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f(France) were app01nted as rapporteurs to the session.
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ALINORM 78/18

CODSX ALIITENTARIUS COmﬁISSION.
Twelfth Session, 1973

RZPORT OF THz ZLEVENTH SESSION OF THD
COD=X COMHITTZE ON FISH AND FISHIRY PRODUCTS
Bergen (liorway), 27 September = 2 October 1976

TITRODUCTION

1. The Codex Committee on Fish and Fishery Products held its 11th Session in Bergen,
Norway, from 27 September - 2 October 1976 by courtesy of the Government of Norway.

Dr. O0.R. Braekkan, Norway, was in the chair. The Chairmen particularly welcomed the
delegate of Gabon, whose country was represented for the first time.

2. Mr. K. Vartdal, Director—General of Fisheries of Norway, welcomed the participants on
behalf of the Norwegian Government. He observed that many standards were now going through
the acceptance procedure and that in the particular case of Norway the standards were now
being translated into Norweglan so that the examination of harmonization w1th national
legislation could begin. -

" 3. He expressed the hope that other governments were going through the same exercise so

that the objectives of Codex could progress towards the protection of the consumer and the
encouragement of fair trade practices. With regard to the Codes of Practice, two of which
had been adopted by the Commission at its recent session, he was of the opinion that these
were of great value to the Fisheries Industiry and wished the Committee success in its
consideration of those codes which were before the present session.

4. The session was atternded by government delegations from the following 33 countries:
Australia =~ Germany, Fed.Rep. of Peru
Belgium . ' India Poland
Brazil - - Jceland Portugal
Bulgaria Ireland Senegal
Canada _ Japan : Spain
Cuba : ~ _Morocco Sweden
Czechoslovakia Mexico , Switzerland
Denmark : Netherlands ' United Kingdom
Finland : New Zealand United States of America
France ‘ Nigeria . Yugoslavia
Gabon, Rep.of ) Norway South Africa (Observer)

Observerg were present from the following five international organizations:

Association des Industries de poisson de la CEE (AIPCER)
Association of Official Analytical Chemists (AOAC)
International Institute of Refrigeration (IIR)
International Association of Pectin Producers

Marinalg International.

‘The list of participants including officers from FAO and WHO is contained in Appendix I to

this Report.

ELDCTION OF. RAPPORTEURS -

5. On the proposal of the Chairman, Mr. I.M.V. Adams (Unlted Klngdom) and Mlle F.Soudan




ADCPTION OF PROVISIONAL AGSIDA
6. The agenda was adopted without modification.

REVIZW OF MATTERS RELEVANT TO THE CODEX COMMITT=E ON FISH AND FISIERY PRODUCTS A5 DISCUSSE
BY THS CODsX ALIM=LTARIUS COMHISSION (11th S=SSIO:) AlID VARIOUS CODEX COLDIITTLnS

Matters arising from the 11th Session of the Codex Alimentarius Commission (March/April 1976,
ALINORM T76/44)

«

o
Status of Standards and Codes }

‘ L)
Te The Committee noted that the Commission had adopted with some amendments the following §j
standards as Recommended Standards at Step 8 of the Procedure: -~

- Draft Standard for Quick Frozen Fillets of Flat Fish (ALINORM 76/18, Appendix II);
- Draft Standard for Canned Crab Meat (ALINORM 76/18, Appendix IV); and
— Draft Standard for Quick Frozen Shrimps or Prawns (ALINORM 76/18A, Appendix III).

8. The Commission had concurred with the recommendation of this Committee (ALINORM 76/134,
para 65) to provide for styles of products not specifically named in the Description Section
and had further agreed with a proposal of the Group of Zxperts on Standardization of Quick
Frozen Foods — endorsed by the Committee on Food Labelling — to insert a new labelling
provision covering these other presentations. The Commission, in agreeing to the use of the
general provision on other styles confirmed that its action was not a reversal of the
decigion made at its 10th Session, but rather should be viewed as a derogation to meet
special circumstances associated with the standards to which the new provision was being
applied (ALINORM 76/44, para 276).

9. = The Commission had observed that the procedure this Committee had followed with regard
to allowing for the traditional use of a term contained in the name of the food, e.g. "prawn"
for species which were not true prawns (Dublin Bay Prawn),had also been used by other
Committees, The Committee noted that the Commission had requested the Committee on General
Principles to deal with the general question of the use of such terms in standards on the
basis of ‘a paper to be prepared by France on the question of greater flexibility in the
elaboration of standards (ALINORM 76/44, paras 97-98, 326).

10. The Committee noted that the Commission had concurred with the recommendation of this
Committee and the Committee on Food Hygiene and had adopted the two Codes hereunder at
Step 8 of the Procedure with the omission of Steps 6 and Ts

-~ Code of Practice for Fresh Fish (ALINORM 76/13A, Appendix II); and
. — Code of Practice for Canned Fish (ALINORM 76/13A, Appendix III).

Food Additive Matters . 4

11. The Committee noted that the Commission had requested the commodity committees to be
quite specific when proposing food additive provisions for substances which interacted with
food or otherwise underwent change in the food. Appropriate analytical parameters and
methods of analysis on the basis of which the provisions could be checked for compliance
were to be provided by the Committee (ALINORM 76/44, para 48). It was also noted that the
Commisgion had endorsed the Principle Relating to the Carry—over of Additives into Food as
a Guide for Commodity Committees when preparing standards (ALINORIM 76/44, para 121).

12. The Committee was informed that the Commission had agreed with a proposal of the Food
Additives Committee that modifications made in the endorgement status of additives in Step 9
'Standards need not followthe Amendment Procedure (ALINORI 76/44, para 122). This decision
applied to the Standard for Canned Shrimps or Prawms (CAC/RS 37-1970) where the use of
amaranth and erythrosin (30 mg/kg, singly or in combination with other colours) uas
"temporarily endorsed" and "endorsed", respectively (ALINORM 76/12, Appendix II, paras 16-17).

A

o

13. The Committee noted the instructions of the Commission that governments be requested
to provide information regarding contaminants - in particular heavy metals - for all products
for which standards were being elaborated (ALINORIM 76/44, para 253 - see also para 154 of
this Report). _ :




Food Hygiene Comnmitiee

14. The Committee vwas informed of the amendment to the terms of reference of the Committee
on Food Fygiene, which implied that not only the hygiene provisions in standards but also
those in codes would be subjected to its review (ALINORM 76/44, para 138). The Committee
took note of the Commission's recommendation that commodity committees be represented when
their work is being examined by the Hygiene Committee (ALINORM 76/44, para 133).

Commodity Studies - New Standards

15. The Cormittee was informed that at its next session the Commission would receive a
recommendation from the Coordinating Cormittee for Europe on the feasibility of standardizing
vinegar. The Committee further noted that the Committee on Food Additives had been requested
to develop a standard for food grade salt.

latters arising from the 13th Session of the Codex Committee on Food Hygiene (May. 1976 -
ALTNORN T9/13)

16. The Committee noted that the Food Hygiene Committee would discuss at its next session
the desirability of reviewing, after a certain number of years, those codes which had been
advanced to Step 8 of the Procedure (ALINORIM 78/13, para 41). The Committee further noted
that the Code of Hygienic Practice - General Principles of Food Hygiene - was presently
being revised. Any consequential amendments to the Fish Codes of Practice could be
considered in due course (Executive Committee, ALINORIN 76/4, para 27). The Committee
agreed to deal with matters related to specific standards and codes during the Session when
these documents were discussed.

Matters arising from the 11th Session of the Codex Cormittee on Food Labelling (Harch 1976 -
ALTHORI 76/224) . ‘ :
17. The Committee noted that the Food Labelling Committee, which at its last session had
only reviewed the labelling sections of Step 8 standards, had generally endorsed a proposal
from the Group of Experts on Quick Frozen Foods (ALINORM 76/25A, para 24) to amend the
labelling sections of those standards in which a provision for styles not listed in the _
standard had been included (ALINORM 76/22A, para 33 — see also para 8 of this Report). The
Group, noting that point (iii) of the additional styles provision as drafted by the Fish
Committee required an appropriate label declaration of any additional styles sold under the
name of the food, had suggested the following text: :

"If the product is produced in accordance with sub-section thyles the label

shall contain in close proximity to the words [ﬁame of the product/ such

additional words or phrases that will avoid misleading or confusing the consumer",

18. The Committee took note of the change made by the Labelling Committee in the Standard
for Quick Frozen Shrimps or Prawms (adopted at Step 8 by the 11th Codex Alimentarius -
Commission) in the provision for “Country of origin": 'When the product undergoes further
processing in a second country ....". (ALINORM 76/22A, para 43). ' -

19. In line with the text endorsed by the Committee on Food Labelling for the Step 8
standards the Commititee further agreed to amend the provision for "Lot Identification in
the various standards under consideration: "Bach container shall be permanently marked in
code or in clear to identify the producing factory and the lot" (ALINORM 76/22A, para 44).
It was realized that the provision might again be amended in the light of the discussions
which the Labelling Committee would hold at its next session on a definition for lot
identification clarifying the term "Lot". -

20. The Committee was informed of the developments on the Guidelines for the Date Marking
of Prepackaged Foods for the Use of Commodity Committees, in particular on the purpose and
on the proposed instructions to the Codex Committees (ALINORM 76/22A, paras 67-93). It was
agreed to postpone discussion of the document until agreement had been reached in the
Labellinz Committee on this particular issue. The Committee noted, however, that the
Commission had agreed that, where appropriate, date marking provisions should be incorporated
into standards (ALINORM 76/44, paras 112, 321).
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Matters arising from the 9th uesslon of the Codex Committee on Methods of Analysis and

Sanmpling (October 1975 - ALINCRH 76/23)

21. The Committee noted the concurrence of the Committee on Methods of Analysis with its

finding that e.g. thawing and draining procedures were not truly analytical methods requiring .
endorsement. It further agreed with the proposal to deal with the treatment of such procedures *
on a case by case basis (ALINOR!M 76/23, para 13). The Committee was also informed of the

work of an Ad Hoc Working Group on Acceptance Sampling Plans for the Determination of et

Contents of Prepackaged Commodities, which was preparing details for a "Moderate Acceptance

Plan", "

STATENENT BY THS RZPRAQ WIATIVE OF THE FAO FISHSRIZS DEPARTIENT

22. The representative of the Fisheries Department informed the Committee on the work in

progress with regard to the Codes of Practice for Crabs, Minced Fish and Battered and .
Breaded Fish., He further drew attention to the work by the Fisheries Department in the

field of utilization of small pelagic fish and shrimp by-catch. At the forthcoming

Government Consultation on Fish Technology (October 1976) the above matters as well as a

technical paper on trade in dried fish and fishery products would be discussed. The

recommendations from the Consultation would be presented to the Committee at its next

session.

23. The representative further briefly reported on an FAO programme for regional co-
operation in research between institutes in developing countries and on the provision by
the Department of an advisory service on good manufacturing procedures, quality control and
fishery products standards.

24. The Committee noted with great appreciation the work already accomplished and further
being undertaken by the Fisheries Department. The Codes of Practice so far developed had
been found most helpful to existing fisheries as well as for the ‘establishlment of new
fisheries in developing countries.

STATEIMENT BY THE REPRESENTATIVZ OF IO

25. The representative of WHO informed the Committee of recent and planned activities of
his organization in the field of food hygiene related to the work of this Cormittee.

26. A second Expert Committee on Microbiological Aspects of Food Hygiene which met in
Geneva in March 1976 critically revieved recent scientific developments in food microbiology
so a3 to relate them to the further improvement of national and international food hygiene
programmes. Particular attention was given to microbiological specifications for foods

and to the cost-benefit aspects of microbiological testing of foods in food control and
food hygiene programmes.

27. Another step in the development of microbiological specifications for foods would be
taken when the 2nd Joint FAO/WHO Bxpert Consultation on Microbiological Specifications for
Foods meets in Geneva in PFebruary-}March 1977. Concern had been expresgsed since the first
consultation in 1975, on the justification and usefulmess of microbiological end-product
specifications. The second consultation would, therefore, as one of its main items, consider .
drafting guiding principles for the establishment and application of microbiological i
specifications. In the light of such discussions, the consultation would, among other

"specifications, consider those for pre~cooked frozen shrimps or prawns; and for processed

frog legs; and would review the need for microbiological specifications in codes and
standards prepared or under preparation by the Codex Alimentarius Commis sion.

28, The Committee was reminded that the microbiological end-product spec1f10at10ns consi-
dered by the first Joint AO/ {10 Expert Consultation were parts of codes of practice, that

is of documents of a purely advisory nature. It had been suggested that microbiological
specifications for inclusion in mandatory standards would not be introduced until there

wag sufficient experience of the usefulness of mlcroblologlcal end~product spec;f;catlons in
non-mandatory codes of practice,

29. The attention of the Committee was also drawvm to the recent policy decizions resulting
in the concentration of WHO activities on technical cooperation with the member states.

Vork on the establishment of standards and criteria formed part of the continuing programmes
although this work as such was not considered technical cooperation. The opportunities for
post=graduate training of mlcroblolo 7ists were also mentioned. I :
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CONSIDERATION OF TRAFT STANDARD FOR CANNED SARDINES AND SARDINE TYPE-~PRODJUCTS AT STEP 7

30. The Committee considered the above draft standard (ALINORM 76/18A, Appendix V) in the
light of comments received from Australia, Belgium, Denmark, France, Fed.Rep. of Germany,
Italy, Japan, Hexico, Netherlands, Norway, Thailand, United Kingdom, USA and South Africa
(CX/FFP 76/3 and Appendices).

Scope (1)

31, It was pointed out that the restrictive provision in the scope stating that the’
standard did 'not apply to speciality products where sardines or sardine type products

only constitute a portion of the edible contents" was open to varying interpretations. It -
was noted that the term "portion" was not defined in the standard. Proposals were made -to
specify the minimum quantity of fish which should be in the container. Some delegations
held the view that the lower limit should be related to the packing medium.

32. The Committee noted that in traditional packs — own juice, brine or oil - the fish'
portion for the most part varied between 70-30% and exceptionally was as low as 6%h. For
products with sauce or other foods the quantity of fish at times appeared to be lower.
The Committee considered that for a product to be covered by the standard the amount of -
fish should not be quantified as a percentage and that '"not less than half" of the edible
content should be sardines or sardine type fish. Later during the discussions it vas,
however, agreed that the minimum limit for fish in products to be covered by the standard
would be 60% m/m. ‘

Product Definition (2.1)

33. As in previous years the Committee discussed whether the qualification '"small" in
relation to the fish to be used in the preparation of the product was appropriate (ALINORM
76/18A, para -87). It was noted that the present wording was ambiguous in that the
description provided for the use of small fish independent of regional differences in the
natural 'size of mature fish of the same species and differences in size of mature fish of -
different species. The term "small" could therefore lead to different interpretations and

the term should thus be deleted. :

. Other delegations‘were of the opinion that in this case a point of principle would

be lost. The Committee agreed to the following change in the wording: "(2.1.1) Canned
sardines and sardine-type products are the products prepared from small fish. The following
species shall be used,". ' ' :
35. The delegations of Japan and Peru expressed étrong reservations against the retention

of the term "small", as they held the view that the present wording could exclude from the
standard certain sardine-type species presently marketed as such in some areas.

36. The Committee agreed to include Engraulis ringens in the list of species. - The
delegation of Senegal proposed the listing of Sardinella senegalensis. However, at a later
stage it was found that this was the same species as Sardinella aurita.-

37. There was some discussion on the criteria which should be provided to the Committee
before a decision could be made on the inclusion of gpecies in the list defining the product.
It was agreed that samples should be submitted to the Committee for appraisal, accompanied
by trade statistics (see also para 71 of this Report).

Forms of Packed Fish (2.2.1)

38. The Committee considered at length the desirability and the feasibility of setting a
lower 1limit of fish per container and relating the number of fish in a containér to its
volume. At the 10th Session (1975) it had been agreed to request Governments to comment
specifically on this matter (ALINORM 76/18A, para 91).

39. From the discussion it appeared that there existed a recognizable trade in cans '
containing two fish. Whereas most delegations could accept as a minimum specification this
form of pack for can gizes in the range of 125 ml and though some delegations thought 3 fish
more appropriate there was considerable opposition to allowing for only two fish in cans

with a much larger volume. The delegation of Japan stated that its country marketed 300 000
cases per year of 176 ml cans containing two fish. The delegation of Peru indicated that its
country produced large quantities of a sardine type product Sardinops sasax and Dthmidium
maculatus, in 15 oz packs containing a minimum of two fish.
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40. The Committee in relation to its earlier discussion on the meaning of the term "small"
in the product definition considered relating number of fish and volume of container to

the species. It further considered setting upper limits for the number of fish for a
certain volume of the can.

41. The Committee ultimately agreed to delete the square brackets around the figure 2 in
the standard indicating the minimum number of fish per can and not to relate the number of
fish to the volume of the can. It was thought useful to ask Governments when requesting
comments on the standard to indicate specifically details on the minimum number of fish

in relation to can volume and to the species involved in the standard in relation to their
size.

Formg of Packing liedia (2.2.2)

42. The Committee noted that there was no request for packs with aspic (jelly) (2.2.2.7)
and agreed to delete thls form of pach from the standard. A consequential change was made
in subsection 3.2.

Packing Media (3.2)

43. The Committee agreed to include a cross reference to subsections 2.2.2 and 2.2.3 to
complement the mention of "other packing media" in the provision.

" Optional Ingredients (3.3.3)
44. It was noted that whereas spices were considered to be food ingredients, spice oil

and spice extracts were food additives and were listed as such; their deletion from this
provision was agreed to.

