehicles;

(e) the establishment architectural plan, at a minimum scale of 1/200
indicating-

(i) theestablishment facilities and their, r:apmhvn utilization;
i) ﬂwmﬁiwnugqﬁpnmmitsmﬁwmqpm
(iii) the sanitary facilities such as shower rooms, changing reoms
and toilets;
(iv) the plant wash basins and taps;
v) mmrﬂﬁmmechLdmg the water outlets or
numbered on the map and in the plant;
(vi) the air and moisture exhaust system; and
(vii) the pest control system.

(3) The application shall be renewed as often as necessary particu-
las by aftor major changes in the infrastructurs or in the refrigeration equip
ment.

(1) Afier receiving an application the competent authority shall ex-
mmmmmwmtﬂmw

ing to a thorough inspection of the plant facilities and equipment pursu-
ant tn the procedures described in the Third Schedule.

(5) An ice plant which confarms with the relevant requirements shall
be issued with a Certificate Reference Number (CRN) and shall be in-
cluded in a list of certified ice plants authorized to produce and distrib-
ute ice for chilling fish and fish products.



(6) The routine inspection carried out pursuant to sub-Regulation (5)
shall be in accordance to the methods prescribed in the Third and Fourth
Schedules,

11.~(1) Any person who intends to transport fish shall make an ap-  Fish fans-
plication to the Director for a certificate of transportation.

(2) The application shall include the following information:
(a) dle-fuil names and address of the transport company and mana-

(b ﬁ:mmaff&umtmwh deployed, licence informa-
tion and other relevant documents;

(e) the transport capacity;

{d] the refrigeration and insulation capacity; and

() the dealing and sanitation program.

(3) An application for fish transportation licence shall be renewed as
often as necessary, particularly after major changes in the transport re-
frigeration equipment.

Approval
of afficial

landing
Autiong




(2) No person shall land fish on any place ofher thian the official fish
landing stations,

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

Mﬁ""“ I3. The Director shall cause the official landing stations approved

Worg under these Regulations to be regularly inspected.

PART V
QUALITY AN OFone CHECKS

Submis-  14.(]) The Director shall issuc guidclifics for the preparation of a

3".“.11.",,' Quality Management Program.

Manage-

Do (2) The management of an establishment shal draw up and submit o
the Director, 2 Quality Management Progrém' based on'Good Marufac-
turing Practice.

(3) The Management of an establishment shall employ at least one
individual who has successfully completed a-course of instruction in the
application of HACCP, punc;pl_pa,pf fish-and fishery products at a

programme and approval by the compeient authusity and
that person shall all matters relating to fish quality and HACCP
plan in the mtabllshm;ml.

Applica- 15. After receivin; Hj.é'w'hm xul:y-li,_
iom o Rilioa'14 e DiFSaR B W&? gl

-n.tlhllih mbhshmmtmp]mnthafol[ﬁn ‘Hﬂﬁ] lin eps which are—
ment o

() asscmbling of HACCP team consist of qualified per-

eipé]ﬂﬁi’ eve % an and implement it
andtbnfumaﬁh’ﬂ“

mphtsimhtmn nﬁ&mﬁninmr&ed&d



(b) description of the products, in which the management describes
all finished products in uﬁnsafﬁﬂr@pd, onuipcmrhnn ingredi-
ents, ph}rslmhenhcai factup such ann;lﬁy W activity
(A pw:hglngaymmp smrnge,upd distribution n condilivn, re-
quired shelf-life and instructions for use;

(c) identification of intended usein which the management identity
thi intended use of the produets by end ugers or consumers and
also point out any potential for faulty storage or use of the pro-
duct;

(d) COnstruction OF TIOW GIAZram ana TACHILY |8YOUL N WiuGn uis
management of an establishment prepares a flow diagram to con-
mx:.ttbe HACCP plan which~' =

(i) outlines in sequence each step of the process from selec-
tion of raw materials processing, storage and distribution;
(i} states mﬁ'mimt tﬂulminll fiﬁfam% iﬂﬁhﬁ:ghﬁe, tem-

[iii) contains 4 layout of the facility”
products and personnel 2 i

{¢)on s%mv-fmmn of the flows. MMWH Mhlch
the CP team taking into consid ﬁdw%
ﬁnmandxhpﬂpwﬂmgxmmahmsm nd hours %;mun.

