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  Interested International Organizations 
   
FROM:  Secretariat, Codex Alimentarius Commission, Joint FAO/WHO Food Standards 

Programme, FAO, 00153 Rome, Italy 
 
SUBJECT: Distribution of the Report of the 33rd Session of the Codex Committee on Fish and 

Fishery Products (REP 14/FFP) 
 

A. MATTERS FOR ADOPTION BY THE 37th SESSION OF THE CODEX ALIMENTARIUS 
COMMISSION  

Draft Standards and Related Texts at Step 8 of the Procedure 

1. Performance Criteria for Reference and Confirmatory Methods for Marine Biotoxins (Section I-8.6 
Determination of Biotoxins) in the Standard for Live and Raw Bivalve Molluscs (CODEX STAN 292-
2008) (para. 23, Appendix II); 

2. Draft Standard for Fresh and Quick Frozen Raw Scallop Products (para. 57, Appendix III). 

Governments wishing to propose amendments or comments on the above documents should do so in 
writing in conformity with the Guide to the Consideration of Standards at Step 8 (see Procedural Manual 
of the Codex Alimentarius Commission) to the above address before 30 May 2014. 

Proposed Draft Standards and Related Texts at Step 5 of the Procedure 
3. Proposed Draft Code of Practice for Processing of Fish Sauce (para. 93, Appendix IV). 

Governments wishing to propose amendments or comments on the above documents should do so in 
writing in conformity with the Guide to the Consideration of Standards at Step 5 (see Procedural Manual 
of the Codex Alimentarius Commission) to the above address before 30 May 2014. 

Other items for adoption 

4. Food Additive Provisions in Standards for Fish and Fishery Products (para. 106, Appendix VI). 

Governments wishing to submit comments should do so in writing to the above address before 
30 May 2014. 

B. REQUEST FOR COMMENTS  

Proposed Draft Standards and Related Texts at Step 3 of the Procedure 
5. Proposed Draft Code of Practice on the Processing of Fresh and Quick Frozen Raw Scallop 
Products (para. 61, Appendix V). 

Governments wishing to submit comments should do so in writing to the above address before 30 
September 2014. 
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SUMMARY AND CONCLUSIONS 
 

The summary and conclusions of the 33rd Session of the Codex Committee on Fish and Fishery 
Products are as follows: 

Matters for adoption by the Commission: 

The Committee: 

- advanced to Step 8, the Draft Performance Criteria for Methods for the Determination Marine 
Biotoxins in the Standard for Live and Raw Bivalve Molluscs (Section I-8.6 Determination of 
Biotoxins) (para. 23, Appendix II); and the Draft Standard for Fresh and Quick Frozen Raw 
Scallop Products (para. 57, Appendix III). 

- advanced to Step 5 the Proposed Draft Code of Practice for Processing of Fish Sauce (para. 93, 
Appendix IV);  

- forwarded the amendments to the food additive provisions in several standards for fish and fishery 
products (para. 106, Appendix VI). 

Other matters of interest to the Commission: 

The Committee agreed: 

- to return the Proposed Draft Code of Practice on the Processing of Fresh and Quick Frozen Raw 
Scallop Products to Step 3 for comments and further discussion at the next session (para. 61, 
Appendix V); 

- to return to Step 2/3 for redrafting, comments and further discussion at the next session, the 
Proposed Draft Code of Practice for Fish and Fishery Products (section on sturgeon caviar) (para. 
73); and 

- to discontinue further work on food additive provisions in the Standard for Smoked Fish, Smoke-
Flavoured Fish and Smoke-Dried Fish (para. 34);  

- the appendices to the Code of Practice for Fish and Fishery Products would not be sent for 
adoption as part of the Code, and to request comments on the integration of essential safety or 
quality aspects into the Code (para.132); to continue consideration of histamine from fish and 
fishery products (paras 109-117); to delete the table for nitrogen factors and the uniform 
procedure to determine nitrogen factors for use with the chemical method from section 7.4 of the 
Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets – Breaded or 
in Batter (CODEX STAN 166-1989) and to consider further amendments to section 7.4 (paras 
118-124); and a new proposal on a standard for Pirarucú (para. 133) at its next session. 