45. - With regard to vegetables, fruits and other kinds of foods it was pointed out that
the scope allowed for a certain portion of the pack to be of a non-fish nature. The
Committee discussed whether a limit should not be set for these ingredients, to restrict
their use and to emphasize that their inclusion was for decorative purposesonly.

46. It was agreed to revise the provision to read: "Spices, herbs, vegetable seasonings,
‘vinegar and wine; vegetables and fruits for decorative and flavouring purposes only. The
ingredients ghall be suitable for human consumption and shall be free from abnormal taste,
flavour or odour".
. Processing (3.4)
4T The Committee discussed a proposal to subdivide the provision and to introduce a
.statement covering the filling weight of fish for different forms of pack. It was agreed
~that the present text adequately set forth the broad scheme of processing following which
‘the final product as described further in the standard could be obtained. It was further
pointed out that during earlier discussions limits contained in the original OZCD draft
standard for fish to be procesved had been deleted as these could be checked on the end
product.

48, To cover this point, the Committee revised an earlier decision and increased the
minimum fish content required in the product covered by the standard from 50 to &Zuﬂ#h of
packed fish and amended the scope section accordingly (see para 32 of this Report).

9. It was agreed that fish, if unguited, should be practically free from undigested feed
or vent feed without further qualifications.

Final Product (3.5)

50 The Committee considered a proposal made by the Fed. Rep. of Germany to introduce a
provision for the drained weight of fish in the forms of pack covered by the standard which
was as follows:

"3,5.4 Drained Weight of Fish’ (plnal Product Comp051t10n)

The net drained weight of fish shall be not less than the following percentage (m/m)

of the labelled net content of tho can when packed in:

~ edible oil - : 70%

-~ own juice, brine or water, edible oil with own juice 6%

- gauces and other packing media C SOﬁﬁ
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In view of differing opinions expressed the Committee considered that Governments should be
requested to comment on the proposal before its inclusion in the standard (to follow 3.5.3).

51. To protect the interest of the consumer the Committee agreed, however, to require

that "the can shall be well filled with fish" (3.5.1.3 amended). Should the proposal to
include a provision for the drained weight of fish be included then a cross reference to
that provision would be made in 3.5.1.3. '

52. The Committee agreed that it was not necessary to refer to objectionable matter and
GIP in the provision for the appearance of the final product (3.5.1.4) and agreed to the
wording used in other standards, that is: "The final product shall be free from foreign
matter".

Food Additives (4)

53. The representative of the International Pectin Producers Association provided the
Committee with technological data justifying the use of pectin in water based packing media.
The Committee noted, however, that there was no evidence that the substance was employed

at present in sardine packs. :

54. The additives tentatively proposed in the present standard were discussed substance
by substance. The Committee agreed that thickening and jellifying agents were for use in
packing media only. It was agreed to include only those additives in current use and to
delete arabic gum, tragacanth and tartaric acid.

55. The Committee agreed to provide for the use of alginic acid as calcium, potassium and
sodium salts. HNodified starches, agar agar, carrageenan, caroub bedn gum, guar gum and
alginates could be used singly or in combination up to a level of 20 g/kg. For the
acidifying agents good manufacturing practice was recommended. '

56. The technological justification for the use of thickeners was their ability to bind
free liquid, to coat the surface of the fish, and to thicken the packing medium thus
reducing abrasion and breakage. The acidifying agents were added to ensure processing at
a constant pH and to adjust the taste. The modifications made with regard to the maximum
level of use were included in the revised standard. With regard to contaminants, see para
154 of this Report. '

Hygiene and Handling (5.1(i))
5T. The Committee agreed to include a reference to the Code of Practice for Smoked Fish.

Name of the Food (6.1.4)

58. At its 10th Session the Committee had agreed to revise the provision on exuded water
and to relate it to the product packed in edible oil (ALINORM 76/18A, para 101). At the
time, as suggested by the "Nantes" working group, a limit of 12 for exuded water in a
product containing oil had been recommended above which the product would have to be
declared as processed in own juice with oil added. It was noted that the defect table
covered two penalty ranges of exuded water: 3-10% and 10-12L, After some discussion it was
agreed to remove the square brackets and to accept the proposed limit of 125,

Other Presentations (6.1.5(new))

59, The Committee agreed to insert a labelling provision covering other presentations

consequential to the relevant decision of the Commission (ALIHORM'76/44, para 323).
et Contents (6.3.2)

GO. The Comnittee discussed whether or not to make mandatory a declaration of net drained
waight of the fish and the number of fish in the can. It was agreed to leave this optional.

It was noted that no method for the determination of drained weight had been specified for

inclusion in the standard (see also para 36 of this Report).

‘Determination of Het Contents (7.3)

61, The Committee adopted a proposal to amend the provision.



Defects Table - Annex A

62. The Committee was presented with a study made by Norway on the applicability of the -
present defect table (Conference Room Document). After discussion of the findings and
other suggestions made by delegations some amendments were made in the classification of
the defects.

63. Following a proposal by the delegation of Canada the Committee agreed to request ;
Governments to comment on the need for including in the defects table a provision for L
uniformity in size and to meke suggestions for the classification of this defect.

64.' One delegation observed that certain optional ingredients might have influence on
the colour of the packing oil. The Committee did not make any changes in this respect.

Status of the'Standard for Sardines and Sardine-Type Products

65. The Committee agreed to return the Standard to Step 6 of the Procedure. It further
agreed not to seek Government observations on the standard as a whole but to invite
Governments to comment specifically on the following poinis:

(1) the need to relate the number and size of fish to the volume of a can (see paras 38-41);
(ii) the inclusion of a provision for 4be drained weight of fish in the final product
: (see para 50);
(iii) the additives listed and their proposed level of use — either singly or in
combination (see paras 55-56);
(iv) the revised defect table and the proposal to lay down requirements for uniformity
in size (see para 62-63). ’

The revised standard is contained in Appendix II to this Report.
CONSIDERATION OF PROPOSZD DRAFT STANDARD FOR CANNZD MACKERSL AND JACK MACKEREL AT STEP 4

66. The Committee considered the above Proposed Draft Standard as contained in ALINORIN
75/18A, Appendix IV in the light of comments received from the governmenis of Australia,
‘France, Fed. Rep. of Germany, Japan, lMexico, Netherlands, United Kingdom and South Africa
(CX/FFP 76/4 and addenda) and further taking into consideration the report of a working
group vhich had met in Copenhagen (May 1976) to study the defects table (CX/FFP 76/7) and
a Conference Room Document presented by the delegation of Norway on Exuded O0il and Vater

from Raw Packed Mackerel Fillets with high oil (Fat) contents in the Raw Fish.

67. ' The Committee was presented with a selection of samples of Canned Mackerel which the
delegation of the TFed. Rep. of Germany had provided to demonstrate different types of pack
and packing media (ALINORM 76/18A, para 71), and with a photographic display of defects

by the delegation of Denmark.

. L
Working Group v
68. The Chairman of the working group — Mr. J.R. Brooker (USA) — reported on the findings
-

of the Copenhagen meeting which also covered recommendations on provisions in the body of
the standard. The Committee agreed to deal with the proposals when considering the
‘relevant provisions and expressed its appreciation for the work done by the vorking groupe.

Scope (1)

69. The Committee waz reminded of its discussions on the scope section of the Sardine
Standard where weight limitation of the fish content for products to be covered by the
Standard had been introduced. A similar limit was considered for the present standard.
In view of the considerable cooking losses, which could vary extensively, the Committee
agreed to require that the fish content be at least 50% m/m.

Product Definition (2.1.1)

70. At the 10th Session of the Committee it had been agreed to request governments to
provide production and trade data and further relevant information 6n the species listed in
the standard (ALINORI 76/18A, para 67). It was noted that no informetion had been forth-
coming directly from governments except from the government of Japan (Conference Room
Document 75/1.1) and that the mackerel products received by the working group had probably
been largely Scomber. , :
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1. The Committee agreed to delete the reference to Auxis and to place the other Scombridae

- genera with the exception of Scomber in square brackets. If no documented support for the

inclusion of these species in the list was received then they would be removed. The
Committee was remlnded that 1n general for the 1nclu31on of species the follow1ng supporting
information was required:

(i) name of genus;
(ii) name of species and commercial names;
(iii) volume of annual catch;
(iv) annual export figures; .
(v) form of processxng (canned, frozen, etc.) preferably to be accompanled by samples.

Presentation (2.2)
2. The Committee considered the observation made by the Copenhagen Group which had

"queried whether all listed forms of packed fish were in fact manufactured on a commercial

scale. After hearing the views of the delegations it was agreed to retain the present list
with a minor amendment to the description of "solid pack"

Packing Media (3.2), Optional Ingredients (3.3.3) and Appearance (3.5.2.4 (new))

73. The Committee agreed to the same'wordlng in these subsections as had already been
dlscussed and agreed for the Sardine Standard. . :

Processing (3.4)

—————2

4. It was pointed out that the provision for the compiete removal of the viscera was
difficult to meet in machine filleted products and that roe and milt might remain. The
Committee agreed to a rewording of the provision proposed by the delegations of Canada,

- Japan and USA which took into account thls observation, and also agréed to further editing

of tlhe provision.:

Appearance (3.5.2(new)) ' .
" 75. The Committee noted a proposal made by the delegation of the Fed. Rep. of Germany -

with regard to drained weight of fish (final product compos1t10n) and agreed to include a

"provision listing the minimum fish content for the different packs in square- brackets in

the standard: Some delegations expressed concern on the 1ntroduct10n of such a provision
in the Standard in view of the great variations in packs.

‘Odour and Flavour (3 53 (new))

.76.‘ The Committee observed that the process to which the product was subjected would
‘influence 1ts odour and taste. and agreed to include a reference to "process" in the
vprov191on. :

Food Additives. (4)

77. The Committee agreed to revise the section in the same way .as for the Sardine Standard
(see paras 54-~56 of this- Report) - Since aspic jelly was among the packing media pectin was

11ncluded in the list, to be used 31ng1y or in combination with other Jellmfylng agents.
With regard to food contamlnants see para154 of this Report.

Weights and Measures (6)

78. . In the light of the declslon taken on the 1nolu§1on'in square brackets of a provision
on dralned weight of the. flsh the Commxttee agreed to retain the square brackets in the
section.

vName of the Food (7. 1)

79. The Committee agreed to.specify that flsh which has been fried should be declared as
such (7.1.3). It further agreed that the limit beyond which a product containing oil with
exuded water should be declared as "X processed in own juice with oil added" should be set

‘at 126 exuded water (7.1.4). In this connection the delegation of the Fed. Rep. of Germany
- proposed- to reverse the text in 2.2.2.4 to read "own juice with edible oil added"., This

proposal was not pursued.
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Presentation (7.2)

80. The Committee agreed to the deletion of the words "adequately" and "if present" in
order to make the text of the provision more precise. _ -

Other presentations (7.1.5 (new))

81. Following the relevant decision of the Commission to make allowances for other -
presentations (2.2.3) a labelling provision covering these was inserted (see paras 3 and 17 -
of this Report).

Net Contents (7.4.2)

82. It was pointed out that for products packed in own juice it could be difficult to -
declare the drained weight because e.g. seasonal variations, size and freshness influenced

the amount of exuded water. The provision was amended to apply to the product packed in

brine or water only. The square brackets were retained.

Country of Origin (7.6)

83. There was gsome discussion on whether the declaration of the country of origin should
be obligatory. The Committeé noted that the present provision was extracted from the
general standard for the Labelling of Prepackaged Foods and made no changs.

Methods of Analysis and Sampling (8.4)

84. The Committee briefly discussed the determination of drained weight of canned fish in
ovn juice or brine or water in relation to water capacity. Two methods, that of AOAC as
contained in the standard and that of ISO (ISO R-90), were compared.

85. The Committee noted that the ISO determination of the water capacity was made on the
closed empty can which limited its practical use in the case of imported products. The AOAC.
method was therefore retained. :

86. It was further noted that in accordance with the requirements of the amended scope
section a method for determination of washed drained weight would be required. The
delegation. of the Fed.: Rep. of Germany undertook to examine the applicability of the
recommended Codex method for mushrooms (CAC/RM 44/49-1972) and appropriate other methods
and to report on its findings to the next session of the Committee.

Defect Tables_(Report of Wdrking Group - CX/FFP 76/7)

87. The Committee noted that the- Copenhagen Working Group had prepared two defect tables’;
one for fillets, bits and flakes and another for dressed fish and cutlets in various packing

media. It was agreed to raise the limit for exuded water to 12% as a result of the deciszion

previously taken on the name of the food (see para 79 of this Report) and to attach the

defect tables to the standard for examination of their applicability. . »
Status of the Standard '
88, The Committee agreed to return the Standard to Step 3 of the Procedure on the under— -

standing that only those provisions which were in square brackets and the defect tables and
possible consequential amendments would be discussed at the next meeting. The revised
Proposed Draft Standard is contained in Appendix III to this Report.

CONSIDERATION OF DRAFT STANDARD FOR QUICK FROZEN HAKE AT STEP 7

89. The Committee considered the above draft standard as contained in ALINORM 76/13A,
Appendix II in the light of comments received from the governments of Australia, France,
Fed. Rep. of Germany, Japan, Netherlands, United Kingdom, USA and South Africa (cx/rrp 76/5
and addenda). '

Product Definition

90. There was an extended discussion on the application of the term hake to the two genera
covered under this heading. The discussion resolved into positions where there were countries
in which the term hake was regerved for Merluccius and to other countries where the term

hake could also apply to Urophycis. Some suggestions to change the name of the standard

were made. )
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91, The Committee noted that the term hake had traditionally been applied to the genera
kerluccius and Urophycis and agreed to the deletion of the names of the list of individual
species.

Final Product — Appearance (3.3.1.3)

92, During the discussion of the defect table it was pointed out that the text could be
interpreted as allowing for small pieces weighing less than 30 g (Annex A4, B.10(i)) whereas
in the provision for the final product it was stated that no piece shall be legs than 30 g.

93. During a prolonged discussion the text in the Standard for Cod and Haddock dealihg
with small pieces was quoted (CAC/RS 50~1971, para 3.2.3).

94. Several delegations stated that current manufacturing practices could not guarantee
complete absence of pieces below 30 g. The Committee agreed to request governments to
comnent on the text in the Standard as well as on the prdvision in the optional defect table.

Glazing (3.3.3 (new))

95. The Committee noted that the product covered by the Standard could be glazed and
agreed to include a provision already adopted for the Standard for Quick Frozen Lobsters.

Name of the Food (6.1)

96. Discussion was renewed on the allocation of the name hake to species of Merluccius
and Urophycis and to the use of the term "whiting" which in some countries was inter—
changeable with the name hake. The Committee recognized that in most cases this was a
matter for national legislation. .

97. It was noted that particularly in Spanish speaking countries Merluccius could rarely
be described as whiting. The Committee agreed to keep the original text but to delete
reference to whiting. The delegationsof Morocco, Senegal and Spain reserved their position.

Other Presentations (6.1.3 (new))
98. A change similar to that made in other standards was agreed to (see paras 8 and 17 of
this Report).

Cooking (7.3)

99. There was some discussion on whether the present method should not be replaced by an
AOAC method (Journal AOAC, 59 (1): 225-226 (1976)). It was agreed to replace present
reference method with the AOAC method.

Recommended Definitions - Annex A
Dehydration (Freezerburn)

100. The Committee agreed to revise the text as proposed by the delegations of the
Netherlands and USA in their written comments and to relate the surface covered by
dehydration (10 cm?) to a sample unit of 1 kg.

Parasites

101. It was noted that the quality of the product could be affected by parasites of
microscopic dimensions e.g. myxosporidia which influenced the organoleptic and textural
characteristics of the product. It was agreed to provide for this type of parasitic
infestation by expressing the provision in more general terms.

Rarged Edges and Tears and Scales

102, The Committee recognized that somevirregularify of fillet edges was normale They agreed
to delete the definition and amended the defect (4) to "ragged and torn fillets". The
definition of scales was considered superfluous and therefore deleted.

Bones

103. It was noted that in the defect table pinbones were indirectly defined and the
Committee agreed that reference to them in the definitions was not necessary.
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Small Pieces

104. It was agreed to remove the brackets from the deflnltlon of small pleces and to
clarify the text dealing with small pieces larger than 30 g by specifying that their number
should be limited to one per. pack thus relating the allowable number of these pieces to the
number of packs per kg.

- Recommended Defect Table — Annex B

105. As a result of the d1scuss1en on the defect definitions consequentlel amendments were
made throughout the table. The square brackets around Ragged and Torn Fillets (4) and
" Small Pieces ~(10) were removed.

106. The Committee noted that a sample would»be considered defective if more than 4 points
for defects classified as serious were found and agreed that a penalty of 5 points would
suffice for a sample to be defective. A consequential change was made by charging the most
serious defects with 5 points instead of 6.

107. The Committee had a its previous session included an alternative text for the defect
"bones". Following a thorough consideration of the advantages of penalising bones 5 mm in -
any dimension versus measurement of length and diameter the Committee agreed that the
general limitation of dimension provided the best safeguards and deleted the alternatlve
text.

108. The flgures placed in square brackets for loose scales (7(b)) and maximum allowable
tolerances for defects in the maJor (b) and combined (c) classifications were agreed to
and the brackets deleted. . _ .

Status of the Standard

109. The Committee agreed to retain the Standard at Step 7 of the Procedure and to limit
the discussion at its next session to the defects "dehydration", "bones" and "small pieces"
and in conjunction with the latter the provision contained in 3.3.1.3. Specific government
- comments were requested on these questions. The revised Draft Standard is contained in
Appendix IV to this Report.