16.—(1) The principles of HACCP which are required by these Regu-
lations are as follows:

(a) the principle in which the HACCP team is requred to identify—
(i)-all biological; physical.or chemical hazards that may rea-

ssonably be expecied to eccur al each:stepi.

(ii) any factor or situation; raw material, ingredients, delay, prac-
h%wﬁpmmtcmpm@nslihalmhadrt@mnwmnr

tion or to increasing its probabilily 0f occurrence:to unac-
coptable levels;

(iii) normal processing conditions and any possible deviation
or delay;

(iv) existing eritical measures which. if any, can be applied for

HACCP



(b) establishiment of eritical control points. mwhwhonwﬂuhzv
ards ang their levels of introduction in the flow diagram are iden
tified, each step ﬁnﬂlnmmemhﬂadtumwhﬂaﬁhh
a critical ¢ pﬂﬂdﬂm,lﬂdalmﬂmrds,wﬂmhmh
reasonably expected to veeur, o1 (o be introduced, 1o each step
are considered and in order fo assist in determing the critical con-
trol poitits a format set out in the Fifth Schedule shall be used;

{n}ﬂﬂbﬁﬁﬁﬂnf:ﬁﬁmllhnihfmmhcﬁﬁnﬂmm‘ﬂpﬂmin
which:—

(i) each control measure associated with a critical control point
should give rise to the spemﬂuhonutcﬂ,ﬁnﬂhmtwhit;h
separates acceptability from unacceptability; and

{ii) 1t 15 established, for observable or measurable parameters
forwhmhdm%shﬂlbﬂmmmhmarww
qunh ﬁﬂhm:m gﬂﬂcnﬂﬂrmaﬁy a

wmeus,apfmmsdu:-mnn,a

wﬁnﬁﬂrw speed or thickness of & product,

(ﬂ}%ﬂanﬁﬁw@mmﬁrmmm
Point in which the monitoring system describes the observations
and measurements to be performed at each critical point in order
to verify compliance with the establishment critical limits to en-
able the detection of loss of contrdl at a given critical point in
time for the proper corrective action to be taken;

(e} establishment of & corrective action plafi in'which, all the correc-
live actions that are fo be immediately implemented when the
monitoring levels deviations conducive to loss of, or lack of con-
trol at a given critical control point, are described;

() mmhﬁﬁmmﬁmvmﬁmﬁmmwdmﬁmwmhww

casy ;
aui,mfummmh system shall include the keeping of the
following two types of documents:
{n}aaummmm the HACCP elements, the standard
operating procedures and the verification methods Wwhich
ummﬂyumxtimmthaﬂﬁﬂﬂ?nmunl.



(ii) a document to record the results of measurements and ob-
servations, deviations, results of verification, process modi-
fication and any corrective action taken.

(2) The documents reffered to in paragraph (g) shall be kept for a
period of at least two calendar vears.

{3) In order to establish whether the approved HACCP manusl is
implemented, the Director or any authonized officer shall carry out
periodical—

(a) assessment of the HACCP manual in accordance with the

Sixth Schedule; and
(b} on the verification 1n accordance with Seventh Schedule:

17. The management of an establishment shall carry out tests to Manage-
ascertain the quality of fish and fish products handled by the estab- Meft 1o
lishment in accordance with the relevant national standards, ““"' ot

18. Where the results of the checks referred to in Regulation 17,  Activn in

or any information at the disposal of the managément of an estab-  case  of
lishment reveal o health risk or suggest thist a health risk might exist health risk
in the establishment, the management shall take such measures as

may be appropriate and shall notify a fish inspector, who shall take
appropriate action.