Matters of interest to Other Committees and Task Forces  
Committee on Food Additives (CCFA) 
In the Standard for Smoked Fish, Smoke-Flavoured Fish and Smoke-Dried Fish, the Committee 
agreed to refer only to tartaric acid [L+]; to replace the provisions for dextrin roasted starch (INS 
1400) and polyoxyethylene (20) sorbitan monooleate (INS 433) by a reference to the Guidelines for 
the Use of Flavourings (CAC/GL 66-2008) and sodium erythrobate (INS 316) with sodium 
isoascorbate as recommended; and to request CCFA to remove Brilliant Blue (INS 133) for use in 
smoked fish from the GSFA as there was no technological justification for its use in smoked fish 
(paras 26-29 and para. 34).  
The Committee agreed to present the food additives in the Draft Standard for Fresh and Quick 
Frozen Raw Scallop Products in a tabular format in line with the proposal of CCFA and to inform 
CCFA that phosphates were widely used and technologically justified for quick frozen products (para. 
46). 
Committee on Methods of Analysis and Sampling (CCMAS) 
The Committee agreed to not proceed with developing sampling plans for the Standard for Live 
Abalone and for Raw, Fresh Chilled or Frozen Abalone for Direct Consumption or for Further 
Processing and the Standard for Smoked Fish, Smoke-Flavoured Fish and Smoke-Dried Fish; and 
the Draft Standard for Fresh and Quick Frozen Raw Scallop Products for the moment and to 
request CCMAS to provide guidance on what is expected from CCFFP to include or consider in 
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sampling plans for quality parameters or for CCMAS to provide proposed sampling plans for 
consideration by CCFFP  (para. 8). 
The Committee agreed to inform CCMAS that it had excluded information on Toxicity Equivalent 
Factors (TEFs) in the criteria for determining marine biotoxins (Section I-8.6 Determination of 
Biotoxins in the Standard for Live and Raw Bivalve Molluscs) because the reliability and validity of 
TEFs are the subject of much discussion, particularly the TEFs of the saxitoxin group, for which 
more than one set of TEFs are in use (para. 24). 
Matters for FAO 
The Committee proposed that FAO make available Toxicity Equivalent Factors for use in a form that 
could be easily updated (paras 17-19); to house the table for nitrogen factors and the procedure to 
obtain data as a basis of nitrogen factors on the FAO website (paras 120-123); and to consider 
disseminating trade related information on fish and fishery products (paras 129-130). 
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REP14/FFP 1 

INTRODUCTION 

1. The Codex Committee on Fish and Fishery Products (CCFFP) held its 33rd Session in Bergen, 
Norway, from 17 to 21 February 2014 at the kind invitation of the Government of Norway. 
Dr Bjørn Røthe Knudtsen, Regional Director of the Norwegian Food Safety Authority, chaired the 
Session. The Session was attended by 161 delegates representing 58 Member Countries and one 
Member organization and Observers from 5 international organization. The list of participants is 
attached as Appendix I to this Report.  

OPENING OF THE SESSION  

2. The Session was opened by Ms Trude Drevland, the Honourable Mayor of Bergen. She 
welcomed the participants and highlighted the importance of the work in the Committee as 
international standards like Codex Standards were important to control fishery resources 
appropriately, which is precious to many countries including Norway.  

3. Mr Ivar Helbakk, on behalf of Mr Arne Roksund, Secretary General of the Ministry of Trade, 
Industry and Fisheries, also welcomed the participants. He highlighted the work of Codex over the 
past 50 years, including that of the Committee, to ensure the protection of consumers’ health and to 
enhance fair trade practices as well as to give access to markets.  

Division of Competence1 

4. The Committee noted the division of competence between the European Union (EU) and its 
Member States, according to paragraph 5, Rule II of the Procedure of the Codex Alimentarius 
Commission, as presented in CRD 1.  