CONSILERATION OF PROPOSED TRAFT STANDARD FOR QUICK FROZEN LOBSTERS, SPINY LOBSTERS AND -
SLIPPER LOBSTERS AT STHEP T

110. - The Committee had before it the above draft standard (ALINORM 76/18, Appendix III)

and government comments from Australia, Cuba, Denmark, France, Fed. Rep. of Germany, Japan,
Netherlands, New Zealand, United Klngdom, USA and South Africa (CX/FFP 76/6 and appendices).

Tltle

111. The delegation of Cuba expressed the view that it was unnecessary and prejudicial to
trade to use a title which contained anything more than Quick Frozen Lobster when in many
countries the names of the other varieties of lobster mentioned had no significance.
Several delegations supported that point of view. ' ' .

112. Others stated that the title contained clearly identified species listed in the OECD
multilingual dictionary and thus the term.lobster unqualified in their countrles referred
only to the genus Homarus. .

113. The Committee noted that from the consumer p01nt of - view the true importance of the
standard with regard to nomenclature lay in the provisions of the labelling section and
agreed to amend the title to "Proposed Draft Standard for Quick Frozen Lobsters" but to
retain for linguistic reasons thie present French and Spanish titles.

Product Definition (2.1)

114. A proposal was made to simplify the text for the same reasons as had been advanced )
for the change in the title of the standard.

115, After some discussion the Committee decided to maintain the present wordlng with the
addition of a reference in 2.1.2 to lobsters of different varieties "and products thereof",




Process Definition (2 2. 1)

116. The Committee agreed to replace reference to- lobster varletles by the term "prodncts"

Presentation (2.3.3 and 2.3.6 (new))

117. The Committee noted that there was an lmportant dlfference between "cav1tJ cleaned" and
"cavity clean"” and that the latter expresston was intended. It altered- the prOVLSlon ‘
accordlngly. . ‘ R :

118. The Committee agreed to add a provision for "Other presentatlons" ulth the same
wording as in previous standard (2.3. 6) , o .

Optional Ingredients (3.2)

119. Since there wag no ev1dence for the- use of sugars or. v1neﬂar as optlonal 1ngred1ents
the Committee agreed to delete them. It was reported that splces and herbs were used and

these were added to the llst.
Glaz1n§ (3.3.4)

120, It was agreed that as an alternatlve to potable water allowance should be made for ‘pf

sea water of a suitable quallty.

Food Additives (4)

121. The Committee noted that in the standard for shrlmps and prawns a sulphur dloxldei
level of 100 mg/kg had been proposed for the raw product and 30 mg/kg for the cooked product _
and that several delegations supported similar prov1s1ons for the present standard, not as

a preservative but to prevent dlscolouratlon.'

122. Several other delegations pointed out that if the prooedure set out under 3.1 Raw R
Material were followed then this treatment was unnecessary for any of the speCLes covered S
by the standard. : . _ " : :

123. The Committee recognlzed ‘that for some countrles proces31ng under troplcal condltlons

“could pose special problems and agreed to the above levels which would be rev1ewed when

revising the standard at a later date. It also agreed to include the antioxidant ascorble T
acid or. its sodium and potassiun salts at the level of . 1000 mg/kg as also’ contaxned 1n the -
Recommended Standard for Qulck Frozen Flllets of Cod and Hadd_ook (CAC/RS 50-1971)

Thlckenlng Agents '

124. The Committee noted that thickening agents were not at present 1n use for products
covered by the standard and deleted reference to them. ; - : : :

Xglene (5) . .

125. The Committee agreed to revise thls section and to add sxmllar wordlng as contalned
in the Standard for Quick Frozen Shrimps or Prawns (ALINORM 76/18a, Appendix IIT) whlch
had been endorsed by the’ Commlttee on Food Hyglene (ALIHORM 78/13, para 24)

Name of the Food (6 1)

126.  The Committee agreed to add to the declaratlon of the forn of presentatlon "whole“

the words "with head on". A similar change was made to the presentation provision (2.3.2).
It was further agreed to remove the square brackets at 6.1.2(iii) and to delete 6.1.2(v) -
which referred to claw meat for which there was no trade. The delegation of Cuba registered

'an objection with regard to 6.1. 1.

Size Classification (6.2)

127. It was poxnted out that accordlng to the defects table thls provision dealt with
weight classification rather than size classification. The Committee agreed to this change.
As lobsters were also commonly classified by count it was further agreed to add the following
sentence: "The product may be labelled by count provided that the actual count is in

accordance WIth the number declared".




List of Ingredients (6.3)

128, A reference to cooking Water was added to this provision to bring it into line with
the text in the Standard for Quick Frozen Shrimps or Prawns.

Country of Origzin (6.6) and Lot Identification (6.7):

‘ »129. The texts of these provisions vere harmonized with those of previous standards.

Methods of Sampling, Analysis and Examination (7)

130. The Committee agreed to remove the square brackets at T.1(iii) which referred to the
sample unit size.

‘Classification of Defectives (8)

131. The word "container" was replaced by "sampling unit",
Defect Tables

132. The Committee had before it amendments to the provision on "Sampling for Examination

for Defects" (7.1) and the definitions of defects (Annex B) and the defect table (Annex C.I)
. which had been prepared by an informal Working Group in which Australia, Canada, Cuba,

New Zealand, USA and South Africa were represented and which were presented by the Chairman

of the Group, Mr. J.R., Brooker (USA). The Committee agreed to all the proposals which were

slightly amended during the discussions.

133. The Committee further agreed to include instead of the present table C.II an amended
version presented by the USA in their written comments (CX/FFP 76/6) which was more
detailed. A comparative check on the practical operation of these tables could then be
made by national controlling authorities and reported to the next session of the Committee,

134. To fac111tate testing and evaluation of the defect tables the following example
was given:

A shipment of lobster tails, comprising 500 15 kg-cartons, each carton
containing approximately 50 talls weighing approximately 2380 g each.

Then:
Lot Size (N) = 500 x 50
= 25,000
From Sampllng Plan 1 (Avpendlx I of CAC/RM 42-1969)
Lot Size (N) as previously calculated = . 25,000
Sample Size (n) = 21
Acceptance Humber (c) = 3
- Number of containers = 500
Sample Size (containers) = 6

For the lot, 21 tails would be drawn from 6 cartons for defect inspection,

The individual units for examination will be taken in a random manner from
‘each of the containers which themselves should be randomly selected from the lot.

The sample unit size for examination of tail meat, claw meat or meat of styles
6.1.2(iv), (v) and (vi) shall be /500 g (116) of meat or 1 unit of tail meat/.

Annex D (7.2 (new))

135. The Committee agreed to replace the present method with that already adopted in the
Standard for Quick Frozen Fillets of Hake.

Annex D (old E)

136. The Committee agreed to remove under 2. "B0111ng in Bag" a requirement that the
sample should be "thawed",
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Status of the Standard for Quick Frozen Lobsters

137. The Committee agreed to retain the Standard at Step 7 and to consider at its next
ses3aion only the Definitions of Defects and the Defects tables and consequential amendments.
The revised Draft Standard is contained in Appendix V to this Report.

133. The Committee expressed its appreciation for the extensive work carried out by the
delegation of Irance in the preparation of the standard. Associated with this the Committee
recognized the efforts of the informal Working Group in revising aspects of the standard.

CONSIDERATION OF CODZS OF PRACTICE

139. An ad hoc Yorking Group comprising members of the delegations of Canada, Denmark,
Ireland, Netherlands, Sweden, United Kingdom and the United States of America, the observer
from South Africa and representatives of FAO and WHO met during the session of the Committee
under the chairmanship of Dr. J Je- Doesburg of the Netherlands with Mr. C.J. HcGrath of
Ireland as rapporteur. .

140. The Group examined the List of Anendments made in the Draft Code of Practice for
Frozen Fish (ALINORM 76/18A, Appendix VI = CX/FFP 76/10) made by the Codex Committee on
Food Hygziene at its 13th Session (May 1976) and agreed to recommend to the Committee that

it should accept these amendments subject to a small number of minor changes in the text

of an editorial nature. If these changes were acceptable it was recommended that this Draft
Code of Practice for Frozen Fish be advanced as amended to Step 8 of the Procedure.

141. The Working Group further reviewed as requested by the Committee:
21) Proposed Draft Code of Practice for Shrimps and Pravms; and

ii) Proposed Draft Code of Practice for Smoked Fish

in the light of government comments as set out in documents CX/FFP 76/14 and Addendum 1
and CA/FFP 76/12, respectively. These codes were also examined to ensure they were in
harmony with other codes of practice already elaborated.

142. The Group re-arranged certain portions of the text in these codes, revised the text
of certain items, and added items which it thought necessary to clarlfy the meaning of the -
particular recommendations. In general with few exceptions, all recommendations received
were incorporated by the Group in this revised text or amendments otherwise made to take
account of the views of member governments.. »

143. The amended texts (which also included harmonization of changes made to other texts
by the Codex Committee on Food Hygiene) were submitted by the Group for consideration by
this Committee accompanied by some additional amendments to the Code for Shrimps and Prawns
made as a result of subsequent discussion.

144. The Norklng Group held the view that certain public health aspects of provisions
2.2.2, 4+3+1 and 4.3.2 of the Smoked Flsh Code were outside its competence.

145. The Committee agreed with the L\I’orklnU Group that the Secretariat be requested to
formulate a subject index for the Codes now under elaboration and for further codes with
the objective of providing a book of reference for all Codex Codes of Practice and
ultimately for all Codex Flsh Standards. :

Statugs of the Codes

146. The Committee noted that the completed texts had received the unanimous approval of
the Working Group and concurred with the recommendation for the advancement of the Codes
to Step 8 (Frozen Fish) and 5 (Shrimps and Prawns, and Smoked Fish) respectively, and for
the submisgion of the Codes to the next session of the Committee on Food Hygiene for

consideration and endorsement of the hygienic provisions. Amendments to the Frozen Fish Cods, .

which are of a substantial nature, are contained in a corrigendum to the Code (to be
distributed early 1977) The revised Codes for Smoked Fish and for Shrimps and Prawns will

be 1ssued as CX/FPP 77/6 and 77/7 respectlvely.

147. -The Conmlttee expressed appreCLatlon of the work of the Group and also wighed to place
on record its recognition of ‘the valuable contribution made by the Committee on Food
Hyglene in the formulation of thege. Codeo of Practice and of the fruitful collaboration
with the PAO Fisheries Department.
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'Code of Practlce for Lobsters and Related Spe01es

148. The Committes. agreed that the Proposed Draft Code of Practice for Lobsters and -
Related Specles (CX/“ﬂP 76/16) be sent out to governments for comments at Step 3 of the
_ Procedure. . -

Code of Hyglenlo Practice for holluscan Shellflsh

149. Due to the short time avallable the Committee did not have the opportunity to give

- full consideration to the Draft Code of Hygienic Practice for Molluscan Shellfish which
had been referred to it for consideration. To avoid delay in the development of the Code
the Committee recommended that governments be requested to consider the draft text in order
to check the appropriateness of the provisions and references which were of a technological
nature in this code of hygienic practice.

150. The written comments were to be sent directly to the Food Hygiene Committee for

" consideration at its next session in September 1977. It was further suggested that

' governments in deciding upon. their representation at the next session of the Food Hygiene

Committee would take into account the consideration of the technological matters at this

- meeting. - The Committee also suggested that the meeting of the FAO Government Consultation
on Fish Technology (Codes of Practice) might w1sh to review the document and send their

.comments to ‘the Food Hyglene Commlttee.’

151 It was further suggested ‘that ‘an 1nformal worklng group could meet,- preferably in
conjunction w1th the next session of the Committee on Food Hygiene, to discuss technological

igsues in the Code of Hyglenlo Practlce for Molluscan Shellflsh. .The Commlttee noted this

"'proposalu et 5l . _ R . '

:'152. The Commlttee recomnended in addltlon that the Consultatlon (Rome, October 1976)
- examine the need for the elaboratlon of a general code of practice on molluscan shellfish
“in due _course taklng 1nto account various ‘existing: codes and the relevant standard.

f153.; The Commlttee 1nd1cated that it would be: prepared to consider at its next session
w:(October 1977) such’ questlons of a technologlcal nature as mlght be referred to it by the

- :v-Commxttee on Food Hngene.
. OTHER BUSINESS

“}fContamlnants

.154., The. Commlttee brlefly recons1dered the request of the Commission to include where
'.approprlate & provision for contam1nants 1n the standards. One delegatlon stated that in

-~ its view the_inherent risk of. such a prov1s1on with regard to non commercial tariff barriers

- could be- greater than the possible advantages. In partlcular the delegation- p01nted out
. the absence of sufflcxently ‘réliable methods of analysis. Other delegations held the view

© . -that the advantages -of 'a contamlnant provision in the Standard well outweighed possible :

"_dlsadvantages. ‘The Committee agreed to. request governments to consider the approprlateness
-of; such prov151ons in flshery products and to make speclflc proposals.. : :

Sllde Presentatlon 1**-**

155. During the sesslon delegates were- shown through the courtesy of .the. delegatlon of the
USA a slide presentation on a Plan for Market Names of Fishery Products. The Committee
expressed its- appreclat1on to “the delegatlon for an informative and entertaining .
presentatlon on a subJect of contlnulng 1nterest in the field of labelllng.

i Use: of the Spanish Laqggage

m156 A number of Spanlsh speaklng delegatlons supported a proposal by the delegatlon of
' Mexico for the government of Norway to consider the provision of: simultaneous translation
~facilities in the ‘Spanish language. It was pointed out that a number of Spanlsh speaking
‘countries-had a large trade in fish and flshery products and this resulted. in an increasing
’jlnterest in Latln Amerloa in -the work of this ‘Committees It was considered that ‘
‘gimultaneous translatlon ‘into Spanlsh would promote: further participation. - Appreciation

. 'was ‘expressed by the delegatlons for the efforts made to provmde translatlon of documents

'H-Lnto Spanlsh. , . = :

L




Future Work

157. The Committee noted that at its next session it would reconsider specific questions
of the various standards it had dealt with at this session. It was agreed that the
Standards for Quick Frozen Blocks of White Fish Pillets and for Quick Frozen Breaded Fish
as revised by the Secretariat would also be considered.

158. There was general agreement that the work of the Committee would be facilitated
congiderably by timely distribution of the documents containing government comments. The
delegations undertook to cooperate by sending their national observations in early.
Several non-English speaking delegations requested that the English documents be sent out
10 all delegations to assist the working of the Committee.

159. The delegation of Canada and the USA undertook to report to the next session of the
Committee on the need of a revision of the Recommended International Standard for Canned
Pacific Salmon,

160. The Committee requested the Secretariat to draw up a list of genarally applicable
amendments to standards presently at Step 9 in line with the relevant decision of the
Commission (ALINORM 76/44, paras 101-102).

DATE AND PLACE OF NEXT SESSION

161. The Committee was informed that the twelfth session was tentatively planned for
October 1977 to be held in Bergen. It moted that the 13th Session would be held in the-
biennium 1978/79 at a date to be decided later.

SUMMARY STATUS OF WORK

To be dealt »

Standard/Code - Ster| T Uith by © Document |
Canned Pacific Salmon (see also para 159 of thia Report]. 9 .|Governments CAC/RS 3—1969&ev.
Quick Frozen Gutted Pacific Salmon - 9 '|Governments CKC/RS 36-1970
Canned Shrimps or Prawns _ 9. |Governments |[CAC/RS 37-1 970Rev. 1
QF Fillets of Cod and Haddock 9 |Governments [CAC/RS 50-1971
QF Fillets of Ocean Perch 9_%vaernmentsicAC/RS 51-1971
Canned Tuna and Bonito in Water or 011 9 |Governments CAC/RS T70-1974
Canned Crab Meat 9. |Governments [CAC/RS 90-1976 1/
QF Fillets of Flat Fish 9 |Governments [CAC/RS 91-1976 1/
QF Shrimps or Prawns - 9 |Governments |[CAC/RS 92-1976 1/
Code of Practice for Fresh Pish 9 |Governments {CAC/RCP 9-19766~/
Code of Practice for Canned Fish 9 |Governments CAC/RGP 10-197 _/
| Code of Practice for Frozen Fish + Corr1gendum(1976) _/ -8 ']12th . CAC ALTNORM 76/18A VI
Canned Sardines and Sardine-type Products 6 |12th FFP  JALINORM 78/18, II
Canned Mackerel and Jack Hackerel -3 |12th FFP - |ALINORM 78/18, III
QF Fillets of Hake : 7-|12th FFP - |ALINORM 78/18, IV
QF Lobsters: _7 |12th FFP  |ALINORM 78/18, V
QF Blocks of Cod, Haddock, Hake and Ocean Perch 3 |12th FFP - {CX/FFP 717/3 _/
'QF Breaded Fish Port:.ons o 3 [12th FFP = |CX/FFP 77/4 1/2/ |-
Code of Practice for Smoked Fish (Rev1sed) - 13(5){14th FH CX/FFP 77/6 -
Code of Practice for Shrimps and Prawns (Revised) 3(5) [14th FE ~  [CX/FFP 72/
Code of Practice for Lobsters and Related Spec1es 3 |14th FH ~ [CX/FFP 76/16
Code of Practice for Salted Fish 3 |14th FH CX/FFP 77/5
Code of Practice for Minced Fish Blocks - 114th FH
Code of Practice for Crabs ' - |14th FH
Code of Practice for Frozen Breaded and Battered - |Bxpert
Fishery Products Consultat.
Code of Hygienic Practice for Molluscan Shellflsh.d/ © 6 |14th FH ALINORM 76/13A VI

1/ To- be distributed in due course. _jr See also para 157 of thla Report.
_/ Elaborated Lndependently by the Food Hyglene Committee.
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AUSTRALTA
AUSTRALIE

D.F. Townsend

Director .