PART V1
PLACING ON THE MARKET
19.—1} Flacing on the market of fish caught in its natural environ-  Fish
ment shall be subjeet to the following conditions that {s—= causght it
naturil
{2) during and after landing they must have been handled in acs environ-
cordance to the guidelines issued under Regulations 34; thesit

(b) they have been transported in boats vehicles appro
cording to these Regulations; % "d G

() they have been pmsudmmtdnh]:llnnmw
accordance with these S

(d) they have been handled and where . packaged, pre-
pared, processed, frozen defrosted or stored in hmmmdlly
- establishments approved in accordance with these

(e} they have undergoné health mdammr)r checks hmﬂm

with the relevant national standard; and



packaged, stored, and transported

O

naq;.;ﬁuh tp be placed on the market alive shall at all times be kept
under survival mu&u?&ns

Export Eﬂ—iiuﬂﬂmahgfli: 2
and -p;pcﬂ’mﬁs q;pu]{ attempt to export or process for
import ke export, an urﬁshm‘;uducnm;;thﬂﬁshurﬁshw

mmpmmdmmmmmmmmm
Regulations; or

(b} import or export or attempt to import or export any fish that is
mhmd,dmmpménrmwhnlnmarﬂmﬁeﬁihmm

ﬁmﬂh lations;
e s s KeguIBtons;

Prohibi- zl.—[ljﬂdimsmi;haﬂimpm‘urmpmm—zmptmimmmem
i e B il Todoniitae MR
i . (a)-any. peisonous, : ily Tetradon ;
fidkand’ . - Diodontidas and Canthigasteridac;
fishery (b} fish gontaiping biotoxines;

(e} radinagtive: fish or;

vty fighery products.
mﬁpﬁwm}m,qmlfwmmm]md fish or fishery
vessel unless the consignment has been duly inspected
hyaﬁshmspmtorandmmrdaﬂhmms&gmm has been taken.

{(3) No person shall dlachqngg: unload or place for sale imported fish
or fishery products unless the fish inspector has screened the following
ducumls.

(a) import license;
%: copy of bill of lading;
mmmimryutﬁﬁummwdhymmmﬂmhnmﬂ
* rihe-dountry of

orrgin;
{d) certification of being radivactive free issued by a competent
authority;
-{Wm availability of storage tacilities and distribution
channels for the consigriment within Tanzania; and
{f)total quantity andvalve of the import.

{43 Mo persom shall-expott any fish or fishery product that do not
compy with the standardupecifiction for labelling of prepackaged foods
set out in sub Regulation (2) of Repulation 22,



22 H{1)A samtary mark shall be placed on each fish container and
the accompanying documents in order to allow for the identification of
the processing establishment from which the fish or fishery products
originated.

(2) The sanitary mark shall includé=
{a) the nature of the fishery product;
(b) species name (common and scientific);
{c) the name of the processing certification nuriber;
() the date of thanulactuie; and~ N
(e) the words "PRODUCT OF TANZANIA™ on the packaging.

. {{3) For the purpose of recall and reirieval from the market, the fish
processors shall develop a traceability system that “hall énable them to
Gt qickly
a) fhe complete address of their clients;
b) the tull description Of the products they shipped including
their nature, quantities, lol numbers, transport conditions and
date of shipment, . I :

4 ‘ Director hall develop a re ord illgs i to ‘enable a
'ﬁ%mhiﬁwufmﬁ’ﬁﬂ:]' to it _'%’gﬁmsingmm}d

store establishment.
(5) The record shall cotain the following particulars

(a) establishment file which compilés pre-requisites documenta-
tion required prior to plant certification, plant inspgetion and
_ “follow-up reports,
(BYHACCP auidit ﬁﬁmmmewﬂmﬂmmmm
ot the HACCP miditing and certified processing establishment:
and
(c) the product and sanitary control file which contains the re-
~ " ults of laboratry analyses and field inspections at the point
u!fgxpm v | ST RS - L 1'%
43, (1) The management of an estahlishment shall, before dispatch
of & batch or consignment of fish or fishery products for éxport, notify a
fish inspectors: of their intention 10 export fish or fishery products at
least twenty four hours in advance in caseof chilled fresh products, and
at Jeast seven days in advance, in case of frozen products.