ADOPTION OF THE AGENDA (Agenda Item 1)2 

5. The Committee agreed to adopt the Provisional Agenda as the Agenda for the session.  

6. The Committee agreed to establish in-session working groups on: (1) food additive provisions in 
standards for fish and fishery products (Agenda Item 9, chaired by the United States of America) with 
the terms of reference as identified in CRD 15; (2) histamine (Agenda Item 10, chaired by Japan) to 
review and update delegates on the discussion paper on histamine (CX/FFP 14/33/12) and to provide 
a clear recommendation on the way forward for consideration by the Committee; and (3) performance 
criteria for methods for marine biotoxins (Agenda Item 3, chaired by Australia) with the terms of 
reference as identified in CRD 14)  

MATTERS REFERRED TO THE COMMITTEE BY THE CODEX ALIMENTARIUS COMMISSION 
AND OTHER CODEX COMMITTEES (Agenda Item 2a)3 

7. The Committee considered the information provided in CX/FFP 14/33/2 and noted that several 
of the matters referred would be discussed under relevant agenda items.  

Sampling Plans for the Standard for Live Abalone and For Raw, Fresh Chilled or Frozen 
Abalone for Direct Consumption or for Further Processing (CODEX STAN 312-2013) and the 
Standard for Smoked Fish, Smoke-Flavoured Fish and Smoked-Dried Fish (CODEX STAN 311-
2013)  

8. The Committee considered how to deal with sampling plans taking into account the proposal 
presented by South Africa in CRD 13. Delegations expressed uncertainty on the implications of the 
tables for regulatory practice and expressed the need for guidance on the level of detail required in 
these sampling plans. The Committee agreed not to proceed with developing sampling plans for the 
moment and to request CCMAS to provide guidance on what CCFFP is expected to include or 
consider in sampling plans for quality parameters or for CCMAS to provide proposed sampling plans 
for consideration by CCFFP.  It was further agreed that this decision would also extend to the 
sampling plans for the draft Standard for Fresh and Quick Frozen Raw Scallop Products. 

MATTERS ARSING FROM THE WORK OF FAO AND WHO (Agenda Item 2b)4 

9. The Representative of FAO presented a summary of the work done by FAO and WHO.  

1  CRD 1 (European Union Division of Competence); CRD 14 (Suggestions for a mandate for the in-session 
Working Group on Performance Criteria for Reference and Confirmatory Methods for Marine Biotoxins); CRD 
15 (Suggested mandate for the in-session Working Group on Food Additive Provisions in the Standards for 
Fish and Fishery Products). 

2  CX/FFP 14/33/1. 
3  CX/FFP 14/33/2, CRD 2 (comments of the European Union), CRD13 (comments of South Africa). 
4  CX/FFP 14/33/3, CRD 2 (comments of India). 
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10. Following the recommendation of the Joint FAO/WHO Expert meeting on Public Health Risks of 
Histamine and Other Biogenic Amines from Fish and Fishery Products, FAO/WHO developed an 
online tool for developing and analyzing sampling plans (www.fstools.org/histamine). The FAO 
representative explained that the tool attempts to find sampling plans which meet user defined 
objectives by searching for combinations of number of samples (n) and a concentration threshold (m) 
that meet the objective. The tool has some default values, which the users can change to more 
accurately reflect the scenario for which the sampling plan is being designed. The tool has an “analyse 
a plan” function that estimates the probability of accepting lots of product given that they are tested 
according to a user defined sampling plan. The Committee was encouraged to use the tool in the 
ongoing work on histamine.  

11. The Representative provided an update on the work being done to follow-up the 
recommendation of Codex Committee on Food Hygiene to continue work on Vibrio spp. FAO/WHO 
have produced an Expert Meeting report “Guidance on the selection and application of methods for 
detection and enumeration of pathogenic Vibrio spp. in seafood” and organized regional training in 
Asia and Latin America. The Committee took note of the progress made.  

12. The Representative further informed the Committee of the request received from the 
participants of the 2nd International Workshop on Molluscan Shellfish Sanitation through the European 
Union Reference Laboratory for Monitoring Bacteriological and Viral Contamination of Bivalve 
Molluscs, to support the establishment of an international expert working group to develop scientific 
and technical guidance for countries and develop a “best practice guideline” for shellfish sanitation 
programmes within the framework of Section 7 of the Code of Practice for Fish and Fishery Products 
(CAC/RCP 50-2003).  

13. The Committee expressed support for this work and recommended that FAO and WHO should 
allocate appropriate resources for the development of this technical guidance.  