Technical Services

Fish Exports Standards
Fisheries Division

Department of Prlmary Industry
Canberra, A.C. T.
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BELGICA
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Chef de Service

Ministére de la Santé Publlque '

Cité Adm1n13trat1ve
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B .2900° Londerzeel

Dr. W. Vyncke

Division Head A
Fisheries Research Statlon
Ankerstraat 1

B 8400 Oostende

BR. "IL
BRESIL
BRASIL

J.J.B. Quadros Barros
Sanitary Engdneer
P.0.Box 53
Niteroi—-RJ

C.A. Zikan

Veterninary

Ed. Gilberto Salomao,_13
Brasilia - DF: :

BULGARIA

BULGARIE

C. Bacard;lev

Dep. Manager for Fish Proce581ng
Nationale Economic Fishing Industry
Industrlalnastreet 3

"Burgas
CANADA

~C.M. Blackwood
~Af Dlrector General

Industry Services Dlrectorate

- Fisheries and’ Marlne Service
A'Flsherles ‘and Env1ronment

Ottawa KIA OH3

D.H. Barbour

Director, Product Assurance ‘and Development
‘British Columbia Packers Ltd.
" P.0.Box 5000

V_~Vancouver B.C. V6B 4A8 -

B.G.R. Barton

Commercial Officer
Canadian Embassy

- Oscarsgate 20. (postuttak Oslo )

Oslo 3, Norch

R.M. Bond

A/ Director

Inspection and Technology Branch
Fisheries and Marine Service:
Fisheries and Env1ronment-[u

‘Ottawa, KIA OH3

R. Pozrler _ : .

- Chief of Inspection .~

. Fisheries and Marine Service
" Fisheries and Env1ronment i

901, Cap :Diamant
P.0. Box 15, 500 .

4 Quebec GIK 7X7
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CANADA (Cont.)

Dr. W.E. Razzel ‘
Director, Technology and Inspectlon
Pacific .Reglon

Fisheries and Marine Service
Environment - Canada

1090 W. Pender St.

Vancouver B.C.

D.R.L. White

A/ Chief, Inspection Branch
Fisheries and Marine Service
Fisheries and Environment
P.0. Box 5667

St. John's

Newfoundland

CZECHOSLOVAKIA
TCHESCOSLOVAQUIE
CHECOSLOVAQUIA

Evzen Nemec
Czechoslovak Embassy
Oslo, Norway

CUBA

J.B. Borges

Export Manager
Exportadora Del Caribe
Puerto Pesquero. '
" La Habana

Saba Mois G.

~ Head Dep. of Standarization
Instituto Naclonal de la Pesca
‘La. Habana" :

HDENMARK .
DANEMARK
DINAMARCA

P. F Jensen : _
Dlrector, Inspection Serv1ce for =

Fish Products -
Flskerlmlnlsterlets Industrltllsyn

Dr. Tvaergade 21 :

DK-1302 Copenhagen K. -

B. Melhuus
:Veterinarian
»Hellsufroedlllg Starvsstova
DK-3800 Torshavn
. Faroe Islands

M. Pryds

Civilengg¢neer

Den Kongelige Groenlandske Handel
Strandgade 100

DK-1004 Copenhagen K.

J. Sieverts

Civilengéneer

Bornholms Konservesfabrlk A/S
Sigurdsgade 39 s
DK-2200 Copenhagen N

FINLAND

_ FINLANDE
' FINLANDIA

Dr. J.J. Laine

Research and Development Manager

Foodstuffs Division
Raision Tehtaat

21200 Raisio

FRANCE -

FRANCTA

ﬁDr. F. Soudan

Chef du Service de Technologle et

des Contrdles

Institut Sc1ent1f1que de Peches Marltlmes
B.P. 1940 :

_ 44000 Nantes

Dr. Y. Lagoin
Veter1na1re

~ Chef du Bureau d'Inspection’ des.

Produits de la Péche. e
Direction des Setrvices Veterlnalres
Ministére des 1° Agrlculture

‘5, Rue Ernest Renan
92130 Issy 1es Moullneaux

P. Maze

Syndicat Fabrlcants - Importeurs -
Exportateurs de produ1ts Surgells'
3, Rue Logelbach

75847 Paris Cedex 17

 GABON. A
GABONAISE Rep.

 fJ J. Blgnumba o :
" Ingenieur des Eauc ‘& Forets

Directeur des Peches du Gabon

" Ministere’ des Eaux & Forets BP 1128 B
_L1brev111e
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GERMANY Fed. Rep. of JAPAN
ALLEMAGNE, REPF.F. d.d. JAPON
ALEMANTA, Rep. Fed. de
, T. Imai
H. Hesse _ ‘ Deputy Director
Diplom Volkswirt : ' Fishery Marketing Div.
Federal Ministry of Food Fishery Agency
‘Agriculture and Forestry ' I-chome, Kasumigaseki
Bundesministerium fir Erndhrung Chiyodaku, Tokyo
‘Landwirtschaft und Forsten i
P.o. Box A H. Yoshida
D-5300 Bonn : Director Inspection Division
- . The Japan Canned Food Inspection
Dr. N. Antonacopoulos . - Association
Fed. Research Board for Flsherles-., No. 11, 3-Chome Kyobashi Chuo-Ku
+ 2, Hamburg 50 e  Tokyo.
Palmaille 9 R :
' - MOROCCO
Dr. K. Gerlgk S I "~ MAROC
Director and Professor ' - MARRUECOS
Bundesgesundheltsamt :
P.0. Box . . : Dr. M. Bouayad
D- 1000 Ber11n 33 , . Vétérinaire shef du Laboratoire de
: ' ‘ S Technologie de poisson 4 1'Institut
Dr.vw. Krane"’ B : péches Maritimes
Chef-Chemiker - Institut des P8ches Maritimes
"Nordsee' Deutsche Hochseeflsherel Cmbh Rue de Tiznit BP.21
-D 2850 Bremerhaven 1 S Casablanca

Klussmannstr. 3

- A. Barouti
INDIA

o ' Division Hormaiisation
TNDE - 45, Bd des Far
V. Krishnan ' ' ‘Casablanca,
Director of Inspection and Quality Cont. _
Ministry of Comerce - MEXICO
Udyog Bhavan ’ A |
New Dehli ’ ‘ H.P. Backhoff, Escudero
ELAI ' Productos Pesrueros Mexicanos SA. de C.V.
%gLANgg ' Yosemite No. 22
ISLANDIA : : Colonia Napoles

Mexico 11 D.F.

Dr. S. Petursson Ine:F.. o
Icelands Codex Contact Point Gng' 'J7 Fomero Juanos
" Iceland Fisheries Laboratories erente de Control de Calidad
Productos Pesqueros Mexicanos §. A. & C.V.
Skulagata 4
Baja California 255

Reykjavik
feyxjavix Mexico 11 D.F.

IRELAND

IRLANDE NETHERLANDS

IRLANDA PAYSTBAS

- : PAISES BAJOS .
C.J. McGrath ] K. Bichli '
Inspector of Fisheries and Public Health Officer
FlSheflisAEnglniirre and Fisheries Ministry Public Health and Envxronment
Dept. of Agricuitu Hygiene
Agricu}ture.H?U§e 6E Dr. Reiiersstr. 8
Fisheries Division Leidschendam -

Kildare St., Dublin
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Dr. J.J. Doesburg

Institute for Fishery Products/TNO
Dokweg 37

Ijmuiden

D.M. van Ijsselstein

Director Technical

Affairs Iglo B.V. Netherlands
Commission for the Dutch Food and
Agricultural Industry

Burg's Jacobplein 1

Rotterdam

B.P.G. van Klinken

Staff Employee

Commodity Board for Fish and
Fishery Products

Javastraat 2b

den Haag

D. Tielenius Kruythoff

Gov't Official

Min. Agriculture and Fisheries
Bezuidenhoutsweg

den Haag

NEW-ZEALAND
NOUVELL ZELANDE
NUEVA ZELANDIA

Mr. C.R. Ensor

Veterinary Advisor

New Zealand High Commission
New Zealand House

Haymarket

tondon, England

Mr. J.S. Campbell
General Manager
Fishing Industry Board
P.0.Box 9232
Wellington

Mr. N.E. Jarman

General Manager Designate
Fishing Industry Board
P.O. Box 9232

Wellington

NIGERIA

S.0. Talabi

Head, Fish Processing Technology and
Utilization Programme

Nigerian Institute for Oceanography
and Marine Research,

PMB 1252 9,

Lagos

Miss A.0. Banjo

Research Officer (Grade one)"
Fisheries Technology

Nigerian Institute for Oceanography
and Marine Research :
PMB 125-29

Lagos

NORWAY
NORVEGE
NORUEGA

Dr. O.R.Braekkan’ x)

Government Vitamin Laboratory
Norwegian Fisheries Research Instltute.
P.0. Box 187. S
N-5001 Bergen

S. Skilbrei
Chief Inspector
Directorate of Fisheries

.P.0.Box 185

N-5001 Bergen

H. Blokhus

Chief Inspector
Directorate of Fisheries
P.0. Box 185

N-5001 Bergen

P. Haram

Councellor Ministry of. Flsherles :
Oslo-Dep.

Oslo 1

E. Heen

Director

Norwegian Fisheries Research Institute
P.0. Box 185

N-500T Bergen

T. Kvande-Pettersen
Manager '
Industrilaboratoriet A/s

‘N=-6500 Kristiansund N,

P. Lodden

Det Kongelige Forbruker— og
administrasjonsdepartement
Oslo~dep.

Oslo 1

J. Morland
Personell Manager
A/S Nestle-Findus
Kvalfjordvei 1
N-9600 Hammerfest

x) Chairwan - Président - Presidente
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. “Statens Ern@ringsrad -
" Box 8139 o

"Q~D1rector"' "

:NORWAY (cont )

”fJ Murl

,Dlrector ' ' :
,Eksportutvalget for fersk flsk_
Parkgt. 6;0."* e
‘-,N—GOOO Alesund

. H. Pedersen o .
- Managing Dlrector_ SR
uNorweglan Canners Association

1‘f3N-4001 Stavanger.

,.‘J Race :
~ Chief of Sectlon . : :
i,;Norweglan Codex Allmentarlus Counc11

»ﬂ Oslo - Dep.:‘“‘
";Oslo 13 o

o Stromme o
: I;Technlcal Manager _ '
.. FRIONOR Norwegian Frozen Flsh Ltd
. Drammensvn. 20 ' T :
nOSlo 2 AR

M"'JJ.

. C. Sundsvold’
. The’ Offlciai Norw. Quallty Control
}Instltute for ‘Canned Fish Products:

© P.O. Box 324 - |

_.4001 Stavanger.- .

PERU.
'>7PEROU

TmuG‘Bmg S .
" General Manager - Cerper - Peru '
A_Empresa ‘'Publica de" Cert1f10301oneSg;
" Pesqueras-del Peru - .

-P.0. Box 271
: Callao (4)

'1;P A Rodrlguez Maurer
-'bxport Manager s
Empresa Publlca de Serv1cxos
ffPesqueros . S '

" Avda“ Jav1er Prado Este 2485—San BorJa
:_lea'VL' F

Mrs. -
Senior Adviser, Standards Section .

POLAND
POLOGNE

POLONIA
A. Kornecka
Quality Inspection Office

Stepifiska 9
Warsaw — 00-957

Dr.

* Dr.

.Dr.
”.Secretarla de Estado das Pescas

‘-Dr.

‘SENEGAL "ﬁ, . S | !

T, N Doye

Directeur ‘du Serv1ce Natlonal
de " Nutrltlon du Senegal
' Dakar »

'ffJ "Fernandez Espinosa

Z.S. Karnicki _
Chief, Fish Process1ng Technology Dept.

 .Sea Flsherles Institute
, -Al._ZJednoczen1a 1
.81-345 Gdynia

Dr. Z. Ganowiak
Medical Academy

' Department of Bronatology
‘K. Marksa 107
i 80-416 Gdansk

: .POR’I‘UGAL ’

L. Torres .

Instituto Portugues Conservas de Peixe

m(_’-Avenlda 24‘de Julho 76
'“:lesboa 2. '

A E de 011ve1ra
Tecnimdo Instituto Portugues

- ‘Conservas de Peixe -
" Av.
Lisboa 2

24 de  Julho 76

:cSPAIN -
" ESPAGNE -
" ESPANA-

.Jefe Servicio Inspectlon—y-
Normallzacxon B

-Mlnlsterlo de Comerc1o
- 'Paseo Castellane -
+ " Madrid :

‘16
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' SPAIN (Cont.) _ S UNITED KINGDOM L
| |  rovameE-NI
: REINO_UNIDO
P. Garcia Gonzalez.

Jefe de la Seccion de Productos ' "_D Stoker _
Alimentecios y Alimentarios - : o -Senlor Executlve offlcer N
Subdireccion General Qe Sanldad . - ,Mlnlstry of: Agrlculture, Flsherles and Fooc
Veterinaria . , ' ,.,"f4f "¢ Great Westmlnster House D
 Plaza de Espana 17 - ... Horseferry Road . ‘i
Madrid 13 : ) S fLONDON sw IP. 2AE
SWEDEN - _ A ':PIMV.Mmm o ‘o
SUEDE s .. Principal Scxentlflc Offlcer

SUECIA . Food Scxence DlVlSlon S

Ministry of Agriculture, Flsheries B
G. Krogh - _ S ’ . and: Food P :

Head of Section R Horseferry Road

National Food Admlnlstratlon R -LONDON SW IP ZAE

Box 622 ' -

S$-75126 UPPSALA

,f '-'-' ._ 1e5tA E Blshop :
. 1 - » © ... Copacker. Manager (Flsh)
B. Beckman: ' _ : . U.K.A.F.F.P, -~

Secr. of Organisation N I 'Blrds Eye Food Ltd.
Swedish West Coast Flshermen s Federatlon Statlon Avenue )
P.P.Box 4092 : L - Walton—on—Thames'
S-400 40 G@TEBORG v T _:Surrey KT12 INT

' A. Kellock

Quallty Control Manager e;93;f B L
Bath- Street . ST

Faserburgh SO
Aberdeenshlre AB 4
5 DY,
L. Holmberg = - ’:A" SR w._Lambert :
Head of Section B . ) Company Secretary
National Agrlculture Marked Board _ _’onhn West FoodsLtd
Box 16384 o . 54, Stanley Str.:
S$-10327 STOCKHOLM - - "'LIVERPOOL L69 1AG
SWITZERLAND =~ =~ R ‘D A. Threadglll ,
SUISSE : : * ' .senior Scientific Offlcer . N
SUIZA - ] - Laboratory of - the Government Chemlst
: ' - ‘Cornwall House ‘ :
Dr. Riet Kénz : ' '~ Stamford Street
Swiss Federal Veterinary offlce. ' - LONDON SE 1 9NQ

Thunstrasse 17
" CH-3000 BERNE 6"

-UNITED STATES OF AMERICA
ETATS UNIS. D' AMERIQUE

Dr. G.F. Schubiger : ' ESTADOS UNIDOS DE AMERICA
Case Postale 88 : . . '
' CH-1814 LA TOUR DE PEILZ -J.W. Slavin

. Associate Director .
National Marine Fisheries. Serv.LV
US. Dep. of Commerce NOAA
‘'WASHINGTON D.C. 20235
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UNITED STATES OF AMERICA (Cont) OBSERVER COUNTRIES
PAYS OBSERVATEURS
H. Allhands, Jr. PAISES OBSERVADORES
Food and Drug Administration
Protein & Cereal Products Branch SOUTH AFRICA .
HFF-416 AFRIQUE DE SUD L
200 "C" Street, S.W. SUDAFRICA : -
Washington D.C. 20204 . ‘
: v : AM. Lewis PR
L.M. Beachanm Group Technical Manager
National Canners Association Irvin & Johnson Ltd.
1133 20 th St. N.W. P.0.Box 1628 E
Washington D.C. 20036 8000 Cape Town - ‘
- J.R. Brooker R.R. de Villiers
Fishery Products Inspection and Safety Director Department of Biological
Division Sciences
National Marine Fisheries Serv1ce . South African Bureau of Standards
US. Dep. of Commerce Private Bag X 191

Washington D.C. 20235 0001 Pretoria

J.W. Farquhar

Director of Research & Technical Service“INTERNATIONAL ORGANIZATIONS
. ? “ORGANISATIONS INTERNATIONALES
American Frozen Food Institute

919 18th St., N.W. - : ORGANIZACIONES INTERNACIONALES
Washington D.C. 20006

A.I1.P.C.E.E. * (French)

D.E. Gates

Assistant Executive Director
Tuna Research Foundation Inc.
215 Cannery Street

Terminal Island

Dr. W. Krane

Chef-Chemiker

"Nordsee" Deutsche Hochseeflsherel Gmbh
D 2850 Bremerhaven 1

Brewer, Mainé:OA&lZ_

~ YUGOSLAVIA . -
\ I.I.R. ) v
YUGOSLAVIE :
S. Banjad E.feen
Engineer Director [
ngd Technologist Norwegian Fisheries Research Institute
OB P.0. Box 185

California 90731 Klussmannstr. 3
J.L. Warren _ A.0.A.C.
EX?cutlve Plrector ) L.M. Beacham
Maine Sardine Council . ) . s
470 North Main St National Canners Association
: 1133. 20th St. N.W. oM

Washington o.C. 20036 U.S.A.