(2) Each baich or consignment of fish or fishery products to be ex-
ported shall be made available by the management for inspection at the
cstablishment.

mark and
fraceabil

Hon of
fabi-for
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Condi-
fions for

PART VII
GENERAL CONDITION OF HYGIENE

24. (1) During production and before they are released for human
consumption, fish and fishery products shall be subject to a visual in-
spection for the purpose of delecting and removing any parasités that
are visible.

(2) Fish or parts of fish which are obviously infested with parasites
and which have been removed shall not be placed on the market for
human consumption.

25, —{1) The highest possible standard of cleanliness is required of
staff that is to say—
{a) staff shell wear suitable clean working clothes and
which completely encloses theit hair and this shall

tarly apply to persons handling exposed fish or fishery prod-
ucts:

(b} staff assi to the handling and preparation of fish or fish-
pmdu?:ul:dshall be required to wash their hands at least each
time work is resumed;

() smuking, spilling, cating and drinking in work and storage
areas of fishery products are prohibited.

(2) The employer shall ukeull the requisite measures to prevent pef-
sons liable to contaminate fish or fishery products from working on and
hmdlm;themunﬂltbeu is evidence that such person can do so without

(3) When recruited, any person working on and handling fish or
fishery products shall be required to prove, by a medical centificate, that
there is no impeditment.

26. —{1)} When chilled unpackaged products are not dispatched,
pared or processed immediately after reaching thé establishment,
shall be stored or displayed under ice in the establishment;

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

{2) The ice used sholl be mode from potoble woter and be soried
under hygienic conditions in receptacles provided for the purpose,



(4) Prepackaged fresh products shall be chilled in ice or refrigerated
chill rooms.

(5) Operations such as heading, gutting and dressing shall be carried
olt—

(a) hygienically and washed thoroughly with potable water;

(b) in such a way as to avoid contamination or spoilage of fillets
and slices; and

{n)inlpt.pmmhm'manrhcplamdumdfmhmdj_ngmdmﬁna
operations.

(6) Guts and parts that miy constitute a danger to public health
shall be separdted from and removed from vicinity of prod-
ucts intended for human consumption.

(7) Containers used for the dispatch or storage of fresh fishery
products shall be designed in such a way as to cnsure both
their protection from contamination and their preservation
under sufficiently hygienic conditions and they shall provide
adequate drainage of melt water,

(8) Waste shall either be continuously disposed of or be placed in
leak proof covered containers which are easy to clean and disin-
fect and such waste shall be disposed of in premises set aside
for waste and shall always be thoroughly cleaned and ifap-
propriate, disinfected after use.

27, ={(1) Plants shall have—
(a) freezing equipment sufficiently powerful to achieve a rapid
reduction in the temperature so that the temperature laid down
in the Regulations is obtained in the product;

(b) freezing equipment sufficiently powerful to keep product in
storage rooms at a temperature not exceeding those laid down
in these Regulations.

{2) Storage rooms shall have a temperature recording device in a
place where it can casily be read while the témperature sensor of the
regorder shall be located in the area further away from the cold source
where the temperature in the storage room is the highest,

(3) Temperature charts shall be available for inspections by fish in-
spectors at least during the period in which the products are stored.

§

tions for

I



Condi- 28. Establishmenis which carry out Uiawing operatious shall comply
tions for  Wwith the following requiremerits:

thawing
(@) fishery products shail be thawed under G
e th::fgmmmmlﬁashall be avoided anm shum ad.-
uate drainage for any melt water produced;
{b) iluml.lwm the temperature of the products shall not in-
creage excessively;

(c) after thqmnﬁﬁsl;e:rypm;lum must be handed. in accordance
with the following requirements;

(1) when they are pr orprmwﬁad.{.hpuupmmmshﬂl
be carried out w delay; and

{i1) if they are put directly into the market, the unsold con-
-signment shall not be put back into cold roons as frozen
. products, They shall be siored only in chill ooms.