14. The Representative also informed the Committee of the recommendations of the 
Intergovernmental Oceanographic Commission Panel on Harmful Algal Blooms (IPHAB) regarding the 
establishment of a coordinated IOC-FAO-WHO effort on ciguatera fish poisoning to combine the 
capabilities of these agencies and that of ecologists, toxin chemists and medical researchers to 
develop a coordinated ciguatera strategy, improve organism detection and sampling strategies, 
improve toxin detection, epidemiological data collection, reporting and assessments. The Committee 
noted this item and requested to be informed of further developments in this area. 

MATTERS ARISING FROM THE WORK OF OIE (Agenda Item 2c)5 

15. The Committee noted and expressed their appreciation to the OIE for the information provided. 

DRAFT PERFORMANCE CRITERIA FOR REFERENCE AND CONFIRMATORY METHODS FOR 
MARINE BIOTOXINS (SECTION I-8.6 DETERMINATION OF BIOTOXINS) IN THE STANDARD FOR 
LIVE AND RAW BIVALVE MOLLUSCS (Agenda Item 3)6 

16. The Committee recalled that the 36th Session of the Commission had adopted at Step 5 the 
proposed draft Section on Determination of Biotoxins in the Standard for Live and Raw Bivalve 
Molluscs as proposed by the last session of the Committee. It also recalled that the 34th Session of 
CCMAS had not endorsed the proposal and had encouraged the Committee to provide information on 
Toxicity Equivalency Factors (TEF) for all the biotoxins listed in the Standard. To facilitate discussion 
on this item, the Committee recalled its decision to establish an in-session working group (see Agenda 
Item 1). 

17. The Delegation of Australia, as the chair of the in-session working group, explained that the 
working group agreed that it was premature to include TEF into the standard as more information to 
establish TEF was becoming available from recent and ongoing scientific work and proposed that FAO 
make available TEF for use in a form that could be more easily updated. The working group also 
developed criteria for chemical methods and prepared two options for biological and functional 
methods for paralytic shellfish toxicity: one was listing the appropriate method of analysis (option 1) 
and another was a table for criteria (option 2).  

5  CX/FFP 14/33/4. 
6  REP13/FFP Appendix VII; CL 2013/16-FFP; CX/FFP 14/33/5 (comments of Australia, Norway, New Zealand); 

CX/FFP 14/33/5-Add.1 (comments of Argentina, Canada, Chile, Morocco, Philippines, United States of 
America, African Union); CX/FFP 14/33/5-Add.2 (comments of Costa Rica, European Union, Norway); CRD 3 
(comments of Argentina, China, India, Morocco, Republic of Korea, Thailand); CRD 14 (Terms of Reference of 
the in-session working group); CRD 20 (report of in-session working group). 
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18. The Representative of FAO informed the Committee that FAO would be able to make 
information available through its website as part of a FAO Fisheries and Aquaculture Technical Paper 
(FATP).  The advantage with FATP is that additional technical information can be included instead of 
only the table on TEF, e.g. how these have been derived, methodology used. As more information 
becomes available, the FATP could be updated through working with expert contributors. 

19. The Committee generally agreed to the conclusions of the working group, to keep both the 
chemical method and biological and functional methods available for the time being, and considered 
the draft text proposed. In addition to editorial amendments, the Committee made the following 
changes. 

Section I-8.6.1 

20. The Committee agreed to move the second paragraph of I-8.6 to subsection I-8.6.1 as more 
appropriate and to revise the title to “ Criteria for Determination of Toxin Analogues by Chemical 
Methods” to better explain that the criteria applied to chemical methods and to all toxin analogues. 
There was a discussion whether the texts with regard to the basis of calculation of criteria in table 1 
was necessary. The Committee agreed to retain this information as CCMAS would need to know how 
the criteria had been derived for the purposes of endorsement, with the understanding that the 
references would not appear in the final standard. 