" 3 " o -
Jugoriba™ Export - Import N-5001 Bergen, Norway

- 41000 Zagreb, Nehajska 15 -

INTERNATIONAL PECTIN
PRODUCERS' ORGANIZATION

Mr. Kr. A. Overeem.
Hercules B.V.
P.0.Box 6189

den Haag

The Netherlands
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INTERNATIONAL ORGANIZATIONS (cont.)
MARINALG INTERNATIONAL

P. Deville

General Secretary .
11 Avenue Morane Saulnier
78140 Velizy Villacoublay
France

SECRETARIAT
SECRETARIA

FAO

W.L. de Haas

Food Standards Officer

Joint FAO/WHO Food Standards Programme
00100 Rome, Italy . :

J. Hutchinson

Food Standards Officer ‘

Joint FAO/WHO Food Standards Programme
00100 Rome, Italy '

R. Garm

Fishery Industry Officer (Quallty)
Fishery Production and Marketing Branch
Fishery Industries D1v1s1on

Fisheries Department

Via delle Terme di Caracalla

00100 Rome, Italy

WHO

Dr. L. Reinius

Food Hygienist

Veterinary Public Health
Division of Communicable Diseases
World Health Organization :
1211 Geneva 27, Switzerlandl .
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ALINORM 78/18
APPENDIX IT

PROPOSED DRAFT STANDARD FOR CANNED SARDINES AND SARDINE-TYPE PRODUCTS
. (advanced to Step 5) '

1. SCOPE

Thls standard applles 1o canned sardines and sardine~type producis packed in water or oil or
- other.: sultable packing medium. It does not apply to speciality products where sardines or -
~sard1ne—type products constitute less than 60% m/m of the edible contents. -

2. DESCRIPTION ‘ V-
2.1 }Product Definition

Canned sardines and Sardinerﬁype products are the products prepared from small fish.
2.1.1  The follbwihg'species shall be used:

- Serdina pilchardus (Walbaum)
Sardina-sardina
Sardinops caerulea, melanostica, neqpllchardus, ocellata, or sagex
Sardinella aurita, anchov1a. brasiliensis, or eba
Clupea harengus
Clupea antipodum, bassensis, or fuegenSLS
. Sprattus. sprattus (Clupea sprattus)
- Hyperlophus vittatus
Fluvialosa viaminghi
Etrumeus micropus
Ethmidium maculatus
Engraulis anchoita
nngraulls rlngens

" The pack may COnEaln a mlyture of specles of the same genus whlch have ‘similar organoleptlc
_ qualltles. :

L 241.2 Packed 1n water or 011 or other sultable packlng medla in hermetlcally sealed
,contalners.'f_ S : ‘

'»2 1.3 ”"Processed by heat so as to prevent sp011age.'
2. 27_;> 'Presentatlon '
2,201 .Forms of Packed Fish

The flsh pre—cooked or not, smoked or unsmoked shall be neatly arranged within the can.
At 1east 2  fish shall ‘be contalned in each can.

2. 2.2 Forms of Packxng Media |

N

f,”he product shall be: presented 1n one of the follow1ng packlng media’ w1th or wlthout >
3perm1tted optlonal 1nvred1ents. :
- 2.2;2:1'-0wn juice = . T . o v
©.2.2.2.2 Brine or water ' )
-zzéssm&mou o
2.2.4 Edible oil w1th own Julce
2.2.2,5 - Sauce - '
0202 6:3Mar1nades w1th or w1thout wlne

1;2;2;31:->0ther Presentatlono iﬂffi'e
:'Any other preoentutlon of the product shall be permltted provided that it:

(1) ig- sufflclently dlotlnctlve from other formg of presentatlon laid down in th1°
_standard; L .

. (11) ‘meéets all the other requlrements of +this gtandard'-

’ﬂ{(mll) 1» adequately deocrmbed on the label to avoid. confuolng or mlslaadlng the consumer.
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' 3. 38 afTIAL COMPOSITION AWD QUALITY FAC”ORS
3.1 Raw lMaterial

The product shall be prepared from clean; wholesome and sound flsh belonging to one of the
species listed under sub-section 2.1.1. The raw material may be either fresh, frozen or
smoked and shall be of a quallty suitable for human consumption.. '

3.2 Packlng ledia

Own juice, bdbrine, water*, edible oil with or without own Julce, sauce, marlnades w1th or
without wine, other packing media, and optional ingredients in accordance with the” requlrements
of 2.2.,2 and 2.2.3. The packlng medlum used shall be suitable for human consumptlon. :

3.3 Optional Ingredients
3. 3.1 Salt ,
3.3.2 Natural starches

3.3.3 Spices, herbs, vegetable seasonings, vinegar and wine ;”vegetables'aﬁdifrhlts for
decorative and flavouring purposes only. The ingredients shall be suitable for human
consumption and shall be free from abnormal taste, flavour or odour.

3.4 Processing .

Head and gills shall be completely renoved, scales’ and/or tail may be removed.

The fish may be gutted. If gutted, it shall be practically free from visceral parts other
than roe, milt or kidney. If ungutted, it shall be practically free from undigested.feed .
or vent feed. ' , - T ,

The fish shall be well washed. ' L

The fish may be cooked or smoked and shall be well packed in accordance w1th the lorm of
pack desired. : . . :
After sealing the containers shall be heat’ processed and cooled.

3.5 Final Product
3.5.1 ~AppearanceA

3.5.1;1' The product in a can shall comprise fish:

(i) reasonably uniform in sizé;
(ii) of an appearance and colour characterlstlc of the spe01es processed and packed
in the manner indicated (2.2.1); : :
(iii) neatly cut to remove the head;
(iv) without excessive ventral breaks (unsxghtly rupture of the ventral area), 0T
breaks and craks in the flesh. . : . o

3.5.1.2 The packing medium shall be of normal colour and coasistehcy'for %he'typeg.
3.5.1.3 . The can shall be well filled with fish.: ' . _
3.5.1.4 The final product shall be free from forelgn matter. i

3 5.2 " Odour and Flavour -

The product shall have an odour and flavour characterlstlc of the species and tjpe OL
.packing medium, and be free from obJectlonable odours and flavours of any. klnd.

3.5.3. Texture and Colour

' The fish shall be reasonably firm, free from mushiness, with soft bones. The colour of the
flesh shall be characteristic of the speciés and type of pack (3.5.1.1 (11)

3.5.4 Defects and Tolerances

The product shall comply w1th the definition and essential quality factors as set fortn in
this standard, subject to tolerance allowances as defined and set out in Annet A,

* Potable water of propertles in accordance with- the requlrements con alned in uhe WHO
"International Standardsfor Drinking Water".
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4. P00D ADDITIVZS

iti i i szardines and 3 ne-3i; ducts are supjaci o
The following additives 1in canned sarainss and sardine-iype Producis 31D

endorsenent by the Codex Committee on Tood Adcéitives:
Marinan leval in the rfinal product
Additive b

Thickening or jellifying agents (for use in packing medium only)

~ Sodium carboxymethyl cellulose (CiC) : _ 2.5 g/ks

— lodified starches )
~ Agar agar ) . .
- Carrageenan ) singly or in 20 g/xg
- Guar gum ) combination
-~ Caroub bean .gum )
- Alginic acids as calcium, potassium, sodium salts)

Acidifying agents:

- Acetic acid

- Citric acid Limited by GNP
- Lactic acid

L__— .

Natural flavours, e.g.

- Spice oils ) : Ched e (1
- Spice extracts ) ' , Limited by GIP

Smoke flavours (natural smoke solutions and their extracts) Limited by GIP
5e _ HYGI 75 AND HANDLING

561 It is recommended that the products covered by the provisions of this standard be
prepared and handled in accordance with the following Codes:

(i) the appropriate sections of the Recommended International Code of Practice —
General Principles of Food Hygiene (CAC/RCP. 1-1969)
(iig" ‘The f%gcomneudeg/ Code of Practics for Canned Fish /CAC/RCP 10-1976
(iii) the ecommendeg/ Code of Practice for Smoked Fish [pAC/RCP 161976

5'2 . To the extent p0351ble in good manufacturxng practlce, the product shall be free
from obgectlonable matter.

5¢3 When tested by appropriate methods of sampling and examination, the product:

a. -shall be free from microorganisms capable of development under normal conditions of
storage; and

b. shall not contain any substances originating from mlcroorganlums in amounts which
may represent a hazard to health.

54 Products with an equilibrium pH above 4.6 shall have received a processing treatment
sufficient to destroy all spores of Clostridium botulinum, unless growth of surviving spores
is.permanently.prevented by product characteristics other than pH.

6. . LABZLLING

In addition to Sections 1, 2. 4 and 6 of the Recommended International General Standard for
“the Labelling of Prepacka ed Foods (CAC/RS 1-1969) the following specific provisions apply
subject to endorsemsnt oy thn C0d°A Committee on Food Labelling

z;‘.

5.1 - Hams of the Food

6.1.1  The name of the product ghall be::

(1) "“ard’neSV (to be reserved exclusively for Sardina pilchardus) (Walbaum); or
(ii) "X sardines", where "X" is the name of a country, a geographic area or the species; or
(iii) ~ the comwmon name of the species;

in accordance with the law and custom of the countrJ in which the product is sold, and in
a manner so as not to mislead the consumer,
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1diti i 1 By c v i o v
In addition, if regquired by the country in which the product is sold, the common name sghall
be accompanied °1tner by the common name of the species or by one of the terms "sardine style"
or "sardine t spe" or by both descriptions. '

- 6e1.2 The name of the packing medium used shall form part of the name of the food.
Z . 3 0 M
X £.1.3 If the fish has been smoked or smoke flavoured, this information shall appear on
i the label in close proximity to the name,

. 6.1.4 Where in a product containing oil the exuded water excceds 12 ¢ ;, the product shall -
be declared as "X processed in own juice with oil added" ("X shall be the name of the food)
6145 If the product is produced in accordance with sub-section 2.2.3, the label shall
. contain in close proximity to the name of the food such additional words or phraza2s that

- will avoid misleading or confusing the consumer.

6.2 List of Ingredients

A complete list of. ingredients shall be declared on the label in descending order of
proportion; sub-sections 3.2(b) and (c) of the Recommended International General Standard
for the Labelling of Prepackaged Foods (CXC/RS 1-1969) are applicable.

6.3 Met Contents

6.3.1 The total net contents shall be declared by weight in either the metric sygtem
("Syst2me international®™ units) or avoirdupois or both systems of measurement as required
by the country in which the product is sold.

6.3.2 The net drained weight of the fish and/or the number of fish in the can may de
declared.
6.4 Hame and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor
of the product shall be declared.

6.5 Country of Origin

The country of origin of the product shall be declared if its omission would mislead or deceive
the consumer.

6.6 Lot Identification

Zach container shall be embossed or otherwise permanently marked in code or in clear to identify -
the producing factory and the lot.

Te F=THODS OF ANALYSIS AND SANPLING
The methods of analysis and sampling described hereunder are international referee methods.
Tt Te1 Sampling for Destructive Examination

Sampling of lots for examination of the product shall be in accordance with the FAO/HHO
. Codex Alimentarius Sampling Plans for Prepackaged Foods (AQL-6.5) (CAC/RM 42-1969).
“wy

Te2 Orzranoleptic Assessment

Organoleptic assessment of the product shall be made only by persons trained in such
assessment.

Te3 Determination of Net Contents

Compliance with net contents declaration shall be determlned by averaging the re ults from
all containers of a sample representing a lot. :
Procedure

1) Weigh the unopened container.

§2) Open the container and remove the contents, wash the container ‘and cover and dry Jlth
absorbent paper or cloth.

(3) Weigh the empty container, including the top. .

(4) Subtract the mass of the empty container from the mass of the unopened container.
The resultant figure shall be considered to be the net content.

T.4 Determination of Drained ¥Weight o be developed

[RSSE——
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8. CLASSIFICATION OF "DEFECTIVES"

A container which fails to meet ﬁhe final.produét reduirements specified in sub-
‘section 3.5 shall bé considered a "defective". _

9. " LOT ACCEPTANCE

A lot will be considered as meeting the final product and weight requirements of -

' this standard when the total number of "defectives" as classified according to
Annex A, does not exceed the acceptance number (c) of the appropriate sampling

plan in the Sampling Plans for Prepackaged Foods (AQL-6.5) f%AC RM 42-1969), and

- when the average net contents of all containers examined is not less than the
~declared weight provided there is no unreasonable shortage in individual containers.
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ALINORM 78/18
APPENDTX IT

PROPOSED DRAFT ST&HDARD FOR CANNSD MACKEREL AND JACK MACKEREL
(returned to Step 3)

1. SCOPE

This standard applies to canned mackerel and canned jack mackerel packed in water or oil or
other suitable packing medium. It does not apply to speciality products where mackerel or
jack mackerel constitute less than 50% m/m of the edible contente.

2. DESCRIPTION
261 Product Definition

Canned mackerel and canned jack mackerel are the products.

2701 Prepared from species of the followxng families and genera.
Mackerel © . Jack Mackerel
Scombridae - Carangidae .
- Scomber - Trachurus

comberomorus | . . Decapterus
Rastirelliger R '
Acanthoczbium
‘Grammatorcynus
"Gasterochisma

The pack shall not contaln a mixture of genera but may contaln a mlxture of specles of the
same genus which have 31m11ar organoleptic qualltles. ' S :

2.1.2 Packed in water or 011 or other sultable packlng medla in hermetlcally sealed
containers. v R ) L

2.1.3 Processed by heat S0 as to prevent sp01lage.;,

2.2 _ Presentation B

2.2.1 Forms of packed flsh

The flsh pre-cooked or not, smoked or unsmoked, frled or unfrled shall be presented in one of

- ‘the following forms of pack.v

2.2.1.1 Dressed fish - ev1eoerated fish w1th heads and tails removed (small flsh may have
"the tails ons, but with skin and bone. There shall be no free Pieces other than a plece or

segment added to f111 the contalner.v

2.2.1.2 Flllets - slices of fish of 1rregular size and shape, whlch are removed from the _

carcase by cuts- made parallel to the back bone and sectlons of such flllets cut so as- to
facllltate packing. : : . .

2.2.1.3 Solid Pack - complete ‘tratisverse eegments of dressed fish [fith or w1thoq;7‘skih'endT '
bone., There shall be no free pieces other than a pxece or segment added to fill the container.

2.2.1 4 Cutlets — complete or half transverseeegments of dressed fish. There shall be no
free -pieces other than a piece or segment added to- flll the comtainer.

2.2.1.5 Mlddle-cut - oomplete transverse segments ‘of dressed fish not 1nclud1ng any part of -
the belly cavity. There shall be no free pleces other than a piece or segment added to fill
the contalner.

2.2.1.6 Chunks - sklnned and deboned pleces of flsh substantlally consxstlng of two or more -
unseparated flakes. C

’2 2.1 T Blts - 1rregular shaped pleces.

2. 2.1.8 Flake or flakes - sklnned and deboned flakes. ‘The<muscle‘strueture of the flesh
,”Jls retaxned.v . .

2 2 1.9 Grated, shredded or mlnced - comminuted flsh not 1nclud1ng skln or bone and not
”Tﬁ_haVLng the consxstency of a paste.
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24242 form of packing media

The product shall be presented in one of the following packing media with or without
permitted optional ingredients.

2.2.2.17 Own juice

- Brine or water
Zdivle oil
Edible oil with own juice
Sauce
Marinades with or without wine
Aspic (jelly)

.
.
3
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Other Presentations

Any other presentation of the product shall be permitted provided that it:
(i is sufficiently distinctive from other forms of presentation laid dowin in this
standard;
, (ii) meets all the other requirements of this standard;
©(iii) _is adequately described on the label to avoid confusing or misleading the consumer.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.1 Raw Material

The product shall be prepared from clean, wholesome and sound fish belonging to one of the
genera listed under sub-section 2.1.1. The raw material may be either fresh, frozen or
‘smoked and shall be of a quality suitable for human consumption.

3.2 Packing media

Own juice, brine, wafer*, edible oil with‘or without own juice, sauce, marinades with or
without wine,_aspic'(jelly) and other packing media and optional ingredients in accordance

Wwith the requirements of 2.2.2 and 2.2.3. The packing medium used shall be suitable for
~ human_consumstion. '
" 3,3° Optional lrngredients

3.3.1 f.Sqlt'. ,

*3.3s2  Natural starches

3.3,3  Spices, herbs, vegetable seasonings, vinegar and winej vegetables and {ruits for .
dscorative'and flavouring purposes only. The ingredients shall be suitable for human consumption
" and shall be free from abnormal taste, flavour or odour.

3.4 - Processing .
Head inéluding,gillé_shall be completely removed. Tails except for small fish shall be removed.
" Viscera (excluding kidneys, milt or roe{, pectoral fins and acutes in the case of jack mackerel
" ghall be removed to the extént possible. Damaged flesh associated with bruises and/or blood
spots shall be cut avay..
The eviscerated fish shall be well washed, and cleaned.
. The fish may be cooked, fried or smoked and shall be well packed in accordance with the form
‘of presentation desired. After sealing the containers shall be heat processed and cooled.

'3.5 = Final Product

e

3e5.1 Drained Weight of Fish (Final Product Composition)

‘The nej7.drained weight of fish shall be not less than the following percentage (m/m) of
the labellgg7 net content of the can when packed in:
' -~ edible oil ® 00 0000000000000 0000000sc00000 0000000000000 70'/40
- = own juice, brine or water, edible oil with own juice ... 65h
. = pauces and other packing media .eseeesecccssscccsscscccss 0%

* Potéble water of properties in accordance with the K requirements contained in the WHO
"International Standard for Drinking Water".