Condi- 29.—~(1) Fresh, frozen and thawed prodycts used for processing shall

tons for  comply with the provisions of this Regulation.

processed

products (2) Where the prpcessing treatment is ga:neﬁrmttp(mhlh;tﬂwdwel
opment ﬂfpalhoﬂmmwmrqgmm or if it is.a significant fact
the preservation of the product, the mmmubemlﬁmﬂy
mmandmmdmmwﬂhﬂnmugndly:ﬂmmmdcd
codes of practice for such a product which employ good manufacturing
practice.

(3) The management of an establishment shall keep a register of the
processing carried out depending on the type of progess employed, heat-
ing time and temperature, salt content, pH, water content shall be moni-
tmﬁdaﬂdwuuuiladmdmhmd shall be kept at least for the ex-
pected storage life of the products and shall be made available to the fish

(4) For products which are preserved for a limited period by a treat-

ment such as salting, smoking, drying or marinating, the appropriate
conditions for storage shall be clgarly marked on the package.-

(5) In the case of fish or, fishery products which have bq:nsnhjmwd
to sterilization in hermetically sealed containers—
(a) the water used for the preparation of cans shall.be potable
waler,



(b) the process used for heat treatment shall be appropriate, hav-
ing regard to such major eriterin asthe héai“mg time, empera-
ture, ﬂl]mganﬂ size of cortiners, (& Hecor o wiieh shall be

{c) the heat treatment shall Be capp’ble ide
ing pathogenic organism and the spores of pathiogénic micro-

OTEANIST;

(d) the heating equipment sHall beﬁﬂedw: h dévices-for verify-
ing whether the containers Have unde “appropriate heat
trealment; - o

(c) potable water shall be used to ool containels aflér Heat treat-
ment, without prejudice to the presence of anychethical adgi-
tives used in accordance with good te gl practice to
prevent corrosion of the equipment#nd containels,

(f) further checks shall be carried out at randéii by the manufac-
turer to ensure that the processed products have undergone

appropriate heat treatmerit Agafnst—

(i) incubation tests under which jmbaﬂbn must'be carried
out at 37C for seven days or at 35°C fnﬂdP Hnys or any
other equivalent combination; ' +*/1it

(ii) microbiological examinatign nf‘eﬁﬁ‘wmfm# Eu tainets

in the establishrient labm‘hﬁar?d"hﬁmthur labo-
ratory;

(g} samples shall be taken of productioh each day at predeter-

mined intervals, to énsure b’[:ﬁbﬁ'df ‘séaling and for

that purpose appropriate eqm“pﬁn.‘ﬂf ﬂlﬂll'ﬁénv&]ahlc for the
examination of cross se-’:tfoy of the can “seams;'"!

(h) checks are carried out in order o ¢ffsure that containers are
not damaged'

(1) all containers which have undergone He ﬁbiMundmp:m
tically identical conditioris shall B¢ given #'batch identifica-
tion mark.

(6) Smoking shall be carried out'in amépmﬂtqméﬂiﬂs dt a special
place equipment, if necessary, with a ventilafitin system to prevent the
smoke and heat from thﬂmml:[qugu frmnaffec;mg oth rpmi or
places where fishery products are prepared, processed'orstoréd and’

(a) materials used to produce smoke for the Smoking

be stored away from the place 0F sk |g‘;hﬂmmi
suclra way that they do nof inate the products;
(b) materials used to produce smioke by buftitng*Wood that has

been painted, varnished, glued or has un
cal prescrvation treatment is prohibited;



the

(c) after smoking, products shall be cooled ramdly to the tem-
perature required for their preservation before being packaged,

shall take place in different premises and
ty mnwd from the premises where the other op-
lmlm are carried out and —

(a) salt used in the treatment of fish or fishery products shall be
¢lean and stored in such a way as to preclude contamination
and it shall not be reused;

(b) any container psed for salting or brining shall be constructed
in such a way as to preclude contamination during the salting

or Ng progess;
(c) containers or areas used for salting or bringing shall be cleaned
before use.