Section I-8.6.2 

21. The Committee agreed to include Option 1 (listing method) and to remove Option 2 (table for 
criteria). 

22. Several delegations proposed to include AOAC 2011.27 as an alternative method for the 
provision. The Committee noted that AOAC 959.08 was likely to be classified as Type I method, an 
alternative method for which would not be endorsed by CCMAS according to the current procedure. 
The Committee was, however, informed that CCMAS had started discussion about the extension of 
the criteria approach to Type I methods, which might change the procedure. The Committee therefore 
agreed to retain the text as proposed by the working group without making specific reference to AOAC 
2011.27. 

Status of the Draft Performance Criteria for Methods for the Determination of Marine Biotoxins 
(Section I-8.6 Determination of Biotoxins) in the Standard for Live and Raw Bivalve Molluscs 

23. The Committee agreed to forward the proposed draft Section to the 37th Session of the 
Commission for adoption at Step 8 and to forward it to CCMAS for endorsement (Appendix II). 

Reply to CCMAS on TEFs 

24.  The Committee agreed to inform CCMAS that it had excluded information on TEF in the criteria 
for determining marine biotoxins in bivalves because the reliability and validity of TEF are the subject 
of much discussion, particularly the TEF of the saxitoxin group, for which more than one set of TEF 
are in use. Additionally, acute oral toxicities of various individual toxin analogues are currently being 
investigated, which may be considered to be more relevant to human health than intraperitoneally 
derived toxicities. Recognising these, the Committee believes that TEF cannot be incorporated into the 
Standard at this time. 

STANDARD FOR SMOKED FISH, SMOKE-FLAVOURED FISH AND SMOKE-DRIED FISH – 
SECTION 4 FOOD ADDITIVES (Agenda Item 4)7 

25. The Committee recalled that its last session had finalized the Standard, which was 
subsequently adopted by the Commission. Section 4 included several additives on which consensus 
had been reached and which were forwarded to the Committee on Food Additives (CCFA) for 
endorsement. The Committee had returned for comments at Step 6 those food additives on which no 
agreement could be reached.  

26. The Committee considered the comments made by the CCFA when considering the section on 
food additives and agreed on the following amendments to the list of additives.  

7  CL 2013/16-FFP, REP 13/FFP, Appendix VIII, CX/FFP 14/33/6 (comments of EU, Norway and USA),  CX/FFP 
14/33/6-Add.1 (comments of Canada, Ghana, Kenya, Philippines, AU), CRD 2 (comments of EU), CRD 4 
(comments of China, India). 
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27. As regards the recommendation to list all tartrates as listed in the General Standard for Food 
Additives (GSFA), the Committee noted that no technological justification was provided on the use of 
other tartrates in smoked fish. The Committee therefore agreed to refer only to tartaric acid [L+].  The 
Committee also noted that whilst the GSFA refers to all tartrates, the use in the adopted provisions 
was limited to INS 334 tartaric acid as specified in Note 128 

28. The Committee agreed to replace the provisions for dextrin roasted starch (INS 1400) and 
polyoxyethylene (20) sorbitan monooleate (INS 433) by a reference to the Guidelines for the Use of 
Flavourings (CAC/GL 66-2008). 

29. The Committee agreed to replace the name of sodium erythrobate (INS 316), used according to 
GMP with sodium isoascorbate as recommended by CCFA. 

30. The Committee considered the additives which had been returned to Step 6 for comments and 
came to the following conclusions. 

Brilliant Blue (INS 133) 

31. The Committee noted that some written comments indicated that Brilliant Blue was used to 
adjust colour. Several delegations however expressed the view that there was no technological 
justification for the use of this additive in smoked fish and the Committee did not include it in section 4 
of the Standard. The Committee further agreed to request CCFA to remove this additive for use in 
smoked fish from the GSFA. 

Caramel 1 (INS 150a) 

32. Several delegations pointed out that there was no technological justification for the use of 
Caramel 1 and the Committee agreed that as it was used in spice seasoning, there was no need to list 
it for direct use in smoked fish.  

Sodium Nitrite (INS 250) 

33. Some delegations indicated that sodium nitrite is widely used in vacuum packaged hot and cold 
smoked fish products to prevent Clostridium botulinum growth and toxin formation, and supported its 
use for “reduced oxygen packaged products only”. Several other delegations expressed safety 
concerns with the use of sodium nitrites in view of the high potential for the formation of nitrosamines 
and recalled that prevention of Clostridium botulinum toxin formation in smoked fish was adequately 
addressed by the measures listed in section 6.5 and Annex 2 of the Standard. After some discussion, 
noting that from a technological perspective, alternative measures were available to control C. 
botulinum growth and toxin formation, the Committee agreed not to include sodium nitrite in the list of 
additives. 