Feenn
)
.




- (iii) the

7 Thlckenlng or Jelllleng agents: (for use in packlng medlum only)
. =~ Sodium -carboxymethyl cellulose (cnc)

= Modlfled.starohes  ‘f' A
g - Alglnlc acid as ca101um, pot3331um, sodlum salts
Acldlfylngvagents:

ﬁ;_— Lactickac1d

-g'datural flavouro, CRT-O

3.5.2  Appearance

3.5.2.1 The product in a can shall comprlse fish of an appearance and colour characterlstlc fﬁh‘m

of the genus processsd and packed in the manner indicated (2. 2. 1). N
3.5.2,2  The pacxlng medium shall be of norwal colour and con31stenCJ for the tjpe.‘
3054243 l@he can shall be well f‘111ec3. with fish. '

3.52.4 The final product-shall be free from foreign matter. '

3.5.3 Odour and Flavour o '

The product shall have an odour and flavour characterlstlc of the genus, process and type of -
packing medlum, and be free from obJectlonable odours and flavours of any klnd.

3.5.4 ,metture

‘The fish shall have a texture characterlstlc of the spec1es, free fron mughlness and not

crumbly.
355 Bones - . S T
Bonss, acuteq, tails and pec*oral fins when preaent shall be aoft.viV

3.5.6 Defects and Tolerances

The product shall comply with the dellnltlon and essentlal quallty factors as set. forth in-
this standard, subject = to. tolerance allowances as: deflned and set out in Annex A,

4. B ' FOOD ADDITIVES

The folloaln additives in canned macxerel and canned Jaok mackerel are. subgect to endorse—"'

~ment by the Codex Committee on. Food Additivess

Addltlve : S ‘ f;: L "xv”:,lviv_ Haxlmum 1evel in the flnalggroduct o

.,.-

- Pectins.

- — Agar agar
.= Carrageenan
= Guar gum
"= Cardh bean gum

% 91nb1y or in fiv.> L
e comblnatlon _-QZOw
) I

)

[= Ecetic acid. -
~ Citric acid

_Limited by GMF

*jf”lelted,by P (TE, ALINORM 76 12

| : ggigz Z}]i;act.; ; ST ‘ o T APPOII' 3-112.
Smoke flavours (natural smoke solutions = . . h;j”Llnlted oy ‘GIP. (TE, ALTNORH 76/12
. and thelr extracto);—_; . ~ji”"wj.‘,g«}u:'fl.fji'jjfjfv o l”' App.II, 3 113.1)

5. i ﬂf A.ND HANDLIHG . : .. - . | s T : Do L »‘ . SRR
h5j1.> ’ It 15 reconmended that the products covered by the prov1s1ons of thls standard be

‘preparcd and handled 1n acoorcarce WLth the followxng Codes'-

(i) “ine appropriate. sectlong of “the Recommended Thternational Code of . Pructlce ~:;.3_f"
- General Pr1n01ple° -0f Food Hyziene (CAC/RCP.1-1969) . »
(id)- theé?ocommend?§500de 'of Practice for Canned Fish f?hC/RCP 10-197@;7
R

ecommended/ Code: of Practlce for Smoked Fish /CAC/RCP- 16—197@;7

l%2°fé;§€:ﬁloo.i” B
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5.2 To the extent possible in good manufacturing practice the product shall be free
from objectionable matter.

5.3 When tested by appropriate methods of sampling and examination, the product:

a. shall be free from microorganisms capable of developmeni under normal conditions of
storage; and

b. shall not contain any subsitances originating from microorganisms in amounts which may
represent a hazard to health.

5.4 Products with an egquilibrium pH above 4.6 shall have received a probessing treatment

sufficient to destroy all spores of Clostridium botulinum, unless growth of surviving spores

is permanently prevenied by product characteristics other than pH.

6. WZIGHTS AND EASURSS

The net weight of contents of canned mackerel and jack mackerel shall be deiermined in
accordance with the method specified in sub~section 8.3. an the case of canned mackerel or
jack mackerel in own juice (with or without added edible 0il) or in brine or in marinades,
the container shall be filled so that the mackerel or jack mackerel constitutes not less than
Z— ;7 percent m/m of the water capacity of the container when determined by the method
specified in sub-section 8.57.

Te LABELLING

In addition to sections 1, 2, 4 and 6 of the Recommended International General Siandard for
the Labelling of Prepackaged Foods (CAC/RS 1-1969) the following specific provisions apply
subject to endorsement by the Codex Committee on Food Labelling.

Te Name of the Food
Te1e1 The name of the product shall be:

- mackerel or jack mackerel in accordance with sub-section 2.1, whether qualified or not,
used in accordance with the law and custom of the country in which the product is sold, and
in a manner so as not to mizlead the consumer;

- a local designation may be used provided it is not misleading to the consumer in the
‘country in which the product is distributed.

Ta1e2 The name of the packing medium used shall form part of the name of thé food.

Te1.3 If the fish has been smoked or smoke flavoured, or fried, this information shall
appear on the label in close proximity to the name, :

Teled Where in a product cohtainhm;addedoiltheekﬁdedwatereiceeds12%,the’ﬁrbduct shall"
be declared as "X processed in own juice with oil added" ("X" shall be the name of the tood).

7.1.5' 'If the product is produced in accordance with sub-section 2.2.3 fhe label sh&il
cgntaln in close proximity to the name of the food such additional words or phrases that
will avoid misleading or confusing the consumer. '

Te2 Presentation

Except where the product is in the form of dressed fish, the method of presentation specified
in sub-section 2.2.1.2-2.,2.1.9 shall be described on the label. The packing medium shall be
declared as specified in 2.2.2.1-2.2.2.7.

7.3 List of Ingredients

A complete list of ingredients shall be declared on the label in descending order of
proportion; sub-sections 3.2(b) and (c) of the Recommended International General Standard
for the Labelling of Prepackaged Foods (CAC/RS 1-1969) are applicable.

7.4 Net Contents

Te41 The total net contents shall be declared by weight in either the metric system
("Syst¥me international® units) or avoirdupois or both systems of measurement as required by
the country in which the product is sold.

{eda?2 Mackerel or jack mackerel packed in brine or water normally discardeg before
consumption shall carry a declaration of the drained weight of the mackerel or Jack maclkerel.




‘|representing a lot, provided theres is no unreasonable underweight in any

T+5 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor
of the product shall be declared.

Teb Country of Origin

The country of origin of the product shall be declared if its omission would mislead or
deceive the consumer.

Te7 Lot Identification

Zach container shall be embossed or otherwise permanently markedin code or inclear ‘to identify
the produc1nv factory and the lot. ) T

3. ZTG0DS OF AMALYSIS AND SAMPLING

The methods of analysis and sampling described hereunder are international referee methods.

3.1 Sampling for Degtructive Examination

Sampling of lots for examination of the product shall be in accordance with the FAOQ/VHO Codex
Alimentarius Sempling Plans for Prepackaged Foods (AQL-6.5) (CAC/RH 42-1959).

3.2 Orranoleptic Assessment

Organoleptic assessment of the product shall be made only by persons trained in such
assessment.

3.3 Deternmination of et Contents

Compliance with net contents declaration shall be determined by averaging the results from
all containers of a sample representing a lot.

Procedure

(1) Weigh the unopened container.

(2) Open the container and remove the contents, wash the container and cover and dry with
absorbent paper or cloth.

(3) Weigh the empty container, including the top.

(4) Subtract the mass of the empty container from the mass of the unopened container. The
resultant figure shall be considered to be the net content.

——
8.4 Determination of Drained Weisht of Mackerel or Jack Mackerel in Oun Juice, Brine,
Hater or 0il in relation to Water Capacity of the Container

Drained weight shall be determined by averaging the results from all contalners of a sample

individual container.

Bedel Specifications for Circular Sieve

(i) If the quentity of the total contents of the container is less than 1.5 kg (3 1lbs.)
use a sieve with a diameter of 20 cm (8 in.). :
(ii) If the quantity of the total contents of the container is 1.5 kg (3 1lbs.) or more,
use a sieve with a diameter of 30cm (12 in.).
(iii) The meshes of sieves are made by so weaving wire as to form square openings of
2.8 ma by 2.3 mm.

8eda2 Procedure

-The weight of drained mackerel or jack mackerel shall be determined on COHta‘lll that have
been kept at a temperature of not less than 20°C (639F) or more than 24°C (75 ?) Tor a
minimum of 12 hours prior to examination. After opening, tilt the coatainer so as to
distribute the contents over the meshes of a circular sieve which has been previously
weighed. Incline the sieve at an angle of approximately 17°-20° and allow the mackerel or
jack mackerel to drain two minutes, meagured from the time the product is poured iato the

sieve. Weigh the sieve containing the drained mackerel or jack maclerel.
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8 4.3 o Calculatlon and Expresalon of Drained Mmcherel or Jack backerel

j;'The percentage m/m dralned mackerel ‘or Jack mackerel is glven by the follow1ng equation:

. m2 - m o ..
_"'—""—— .‘-x' '-100. .

- lwhere .my o= masg of the 31eve R

Ty é: maas of the 51cve plus dralned product

: »r'mG  ¢ water capaclty of the contalner as determlned ln'aab- ection Se4ed.

' :fDeternlnatlon of hater C'paclty of Contalner

_5un (ﬂ):$Select a contalner which is undana ed in ail recpecto.“r"- - '
"g-(2)‘3hash dry and- welgh the enpty ¢container. after cuttlng out thc 11d without renov1ng

Lo alterlng ‘the helght of - the ‘double seam.

.- Filli the container with-distilled water at 20° 40" 5 mm’ vertlcal dlgtance below the
“top level of" the contalner, and welgh the container thus filled.

‘Subtract the weight. found in (2) from the weight found in (3). The difference shall

“be conaldered to’be the welght of water requlred to flll the container.

"CLASSIFIFATION oF mErm r;:m:.a

YA contalner wnlch faxls to meet the flna1 product requlremento spec1f1ed in sub-s ection 3.5
Eishull be. coneldered a "decectlve" S S s o

' m.‘ L LoT ACC"PTANCV' . e _ 4
' A lot w1ll be conﬂldered as meetlng the flnal product and welght requlrenente of thla
' otandard vhen the - total number of: "defectlves" as classified according to Annex A does not

x;fezceed the acceptance number. (¢) of the approprlate sampllng plan in-the Sampling Plans for

- Prepackaged Foods (AQL-G 5) (CAC/RM 42-1969), and when-the average net contents of all
... .containers examined is not less ‘than the: declared welght prov1ded thcrc is. no- un-
: .reasonable shortage in. 1nd1v1dual contalnerg. :
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DIFECTS TABLE FOR CANHDI MACKZREL AND JACK. MACKZREL
Flllets, bits, and flakes in various packing media

Definition of Defect S ~ Classification -.
' Serious liajor linor

Cutting and trimninc

Parts of head or tail ' o B
Parts of viscera ' =2 -
Scutes (jack mackerel) ’ - - - S E
Skin (fillets labelled skipless _ . v_ =
" Each instance 3 to 10 cm® - - » T S - =
Over 10 cm“ for each additional 5 cme : : - - :[A 1
Black membrane _ ._ . ,.
wach instance 5 to 10 cn? R ’ - - T
Over 10 cm? for each auultloﬁal 5. cm@ _ » N -
Non characteristic pieces ' ' R o
rlake or further disintegrated fish flesh clearly separated
from fillets or pieces of fillets . (eypresued as % 01_ ‘ :
drained flch solids na»erlal) ) o : R
Over 2% . o o L 4 N
Over 1LS to 257 , ' e - T
Over 10 to 1% : R S - - %
Discolouration, flesh _. ' o ) '
Scvere v . . o - 2 -
Slight or localized . : R - - =
Discolouration, packing media ' ' ' : -
Severe (overall) : . B - 2 -
Slight : : : . o - R
Odour and flavour, flesh or packing media ' o '
Distinctly objectionable odour and flavour o : . S
(e.g. metallic, rancid) . ' : 6 = -
Texture ' '
Lxcessively mushy flesh - .6_ - . -
Bxcessively tough or fibrous flesh 4 - -
Hard bones (not easily friable using thumb and foreflnger) - 2 -
Exuded water (oil packs only) : . '
Water content (expressed as % of net contents of can) _ . - '
Over 125 , . _ 4 - -
Foreign material . o _ - 6 - - =

Defective Unit
A can shall be considered a defective if it has:
a. more than 4 points for defects classified as serious; or
b. more than 8 points (oil packa) or 6 p01nts (other packs) for defects classified
' as major; or
c. more than a total of 10 points (011 packs) or 8 points (other packs) for defects
in the combined clasulflcatlons (including minor.

Zﬁote:, Packing media may need to be defined in regard to:
' a. consistency for sauces,
b. separation of sauces into solid and liquid (except 01127
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DIFSCTS TABLZ FOR CAMITEZD HACKERSL AND JACK HACKIRAEL
essed ish and Cutlets in various packing media

Definition of Defects ' ' Cla sification
ous lajor HMinor

(2}
(J

Cutting, trimming and evisceration
Parts of tail (eycept for small fish) and/or head - - 1

Scutes (jack mackerel) - - 1
Bxcessivz amount of viscera and/or feed 4 - -
Small amounts of viscera and/or feed (except for small fish,

and cutlets with belly uncut) s - 2 -

Hon characteristic pieces
Bach additional small piece beyond Z—%;7 - - 1
Flake or further dlslntegrated fish flesh, a&ln, bone or fin
fragments (expressed as % of drained fish solids material)

Over 10% 1 - -
Over 7 % to 10% : - 2 -
Discolouration, flesh
Severe . - 2 -
Slight or localized - - 1
Discolouration, packing media
| Severe (overall) - . 2 -
| Slight - - 1
Odour and flavour, flesh or packing media
Distinctly objectionable odour and flavour (e.g. metallic, rancid) 6 - -
Texture :
Excessively mushy flesh 6 - -
- Excessively tough or fibraus flesh 4 - -
Hard bones (not easily friable using thumb and forefinger) - 2 -
Significant honeycombing conditions — 4 -
Exuded water (oil packs only)
Wlater content (expressed as % of net contents of can)
Over 12% A 4 - -
Foreign material . 6 - -

Defective Unit

A can shall be congidered a defective if it has more points than specified below:

Other packs of :
Points classified a3 Jack mackerel Jack maclkerel % | Other paclks
' in oil mackerel in oil | of mackerel
Serious 4 4 4
lajor 10 3 6
Serious + major + minor 14 12 10

Zﬁote: Packing media may need to be defined in regard to:

a. congsistency for sauces,
b. separation of sauces into solid and liquid (except oil)/.
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DRAPT STAIDARD #FOR QUICK FROZEN FILLZ?S OF EAKS
' (retained at Step 7)

1. SCOPE

This standard applies to quick frozen fillets of the species as defined below and offered
for direct consumption without further processing. It does not apply to the product indicated
as intended for further processing or for other industrial purposes.

2. . DESCRIPTION

2.1 Product Definition

2.1.1 Quick frozen fillets of hake are ovtained from fish of the genera Merluccius and
Urophyvcis. ' : : '

2.1.2 Fillets are slices of fish of irregular size'and'éhape which are removed from the

carcase by cuts made parallel to the backbone and sections of such fillets cut so as to
facilitate packing.

2.2 Process Definition

The product after any suitable preparation shall be subjected to a freezing process and shall
comply with the conditions laid down hereafter. The freezing process shall be carried out

in appropriate equipment in such a way that the range of temperature of maximum crystallization
is passed quickly. The quick freezing process shall not be regarded as complete unless and
until the product temperature has reached -18°C (0°F) at the thermal centre after thermal
stabilization. The product shall be maintained under such conditions as will maintain the
quality during transportation, storage and distribution up to and including the time of

final sale.

The recognized practice of repacking quick frozen products under controlled conditions

followed by the re-application of the quick freezing process as defined is permitted.

2.3 Presentation
2.3.1 Fillets shall be presented as:

2.3.1.1 skin-on, unscaled; or

2.3.1.2 skin-on, scaled (scales removed); or

2.3.1.3 skinless " o - '

Fillets may be preséhfed‘as boﬁélésé, provided that boning has been completed including the
removal of pin bones.

2.3.2 Other Presentafion

Any other presentatisn of the product shall be permitted provided that it:
(i) is sufficiently distinctive from other forms of presentation laid down in this
standard; .
(ii) meets all the other requirements of this standard;
(iii) is adequately described on the label to avoid confusing or misleading the consumer.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.1 Raw Material '

Quick frozen fillets of hake shall be prepared from sound fish of the species listed under
sub-section 2.1.1 which are of a quality such as to be fit to be sold fresh for human
consumption.

3.2 Optional Ingredients

Sodium chloride may be present at a level not exceeding 1.0 % m/m.



3.3 Final Product’ ’
30301 Aggearance ,
3. 3. 1.1 ' The fillets shall be free from foreign matter and all internal organs and shall be
- reasonably free from ragged edges, tears, fins or part fins, significantly discoloured flesh,

bruises, blood clots, black membrane (oelly wall), para31tes and where appropriate s&ln,
scales and bones (see Annex B). A

33412 The final product shall be free from deep dethratlon (freezerburn) which cannot
easily be removed by scraping w1thout undulJ affectlng the quallty and appearance of the .
flnal product.