(8) Crustaceans and molluscan shellfish shall be cooked as follows:

(a) any cooking shall be followed by rapid cooling and the water

used for this purpose shall be potable water or clean sea wa-

ter and if no other method of preservation is used, cooling

shall continue until the temperature approaching that of melt-

ing iee is reached;
(b} lhﬂlling or shucking shall be carried out under hygienic con-
jtions avoiding the'contamination of the product and—
(l) where such operations are done by hand, workers shall pay
nlrhsl.ﬂlr attention to the washing of their hands and all
nlrfm shall be cleaned thoroughly;

(i1) If are used, they shall be cleaned at frequent
intervals and disinfected after each working day;

(iii) after shelling or shucking, cooked products shall immedi-

ately be frozen or kept chilled at a temperature which will

pl'wlnﬁm:mwth of pathogens, and be stored in appro-

fcjmmmwmt carry out microbiological checks on
his production at regular intervals, complying with the ap-
proved standards.

(ﬁmm reeovery of fish flesh shall be carried out under

mhmnd recovery of gutted fish shall take place without
mﬂmilllr afler filleting, using raw materials free of guts.
Where whole fish are used, they shall be gutted and washed

beforehand;
(b) the machinery shall be cleaned at frequent intervals and at
least every two hours;



(c) after recovery, mechanically recovery flesh shall be frozen as
quickly as possible or ingorporated in a product intended for
freezing or stabilizing treatment.

PART VIII
(GENERAL PROVISIONS

30. =(1) The management of an establishment shall submit monthly
returns of its production and trade transactions, to the Director,

(2) The monthly returns referred to in sub Regulations (1) shall be
submitted at the beginning of the month following that to which they
relate.

31. No person shall falsify or unlawfully alter, oy, erase of oblit-
erate any declaration, certificate or other document made or issued un-
der these Kegulations, or label or mark placed on any container in
accordance with these Regulations,

32. —{1) Any person who is in charge or control or is a manager of
persons engaged in handling fish, but who does not himself carry on a
fish business, and who fails to take reasonable steps to ensure compli-
ance with these Regulations by any person under his charge, control or
management, commits an offence.

(2) A person who commits an offence under these Regulations shall,
upon conviction, be liable to a fine of not less than two hundred thou-
sand shillings or to an imprisonment for a term of not less than six months,
or to both, that fine and imprisonment.

33. (1) The court may, in addition to, or in substitution for any
penalty that it may impose under these Regulations, withdraw any ap-
proval granted under these Regulations,

{2) The Court may, on the lpplﬁﬂﬁunuftheptmuﬂm.ﬂﬂﬂ:hn
closure of any establishment which has violated any of these Regula-
tions,

34,1} The Director may, from time o time, issue guidelines for
the purpose of assisting the proper implementation of these Regulations,

(2) Without prejudice to the gencrality of sub-Regulations (1), the
Director shall issue guidelines in respect of—

Manthly
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tion of
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(a}quahw
{a} nrgami mcm“?ﬁur fish mspt:ctmn and quality
(d) &mfoﬁtﬂ analyses for fish inspection and quality assur-
() :i]]l’iﬂ;;al fish landing stations;

udi i
[ﬂa tmgu mwéﬁ!érmdmm

0‘1" h

{vi) qnmn.th}r ?Esumnm,
(i TROTNE s:.md;mln
(ﬁi:i"} r:&&ﬁﬂ s

(ix ¢
{xj] ‘fish laboratory fﬂj%uf. and specifications;
{xi) pest prevention,
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