Status of Section 4. Food Additives in the Standard for Smoked Fish, Smoke Flavoured Fish 
and Smoke Dried Fish 

34. The Committee agreed to inform the CCFA of its decisions in reply to the comments made in 
the endorsement process. No additional additives were proposed for inclusion in the list and the 
discussion on section 4. Food Additives was therefore concluded. 

DRAFT STANDARD FOR RAW, FRESH AND QUICK FROZEN SCALLOP PRODUCTS (Agenda 
Item 5)8 

35. The Committee recalled that at its last session considerable progress had been made, but that 
due to the extensive changes, had agreed to return the draft Standard to Step 6 for comments and 
further consideration at this session.   

36. The Committee noted that from the comments submitted at Step 6 there were diverging views 
on several issues, in particular on whether ‘fresh scallops with added water’ should be included in the 
scope of the Standard.  It was recognized that the scope needed to be clarified before the Standard 
could be finalized. 

37. The Committee considered the text section by section and made the following amendments and 
comments, in addition to editorial changes. 

8  CL 2012/31-FFP, REP13/FFP, Appendix IX, CX/FFP 14/33/7 (comments of Egypt, EU, France, Norway and 
USA), CX/FFP 14/33/7 Add.1 (comments of Canada, Kenya, NZ), CX/FFP 14/33/7 Add.2 (comments of 
Philippines, AU), CRD 5 (comments of Argentina, China, Thailand), CRD 11 (comments Morocco).  
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Title 

38. The Committee agreed to revise the title to “Standard for Fresh and Quick Frozen Raw Scallop 
Products” to clarify that quick frozen scallops in the Standard were raw and not subjected to cooking. 

Scope 

39. The Committee considered whether to retain ‘fresh scallop meat (with or without roe) with added 
water’ in the Scope.  Several delegations did not support the inclusion of these products as in their 
view there was no technological justification for intentionally adding water; addition of water could be 
considered as an adulteration of the product; lead to fraudulent practices and be misleading to the 
consumer. Several other delegations were of the opinion that these products should be allowed in the 
Standard since they were traded and the issue of water content could be addressed through 
appropriate labelling. However, in the spirit of compromise these delegations agreed to the exclusion 
of this category of scallops from the scope as proposed by the Chairperson. The Chairperson noted 
that trade in these products appeared to be more of a regional nature and proposed that a separate 
standard could be considered for these products in the future. 

40. Some questions were raised on whether quick frozen scallop meat (with or without roe) with 
added water should be allowed, but it was clarified that there was substantial trade in these products 
without the addition of phosphates. 

41. The Committee therefore agreed to restrict the scope to those products covered by (i), (ii) and 
(iii), and to remove those fresh products with “added water only” (iv), and to make consequential 
changes throughout the text where relevant.  

42. The Delegation of Argentina expressed its reservation to the decision to retain category (iii) as 
they were opposed to the addition of water and solutions of water and phosphates as this could affect 
the quality of the product. 

43. The Committee further agreed to refer to “ scallop meat”, “roe-on-scallop meat” (either fresh or 
quick frozen) throughout the text where appropriate and to refer to “scallop product” when provisions 
applied to all the scallop products covered by the three categories in the Standard.  

2. 1 Product Definition 

44. The Committee agreed to amend 2.1.2 by indicating that “roe should remain attached to the 
adductor muscle” in fresh or quick frozen roe-on-scallop meat for clarity.  

45. The Committee agreed to amend 2.2.1 and 2.2.2 by deletion of reference to ‘removal of the 
shell, viscera and roe’ as this was already described in the definition. 

Food additives 

46. The Committee agreed to present the food additives in a tabular format in line with the proposal 
of CCFA and agreed to inform CCFA that phosphates were widely used and technologically justified 
for quick frozen products. 