3.3.1.3 The final product shall be reasonably free from undesirably ‘small fillet pieces,
‘and:- where more than one flllet or fillet piece is packed in a pack, the portions shall be
"reasonably uniform in size. No piece added for mass adjustment shall have a mass of less

~ than 30 g, and the maximum number of small fillet pieces shall be one per pack except as
prov1ded for in sub—sectlon 6e.1e1s

‘3 3. - _Odour, Flavour, Colour and Texture

After thawing and/or after cooklng by steaming, baking or boiling as set out in sub—sectlon

7.3, the product shall have an odour, flavour, colour and texture characteristic of the

- species and shall be free from any objectionable odours and flavours and its texture shall
be. flrm and not tough, soft or gelatinous. : .

3.3:3 . Glazing » '

Hake' may be ‘glazed either 1nd1v1dually or in bulk.  ihen glazed the coating of ice shall
_.cover the hake so a3 to minimize dehydration and ox1dat10n. The water used in zlazing shall
be of potable quality. Standards for potability shall be not less than those contained in
the "International Standards for Drinking Water", Yorld Health Organization. Any ingredisnt
or additive as listed in 3. 2 and 4 resoectlveIJ used for vla21ng shall fulfilk the thlenlc
requlrements of section 5 : : . :

3.3.4. Defects ‘and Tolerances (Recommended)

| A recommended ‘table of phy81cal defects, ‘as defined in Annex ‘A, for optional use thh
conslgnments of the flnal product With an AQL of 6. 5 is appended as Annex B.

4. FOOD ADDITIVES (endorsed' ALTNORM 74/12, para 79)

Addltlve ) _ C c o S Nax1nun level 'in the final product

Water—blnding agent (drlploss preventlon)
Monophosphate, monosodium or monopotassxum
 (NaorkK orthophosphate)
- Dlphosphate, tetrasodium or tetrapotasszum
" (Na-or K pyrophosphate) ' :
'- Triphosphate, pentasodium or pentapota331um or calc1um
- (Na, K or:Ca tripolyphosphate)
- Poljphosphate, sodlum (Na hexanetaphOSphate)

':013%'m/m.expressed‘ae 3205,‘
V’singiy'or'in'combination

‘Antioxidant - S o _
o Ascorbate, sodlum or potassxum salts B ' S ©0.1% m/m expressed as
: . . . . - S ascorblc acid
5. mrcmr‘ AND HANDLING - , . , S -
Se 1 It'is recommended that the product covered bj the provxelone of this standard be

prepared and handled in. accordance w1th the followlng Codes.

(1) “the approprlate sectlons ‘of the Recommended International Code ‘of Practlce -
General Principles of Food Hygiene (CAC/RCP 1= 15669} ' , -
(ii). the Zﬁecomnended/ Code of Practice for Frozen Flshn[?AC/RCP ......._7 -

5.2 To. the extent poa51ble in good manufacturlng practlce, the prodact shall be free
. from. ob;ectlonable matter. ) _ . .
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53 When tested by appropriate methods of sampling and examination, the product:

a. shall be free from microorganisms in amounts harmful to man;
b. shall be free from parasites harmful to man; and
c. shall not contain any substances originating from microorganisms in amounts
which may represent a hazard to health.
6o  LABELLING '
In addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for

the Labelling of Prepackaged Foods (CAC/RS 1=1969) the following specific prov151ons apply
subject to endorsement by the Codex Committee on Food Labelling.

6.1 Name of the Food
6e1e1 The name of the product as declared on the label shall be:

- "fillets of hake", '"hake fillets" whether qualified or not, or in countries where laws
and customs so provide, other names which do not mislead the consumer may be used;
- packs of fillets cut from blocks which may contain a number of small pieces in excess

of the number permitted by sub-section 3.3.1.3 may be labelled as fillets of hake provided:

that such labelling is customarily used in the country where the products are to be gold .
and provided the product is identified to the consumer so that he will not be misled. '

6.1.2 In addition, there may appear on the label reference to the fomm of presentation
as skin-on or skinless and/or boneless, as appropriate. This information shall be included
if the omission of such labelling would mislead the consumer.

6¢1.3 If the product is produced in accordance with sub-section 2.3.2, the label shall
contain in close proximity to the name of the food such additional words or phrases that
will avoid misleading or confusing the consumer.

6.1.4 The term "quick frozen'" shall also appear on the label, except that the term
"frozen" 1/ may be applied in countries where this term is customarily used for describing
the product processed in accordance with sub-section 2.2 of this standard.

6.2 List of Ingredients

A complete list of 1ngred1enfs shall be declared on the label in descending order of
proportion; sub-sections 3.2(b) and (c) of the Recommended International General Standard
for the Labelling of Prepackaged Foods (CAC/RS 1-1969) are applicable.

6.3 Net Contents

6.3.1 The net contents shall be declared by weight in either the metric system ("Systéme
international™ units) or avoirdupois or both systems of mecasurement as requlred by the
country in which the product is sold. :

6.3.2 Where products have been glazed the declaration of net contents of-the product

shall be exclusive of the glaze.
6.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor
of the product shall be declared.

6.5 Country of Origin

6e5e1 The country of origin of the product shall be declared it its omission would
mislead or deceive the consumer.

6.5.2 When the food undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of
origin for the purposes of labelling.

6.6 Lot Identification
Bach container shall be permanently marked in code or in clear to identify the producing
factory and the lot.

1/ "frozen": This term is used as an alternative to "quick frozen" in some English speaking
countries. '
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Te SAMPLING, EXAMINATION AND ANALYSIS
Te1 Sampling

Sampling of lots for examination of the product shall be in accordance with the FAO/HHO
Codex Alimentarius Sampling Plans for Prepackaged Foods (AQL-6.5) (CAC/RI 42~1969).

7.2 Thawing (cAC/RM 40-1971)
The sample is thawed by enclosing it in a film type bag and immersing in an agitated water
bath held at approximately 20°C (68°F). The complete thawing of the product is determined

by gently squeezing the bag occasionally so as not to damage the texture of the fish,
until no hard core or ice crystals are felt.

7.3 " Gooking - Journal of the AOAC (Vol.59 No.1, 1976, pp 225-226)

Following procedures are based on heating product to internal temperature 70°C (2 160°F).
Cooking times vary according to size of product and equipment used. If determining cooking
time, cook extra sample, using temperature measuring device to determine internal temperature.
For fish blocks or other unbreaded samples, cut 3 3 portions, each ca 10 x 7.5 x 1.2 ¢cn

(4 x 3 x 0.5") from sample.

Te3e1 Bake procedure

Wrap product in aluminium foil and distribute evenly on flat cookie sheet or shallow Ilat pan.
Heat in ventilated oven, preheated to 204°C (400°F) until internal temperature of product
reaches 70°C ( = 160°F).

Te3e2 Boil-in-bag procedure

Place thawed, unseasoned product in boilable film—type pouch. Fold open end of pouch over
suspension bar. Clamp to provide loose seal to let vapors escape during heating. Immerse
pouch and contents in boiling water and heat until internal temperature of product reaches
70°C ( > 160°F).

Te3el Deep fat frying procedure

Place frozen, breaded product in wire mesh fry basket large enough to hold all items in single
layer. Heat by immersing in 190°C (375°F) liquid or hydrogenated cooking oil 2-3 minutes or
until items float to surface. After cooking, let items drain 15 sec. and place on paper
napkin or towel to absorb excess oil.

Te3e4 Steam procedure

Wrap product in aluminium foil and place on wire rack suspended over boiling water in covered
container. Heat until internal temperature of product reaches 7JO°F (5;160°F).

T.4 Examihation for Physical Defects

The sample may be examined for defects set out in Annex A according to Annex B.

T+5 Organoleptic Assessment

Organoleptic agsessment of the product shall be made only by persons trained in such
assessment and shall take place after the sample has been thawed in accordance with the
procedure as set forth in sub-section 7.2. When applicable, the sample shall be cooked
prior to organoleptic assessment according to & method set out in sub-section 7.3.

7.6 Determination of Net Contents of Products Covered by Glaze

As soon as a package is removed from low iemperature storage open immediately and place

the contents under a gentle spray of cold water. Agitate carefully so that the product is
not broken. Spray until all ice glaze that can be seen or felt is removed. Remove adhering
water by the use of a paper towel and weigh the product in a tared pan.

Note: Storage of the product may cause or contribute to a low net weight (whether or not

the product has been glazed).
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8. CLASSIFICATION OF DEFnCTIVLS

A sample shall be considered as "defective" when it fails to meet one or more of the quality
requirements for the final product (sub-sections 3.3.1.1, 2 and 3 and 3.3.2).

9. LOT ACCEPTANCE

A lot will be considered as meeting the final product requirements of this standard when:

a. the total number of "defectives" does not exceed the acceptance number (c) of the
appropriate sampling plan in the Sampling Plans for Prepackaged Foods (AQL-6.5
(CAC/RM 42-1969); and :

b. the average net contents of all containers determined by procedures to be elaborated
by the Codex Committee on Methods of Analysis and Sampling is not less than the
declared net contents.
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ANNEX "A"

RECCMMENDED DEFINITIONS OF DEFECTS IN QUICK FROZEN FILLETS OF HAKE

Dehydration (Freezerburn)

i) Deep dehydration

An excessive loss of moisture from the surface of the sample unit which shows
clearly on the surface of the product penetrateg below the surface and cannot be easily
removed by scraping, and covers more than 10 cm” of the surface area of the sample unit.

ii) Moderate dehydration

A loss of moisture from the surface of the sample unit which is colour masking,
and covers more than 10 cm? of the sample unit but does not penetrate the surface and can
be easily removed by scraping.

-Foreign matter :
Any material not derived from fish or not permitted by the standard.

Viscera
Any portion of the internal organs.

Parasites

Each parasite with a capsular diameter greater than 3 mm or a parasite not encap-

sulated and greater than 1 cm in length, or other parasitic infestation which is
objectionable.

Discoloration, bruises and blood clots

i) Any significant discoloration, including'bruises, brovming or yellowing which is
greater than 3 cm? up to and including 10 cm? and each additional complete 5 cm? there-

_after. .

~ii)  Any lump or mass of clotted blood greater than 5 mm in any dimension.

Skin and black membrane (belly lining)

i) In the case of skin-on or skinless fillets each piece of black membrane (belly

lining) greater than 5 cm® up to and including 10 cm? and every additional complete
5 cm? thereafter. = .

ii) In the cage of skinless fillets each piece of skin greater than 3 cm? up to and

including 10 cm? and every additional complete 5 cm? thereafter.

Fins or part fins
Any. fin or part fin (part fins are two or more rays connected by membrane).

Bones :
Any bones exceeding the sizes specified in Annex B.9.

'

Small pieces (ﬁot applicable to products cut from blocks)

(a) Each piece less than or equal to 3C g in weight.

(b) -~ Each piece in excess of one per pack greater than 30 g but less than half the size of

_theAaverage size of fillets in the pack.
‘0dour in thawed state _
~ Any odour which is distinctly objectionable.

Odour and flavour in cooked state
~-Any odour or rlavour which after cooking is distinctly objectionable.
Texture

soft, or gelatinous, or tough.

y texture which after cooking is not characteristic of the species or is mushy,
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ALINORM 73/18
. APPENDIX V

DRAFT STAIDARD FOR QUICK rROZIH LO35
(retained at Step 7)

1. SCOPE

-~ This standard applies to quick frozen raw or cooked lobsters, rock lobsters, spiny
- lobsters and slipper lobsters and to tails, and meat therefrom oiTerad for direct
consumption. It does rnot apply to speciality packs where the flesh of the lobsters, rock

~ lobsters, spiny lobsters or slipper lobsters constitutes only a portion of the edible contents.
2e DESCRIPTION

" 2.1 Product Definition
2,1.1 Suick frozen lobsters, rocx locsters, spiny lobsters and slipper locsters are

obtained from the genus Homarus of the family Nephropsidae and from the families Palinuridae
and Scyllaridae.

2ele2 pocsters, rock lotsters, cpiny lotsters and slipper lecaters of differsnt varieties
and products thereof shall not be pacxed toge th T.

2.2 Procecs Delinitisn
2.24 1 The Dproducts can be:
(1) "Raw" = not exposed to temperatures sufficiently high to coagulate the protein

at the surface

(ii) "Cooked" - heated for a period of time such that the thermal centre of the
product reaches a temperature adequate to coagulate the protein.

26242 The product, after any suitable preparation, shall be subjected to a freezing process
and shall comply with the conditions laid down hereafter. The freezing process shall be carried

out in appropriate equipment in such a way that the range of temperature of maximum

crystallization is passed quickly. The quick freezing process shall not be regarded as complete

unless and until the product temperature has reached —18°C (O°F) at the thermal centre after
thermal stabilization. The product shall be maintained under such conditions as will
maintain the quality during transportation, storage and distribution up to and including the
time of final sale.

The recognized practice of repacking quick frozen products under controlled conditions

followed by the re—application of the quick freezing process as defined is permitted.

26243 The product shall be quick frozen ejther in mass or in individual units. If
individually quick frozen, the units shall be pecked in such a way as to maintain their
individual separation until the time of final sale.

2.3 Presentation

The produéts shall be presented in one of the following forms:

203.1 Whole.
24342 Whole, split with head on. Split into two approximately equal halves down the

| centre line of the back. Clean with viscera removed.
24343 Tail shell on. Intestinal tract removed and the cavity cleane
2.344 Tail meat. Shell off,intestinal tract removed.

Each piece comprising:

(a) the whole of the tail; or
(b) a piece obtained by dividing the meat in a tail longitudinally into two pieces;
(c) a piece obtained by dividing the meat in a tail transversely into not more than
four pieces
2635 lieat. The meat, without shell, of any part of the lobster, rock lobster, spiny
lobster or slipper ¢o:bter.

.
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ANNEX "B"
RECOMMENDED DEFECT TABLE FOR QUICK FROZEN FILLETS OF HAKE
Defect description Classification
FROZEN STATE (1 kg sample unit) 5 Serious Major Minor
Dehydration: i) Deep dehydration - > 10 cm 5 -

-Z 10 om, - 2 -
ii) Moderate dehydration, —>10 cm - -
THAWED STATE (1 kg sample unit) '
1. Foreign matter - each instance 5
2. Viscera - eacCh instance 2 - -
2

-

3. Parasites - each instance
4. TRagged and torn fillets - each instance
Se. Discoloration, bruises and blood clots

1) Each significant discoloration >3 cm? - 4i 10 cm? - - 1
ii) Over 10 cm? signiFicant discoloration, each ‘

additional complete 5 cm< - - 1

iii) Each blood clot >5 mm in any dimension ’ - 2 -

6. Skin and black membrane (belly lining)
(a) Skin-on fillets o
i) Each piece of black membrane =5 cm? - Z 10 cm - - 1
ii) over 10 cm? hlaEk_meﬁﬁraEe, each _
additional complete 5 cm - - 1
(b) Skinless fillets
i) Bach piece of skin >3 cm?® - €10 cm?, or
each piece of black membrane > 5 cm? - Z.10 cme
ii) oOver 10 cm skln or black membrane, each ,
additional complete 5 cm< - - 1

7. Scales
{a) Skin-on fillets - scaled

ig Each area of scale >3 cm? - £10 cm? - - 1
ii) Over 10 cm? scCale, every additional
complete 5 cm< - - 1
(b) Skinless fillets
Each complete unit of 5 loose scales - - 1
8. Fins or part fins
(ag Skin—-on Fillets - each fin or part fin - - 1
(b Fillets designated boneless and/or skinless,
each fin or part fin - 2 -
9. Bones

(2} Fillets not designated boneless - each single bone,
other than pin bones, > 5 mm in any dimension or _
each cluster of such bones within an area of 3 cm? - 2 -
(b) Fillets designated boneless - each single bone
>5 mm in any dlmen51on 2 - -

70.  small pieces’ : SRR
i) Each piece € 30 ¢ in weight - 2 -
ii) Each other small piece in excess of one per pack as - 2 -
defined in Annex A B o

1. Odour - distinctly objectionable S5 o -

COOKED STATE (100 g sub-sample)
7. Odour or flavour distinctly objectionable 5 - -
2. Texture
i) The flesh is definitely not characteristic of the
species or is mushy or very tough 5 - -
ii) The flesh is tough or very soft 4
Maximum allowable tolerances for defects
A sample 1s considered defective 1if 1t has:
a) More than 4 points for defects classified as Serious; or
b) Moreé than a total of 10 p01nts for defects In the Major classification; or
c) More than a total of 12 points for defects in the Combined classifications
(including minor).

-
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2.3.6 Other Presentation

An other presentation of the product shall be pernitted provided that it:
(i) is sufficiently distinctive from other forms of presentation laid dovm 1in
thisz standard;
(ii) meets all the other reguirements of this standard;
(iii) iz adegquately described on the label to avoid confusing or misleading the

CcOoNnsunar.
3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3,1 Raw Material

Quick frozen lobsters, rock lobsters, spiny lobsters and slipper lobsters shall be
prepared from clean, sound lobster of species of the designated families which are alive
immediately prior to the commencement of processing and of a quality suitable for human
consumption,

3.2 Optional Ingredients

Water utilized either for glazing, cooking or for freezing may contain:

(a) Salt

(b; Lemon Juice

(¢) Spices and Herbs
3.3 Final Product

3.3.1 Appearance

Easily separated without thawing when labelled as individually quick frozen.
Colour generally uniform and characteristic of the species and habitat or areas from which
harvested;
- in the case of the raw product, the flesh shall be white or pink as appropriate and
translucent rather than opaque;

- in the case of the cooked product,the flesh shall be white or pink as appropriate with
no translucence indicating undercooking;

- in the case of products in the shell, the shell shall be firm and unbroken as appropriate
for the style of presentationg

- tail meat and meat shall be practiocally free from shell, intestinal tract, viscera,
blood or other extraneous materialj

-~ all forms of presentation shall be free from foreign material and practically free from
dehydration (freeze-burn), blackening or other abnormal discolouration.

