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COMMENTS OF REPUBLIC OF KOREA

Agenda Item 3

e Related Section

1. Reception of raw materials
1.1 Fish

Technical Guidance:

The 3 bullet point:

Fish greater than 12 cm in length that required gutting on arrival at the processing facility should be gutted
efficiently, without undue delay and with care to avoid contamination.

— Gutting is considered complete when the intestinal tract and internal organs have been removed.

— Clean seawater should be used.

e Comments

The Republic of Korea considers that “clean seawater” is an ambiguous expression. Thus, the Republic of
Korea believes that it is necessary to set separate the water quality standard for seawater separately, and
specify that it is required to wash by using seawater suitable for the water quality standard.

Agenda ltem 4

e Related Section

X.2.3.1 Reception (shucked scallops) (Processing Step 8)
Technical Guidance:

The 5™ bullet point:

Chemical contamination such as heavy metals, pesticide residues, veterinary drugs, etc.;

e Comments

The Republic of Korea believes that it is necessary to control veterinary drugs for the fishery products such
as scallops, etc. Therefore, we propose adding “veterinary drugs” to the chemical contamination.

Agenda Item 5
e Related Part
Microbial hazards:

Proteolytic and non-proteolytic Clostridium botulinum is spore forming microbial hazards which should be
controlled in packed caviar. These pathogens are controlled by and adequate quantity of salt(product salt
content = 3g/100g and < 5g/100g, = 5% in the water phase, or a water activity of <0:97 < 0.94 and proper
cold storage, (temperatures <4 C).
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e Comments

According to several international scientific references, the conditions for the prevention and control of the
survival, growth and toxin production of Clostridium botulinum are controlled in a water activity of <0.94 and
temperature <4 C. Thus, the Republic of Korea requests to revise water activity as <0.94.

e Related Section
X.1. Live fish reception
Technical guidance:
The 9" bullet point:

In the case of fresh fish, the fish should be stored under refrigeration or in cold (£ 4C) and clean water.

e Comments

The term, “fresh” implies the fish is dead so that it is necessary to clearly specify the temperature of
refrigeration as < 4C in order to control Clostridium botulinum.