34302 Odour and Flavour

After thawing and, where applicable, cooking in accordance with Annex E, the products
shall have a good characteristic odour and flavour and shall be free from objectionable
odours or flavours of any kind.

3e3.3 Texture

The meat of lobsters, rock lobsters, spiny lobsters and slipper lobsters shall be
relatively firm and not mushy or gelatinous. Texture will be assessed only after thawing in
accordance with the procedure as set forth in this standard in subsection 7.3 or where
appropriate after cooking.

3.3.4 Glazing

‘'he products may be glazed either individually or in bulk. When glazed the coating
of ice shall cover the lobster so as to minimize dehydration and oxidation. The water
used in glazing shall be of potable quality. Standards for potability shall be not less
than those contained in the "International Standards for Drinking Water', VWorld Health
Organization (latest edition) or shall be clean sea water with the same microbiological
standards as potable water and " free from objectionable substances.

Any ingredient or additive as listed in 3.2 and 4 respectively used for glazing shall
fulfill the hygienic requirements of section 5.

3.3.5 Defects and Tolerances

The products in the various forms of presentation shall comply with the
definition and essential qualityv factors as set forth in this standard, subject to
tolerance allowances as set out in Annex C.
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4. FOOD ADDITIVES ’ : .

The following additives in quick frozen lobsters are subject to endorsement by the
Codex Committee on Food Additives:

Salts Maximum level in the final product

Triphosphate, pentasodium or
pentapotassium or calcium: singly or in
(Na, X or Ca tripolyphosphates) combination 5 g/kg expressed as PZOS
Polyphosphate sodium - -
(Na  hexametaphosphate g )
Preservatives R
—_— for use in the
1 raw product

g 100 mg SOz/kg ravw product '
vg only g 30 mg/kg cooked product.

Sulphite, bisulphife or metabisulphite,
sodium or potassium

singly or in expressed as SO

Antioxidants combination 2
Ascorbates, sodium or potassium salts 0.1% m/m expressed as
‘ ascorbic acid
5. HYGIENE
5¢1 It is recommended that the products covered by the provisions of this standard be

prepared and handled in accordance with the following Codes:
(i) the appropriate sections of the Recommended International Code of Practice -~
- General Principles of Food Hygiene (CAC/RCP 1-1969)
; (iig the / Recommendeq Gode of Practice for Frozen Fish /CAC/RCP ......
(iii theéRecommende% Code of Practice for Lobsters [_CAC/RCP esessnes

5¢2 v To the extent possible in good manufacturing practice, the product shall be free from
- objectionable matter. i

53 When tested by appropriate methods of sampling and examination, the 3321 product:

a. shall be free from microorganisms in amounts harmful to man;

b. shall be free from parasites harmful to man; and

C. shall not contain any toxic substances originating from microorganisms in amounts
: which may represent a hazard to health.

5.4 Vhen tested by appropriate methods of sampling and examination, fhe heat
‘treated product: -

"a. shall not contain any pathogenic microorganisms; and
‘b shall not contain any substances originating from microorganisms in amounts which
may represent a hazard to health.

6. - LABELLING e

In addition to Sectioﬁs'l, 2, 4 and 6 of the Recommended International General Standard
for the labelling of Prepackaged Foods (CAC/hS 1-1969) the following specific provisions apply
subject to endorsement by the Codex Committee on Food Labelling. -

6.1 Name of the Food
6.1.1 The product shall be designated:

(i) Lobster if derived from the genus Homarusj

(ii) Rock Lobster, Spiny Lobster or Crawfish if derived from species of the family
Palinuridae;

(iii) Slipper or Bay.or Sand Lobster if derived from species of the family
Scyllaridae.

6.1.2 Thevform of presentation shall be declared as follows:

(i) whole: 1lobster, rock lobster, spiny lobster, crawfish, slipper lobster, bay
lobster, sand lobsterj; ; _ o ‘
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(ii) whole, split with head on: split lobster, split rock lobster, split spiny

‘ lobster, split crawfish, split slipper lobster, split bay lobster or split
~sand lobster;

(iii)taiI: lobster tail , rock lobster tail, spiny lobstgr tail, crawfish tailj
slipper lobster tail, bay lobster tail, sand lobster tailj

(iv) tail meatslobster tail meat, rock lobster tail meat, spiny lopster tail mgat,d
‘orawfish tail meat, slipper lobster tail meat, bay lobster tail meat, and san
lobeter tail meat. (If tail in one piece, product may be designate@ lobster
tail meat (whole), rock lobster tail meat (whole), spiny lobster tail meat
(whole), crawfish tail meat (whole), slipper lobster tail meat (whole),
bay lobster tail meat (whole), sand lobster tail meat (whole)).

‘(V.) meats: lobster ﬁeat; rock lobster meét, spiny lobster meat, crawfish meat,
slipper lobster meat, bay lobster meat, sand lobster meat.

6.1.3 If cooked the word "cooked" shall appear on the label.

6.1.4 (i) In addition there shall appear on the label the term "quick frozen" or "frozen'*
whichever is customarily used in the country of sale to describe a product
subjected to the freezing process as defined in sub-section 2.2.2. » :

(1i) Lobster, rock lobsters, spiny lobsters and slipper lobsters in any form of
presentation may be individually quick frozen, and in such case the labelling
may be "individually quick frozen'" or "individually frozen".:

6.1.5 In addition to the specified labelling designations above! tbe usual or common trade
names of the variety may be used as an alternative so long as it is not misleading to
the consumer in the country in which the product will be distributed. :

6.1.6 If the product is produced in accordance with sub-section 2.2.3, the label
shall contain in close proximity to the name of the food such additional words or
phrases that will avoid misleading or confusipg the consumer.

6.2  Weight and Count’

_6,2.1 If the product is labelled acdording to weight, all lobsters or tails in the

container so designated must be within the declared weight range subject to the
tolerapce provided in Annex C, :

6.2.2 The product may bé"labelled'by count provided that the actual count is in
accordance with the number declared.

6.3 List of Ingredients

A complete list of ingredients shall be declared on the label in descending
order of proportion; sub-sections 3.2(b) and (c¢) of the Recommended International
General Standard for the Labelling of Prepackaged Foods (CAC/RS 1-1969) are applicable.
'When the product is glazed no specific.label declaration shall be required unless
the cooking and/or glazing water contains additives.

6.4 Net Contents

6.4l The net contents shall be declared by weight in either the metric system ("systéme

International” units) or avoirdupois or both systems as required by the country in which the
food is sold, : ’

60442 Where products have been glazed the declaration of net contents of the product shall
be exclusive of the glazae,

6.5 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or
vendor of the food shall be declared.

6.6 Country of Origin

6.6.1 The country of origin of the food shall e declared if its omission would
mislead or deceive the consumer.

* "Frozen": This term is used as an alternative to “Quick Frozen" in some Ehglish
apeaking countries. ‘
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 76 6s2 - When the product undergoes further proces51ng in a second country which changes )
Cits nature, the country in which the processing is performed shall be considered to be

'the country . of origin for the purposeo of labelling. = .

"g}6 7 o Lot Idenilflcation‘ .
' Each contalner shall be permanently marked in code: or in clear to. identify the

R A METHODS OF SAMPLING, ANALYSIS AND EXAMTNATION * -
’ '," ' The methods of ana1y51s and sampling described hereunder.are international referee :
methods which are. to be endorsed by the Codex Committee on Methods of Analy91s and Sampling. von

'“'7 l Samphng for Destructive Exam1nation )
o Sampllng of lots for examination of the product shall be in accordance with the 'Ql

JFAO/WHO Codex Alimentarlus Sampling Plans for Prepackaged Foods (CAC/RM 42-1969) (AQL = 6.5).

e (1) The sample unit for examination of the deglazed produots in
g forms of presentation 6.1.2(i), (ii) and (111) for tolerances
- for physical defects in accordance with Annex. C shall be one
whole lobster or loboter tail.

VIn the case of forms of presentation 6.1.2(i), (ii) and (111), the lot
" gize (N) on which the number of sample units (n) and the acceptance
“number (c). will be based, will comprise the total number of units, whether
- whole lobsters or tails, or in the case of splits, half lobsters, and
"shall be arrived at by multiplying the total number of containers in the
',lot by the average number of units in each container.

._'The nunber of containers from which these sample units will be taken will
- be established in accordance with the Sampling Plan, and shall equate to
" the recommended sample size which would apply to the actual number of
contalners comprlomb the lot had the container been regarded as the sample
“.unlt. : : :

37dd(ii) The sample unit size for examination of tail meat, or meat in forms of
N presentatlon 6.1.2(iv) and (v) shall be 500 g (1 1b) of meat or tail meat.

.ﬁigé ‘ Determ1natlon of ‘Net Contents of . Products Covered by Glaze

e A soon as a package is removed from low temperature storage open immediately
aand place the contents under a gentle spray of cold water. Agitate carefully so that

" the product is- not broken.‘ Spray until all ice glaze that can be seen or felt is W
,_renoved., Remove adherlng water by the use of a paper towel and weigh the product in

. a tared pan,. : .
TNote Storage of the product may cause or contrlbute to a low net weight (whether or o
’-not the produot has been glazed). B :

T. 3 ' Thaw1ng of Meat

: A sample is thawed byoencloslng it in a film type bag and immersing in an agitated water
_ “bath held at. approxlmately 20°C (68 F) until no hard core or ice crystals are felt. The
© complete thawing of the product is determined by gently sque821ng the bag occasionally,taking
care. not to damage the texture of the’ product.

o 7 4 Examlnatlon of Physical Dafects

- Subject to the provisions of subseotion 7.1 2 each sample unit shall be examlned for
'phy51cal defects set out in Annex C._ .

Te5 Spnsory Examlnat1on

) Sensory assessment shall be made only by trained persons and shall take place after the -
sample has been thawed 1n accordance vith 7.3 or where applicable cooLed in accordance '
with Annex E.

* Tote by the Secretariat: Other standardg for Quick Frozen Fishery Producto-lnclude : 2
. - a-method for cooklnp




8. . CLASSIFICATION OF DEFECTIVES

A sample unit which fails to meet one or more of th i
shall be considered a "defective': ° fOI*Ow ng requlrements

(a) The quality requirements for the final product subJect to the tolerance for'
physical defects per sample unit as shown in Annex Ce '

(b) Appearance (sub-section 3.3.1)

(cg Odour and flavour (subsection 3.3.2)

(d) Texture (subsection 3.3.3)

9. LOT ACCEPTANCE

A lot will be considered as meeting the final product requirements of this standard
when the total number of "defectives" does not exceed the acceptance number (c) of the '
appropriate Sampling Plan (AQL - 6. 5) in the Sampling Plans for Prepackaged Foodc
(CAC/RM 42-1969) when the average net contents of all sample units examined are not 1ess tha.n

. the specified minimum, and when the size of the lobsters complies with the declared count.

ANNEX A

The traditional practice followed in several countries.of designating Neghrogg norvegicus
as Norway lobster and similarly qualified names is recognized and nothing in the standard

shall prevent this practice continuing provided due precautions are taken in the labelling
of the product to ensure that the consumer in those countr1es w111 not be misled.

ANNEX B

Definitions of Defects of Lobsters'

dehydrétion - exposed surface areas of meat which have a whitish
appearance oY dryness affectlng texture or palatlblllty

abnormal colouration ¥'colourat10n of meat or of the membrane on the under—
' side of the tail that dev1ates from the natural colour

opacity - - the raw meat is not characteristically translucent

damagéd - broken telson ’ cuts or scars penetratlng the shell,
' o ~ crushed or cracked shell :
incomplete removal of intestine - any portion of inteatine or content remaining

soft shéll. | . = the shell is easily flexedvby hgndv

‘shell fragments ' » ‘ - péfceptible pieces of shell_'
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ANITEX C
PHYSICAL DEFECTS

- IEFECT TABLE I - WHOLE, SPLIT, TAIL-SHZLL ON
A sample unit is 1 lobster or lobster tail or 1 half lobster

Defect Serious lMajor IMinor
Damage _
515 crushed - 2 -
(ii) other than crushed o - - 1
Dehydration — 10~20% of exposed surface area - 2 -
- > 20% of exposed surface area 4 - -
Abnormal colour (area affected)
(i) whole lobsters up to 900 g (2 1b) or tail units up to
- 300 g (10 oz)
éag 1 - 2.25 cm22 - 2 -
b) over 2.25 cm 6 - -
(ii) whole lobsters over 900 g (2 1b) or tail unit over.
300 g (10 oz)
(a) 1-2.25cm® - - 1
b) 2.25 - 5 cm? - 2 -
c) over 5 cm? 6 - -
Soft shell ' : | ‘ _ - 2 -
Opacity v - 2 -
Incomplete removal of intestine : 4 - -
Texture (cooked state)
1) tough or fibrous : - 2 -
(ii mushy or gelatinous , 4 . - -
Objectionable odour/flavour (raw or cooked) _ 6 - - .

A sample unit shall be congidered a defective if it has:
' more than 4 points for defects classified as serious; or
. gb) more than 6 points for defects classified as major; or oy
¢c) more than a total of 8 p01nts for defects in the combined cla331flcatlons including
minor.
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DEFECT TABLE II - TAIL MEAT AND MEAT
A sample unit_is 500 g of meat or tail meat

Defect

Dehydration — cooked and raw meat (% affected by weight)
10 - 26}0 - 2 -

Serious Major HMinor

> 20 4 - -
Abnormal colour of meat (% affected by weight)
(i) yellow staining 10% ) - - 1
10% - 2 -
(ii) dark staining 10% or more 4 - -
Incomplete removal of intestine, blood, and viscera
(% affected by weight)
(tail meat only) 10% - 2 -
> 10% 4 - -
Shell fragments and extraneous material (No.of pieces/sample unit)
1 piece - - 1
2-3 pieces - 2 -
> 3 pieces 4 - -
Opacity (Raw tail meat only) (% affected by weight)
5 - 2 -
> 5 4 - -
Texture (% affected by weight)
(1) Tough or fibrous - 10% - 2 -
7 10% 4 - -
(ii) Mushy or gelatinous meat - 5% - 2 -
> S 4 - -
Objectionable odour —~ Raw meat only 4 - -
Objectionable flavour or odour - Cooked meat only 4 - -

A sample unit shall be considered a defective if it has:
ag more than 4 points for defects classified as seriousj or
b) more than 6 points for defects classified as major; or
c) more than a total of 8 points for defects in the combined clagsifications
including minor.

Tolerance for Uniformity - Applicable to Forms of presentation 2.3.1, 2.3.2 and 2.3+3.

The average weight of lobsters in a container determined by dividing total weight of lobster

by number, must be within designated weight range. No more than 1 f1
be outside the designated size range. O% of Lobster by minter may

ANNEX D
COOKING PROCEDURES

1. Steaming ~ Steam the sample in a closed dish of an approgriateosize over boiling water
until the internal temperature of the product reaches 70°C(160°F). The dish should be
covered and should be kept in a water bath at 60°C (140°F) during testing.

2. Boiling in Bag - Place the sample into a boilable film-type pouch and seal.
Immerse the pouch and its contents imto boiling water and cook until the internal
temperature of the product reaches 70°C (160°F). Remove the boiled product from the
pouch and drain.
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Corrigendum to ALINORM 78/18

M Dacember 1976

CODEX COMMITTEE ON FISH AND FISHERY PRODUCTS
Please make to following corrections in document ALINORM 78/18:

1. Page 30 - Insert the Defects Table for Sardines and Sardine Type Products
reproduced below which wes inadvertently omitted.
2. Page 31 - Appendix II to read Appendix III.

ANNEX A
DEFECTS TABLE FOR SARDINES AND SARDINE TYPE PRODUCTS
CLASSIFICATION
DAFINITION OF DEFECT : . .
Serious Major Minor
Removal of Head
Head incompletely removed
(a) a can containing more than 10 fish
- more than 20% of fish - 2 -
- up to 207 of fish - - 1
(b) a can containing 10 or fewer fish
—~ more than 2 fish - 2 -
— 2 or fewer fish - - 1
entral Breaks
_ liore than 40% of fish in a can having ventral breaks
of half the length or more of the abdominal cavity 4 - -
~ 30-407 of fish in a can with ventral breaks - 2 -
Broken or cracked flesh
- llore than 455 of fish with greater than % the width
of the fish at the point of occurrence - 4 -
- > 25-45h ' - 2 -
- 15 250 - - 1
Colour of packing oil
— Very; brown (except smoked products) - 2 -
- Slightly brown (except smoked products) or c¢loudy - - 1
Odour and ["lavour
- Diastinctly objectionable odour and flavour
(e.g. metallic, rancid) 6 - -
Texture
- 3xcessively mushy flesh (i.e. if the fish does not
retain its shape after draining on a gcreen) 6 - -
—~ Bxceassively tough or fibrous flesh 4 - -
- lard bones (not easily friable using thumb and
forefinger) ' - - 1
~
e Discolouration
[Ta) —_—
* - Severe - 2 -
53 - 3light or localised - - 1
=
= sxuded water (oil packs only)
Hater content (exprossed as % of net contents of can)

. - > 10-12 (if above 120 Section6.1.4 applies) 4 - -
-8 - 10% - 2 -
Defective Unit

> A can shall be corsidered a defective if it has:

(a) lore than 4 points for defects classified as seriousj or

.(b) More than 3 points (01l packs) or 6 points (other packs) for defects classified as major; or
| " (c) Hore than a total of 10 points (o0il packs) or 8 points (other packs) for defects in the

k combined classifications (including minor).