Hygiene 

47. The Committee agreed to delete 6.2 as 6.3 provided sufficient guidance on microbiological 
criteria. 

Labelling 

48. The Committee had extensive discussion on the naming of scallop products, in particular how 
much flexibility should be given to countries in terms of naming of products to which water was added 
(section 7.1); whether to provide flexibility for labelling of the percentages of scallop meat and 
percentages of water, or whether both should be required (new section 7.4).  In this discussion, the 
Committee noted the comment of CCFL that there could be some redundancy as it required both the 
percentage of scallop meat and percentage of added water to appear on the label (REP13/FL, para. 
11). 

49. Delegations in support of flexibility in relation to the naming of scallop products, were of the 
opinion that names of scallop products were understood differently by consumers in different 
countries, and that flexibility would provide countries to name products in accordance with the custom 
of their country. In relation to the requirement for declaration of percentage scallop meat and 
percentage of added water, these countries were of the opinion that this could be redundant and that 
only the percentage of added water should be labelled; but that they could agree to providing flexibility 
so that countries could decide on whether to require the labelling of percentages of either scallop meat 
and/or added water.   
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50. Those delegations in favour of requiring the declaration of the percentage of scallop meat and 
percentage of added water and the inclusion of water added in the name of the products, pointed out 
that consumers needed to be informed of the contents of the products in order to make an informed 
choice and that if the name did not indicate whether water had been added, and neither the 
percentage of scallop meat was declared on the label, consumers would not be able to make an 
informed choice on the nature of the product. As a compromise these delegations could agree to 
giving flexibility to the declaration of percentages of scallop meat and/ added water, if for products 
covered by 2.1.3, ‘added water’ should be part of the name of the product, in order to better inform the 
consumer. 

51. In view of the discussion, the Committee amended section 7.1 to provide flexibility, in line with 
the spirit of the General Standard for the Labelling of Prepackaged Foods in the naming of products 
defined in 2.1.1, 2.1.2 and 2.1.3. For products covered by 2.1.3, it was agreed that “added water”, 
should be part of the name of the product as information was necessary for consumers to distinguish 
between those products with added water from those without added water. In line with this decision, 
the Committee agreed to provide some flexibility with regard to the declaration of percentages of 
scallop meat and percentages of added water.  

Sampling, Examination and Analysis 

52. The Committee agreed to not proceed with development of sampling plans at this point in line 
with an earlier decision to request advice from CCMAS in this regard (see Agenda Item 2a). 

53. The Committee agreed to amend the French version of 8.5 to refer to “visible à l’œil nu” rather 
than “facilement visible” for better readability and understanding.  

54. The Committee agreed to remove the square brackets in 8.7 Determination of added water with 
amendments to the text to provide clarification that the criterion relates to the natural level of moisture 
in the meat of scallop species harvested.  

Parasites 

55. The Committee agreed to delete “readily visible” to provide flexibility for countries to decide on 
what was objectionable, noting that parasites were not a food safety hazard in scallops, but could 
cause the product to have an objectionable appearance, but that “objectionable level” was subjective, 
and that a quantitative tolerance level was not practical because of the variability in parasite shape, 
size, colour and location.  The Delegation of Argentina expressed their objection to this decision as it 
was their view that a tolerance level should be set. The Delegation of Egypt also noted that account 
should be taken of the health risks from even dead parasites due to development of toxins which could 
trigger an allergic reaction. 

Exceeding level of added water 

56. The Committee agreed to remove the square brackets from this provision. 

Status of the Draft Standard for Fresh and Quick Frozen Raw Scallop Products 

57. The Committee agreed to advance the renamed draft Standard to the 37th Session of the 
Commission for adoption at Step 8 (Appendix III). The provisions on food additives and food labelling 
will be sent to the relevant committees for endorsement. 

PROPOSED DRAFT CODE OF PRACTICE ON THE PROCESSING OF SCALLOP MEAT (Agenda 
Item 6)9 

58. The Committee recalled that the Proposed Draft Code of Practice had been returned for 
redrafting by an electronic working group, comments and consideration by this Session. 

59. The Delegation of Canada introduced the item and informed the Committee that Canada had 
prepared a revised version of the Code taking into account the decisions taken on the renamed 
Standard for Fresh and Quick Frozen Raw Scallop Products and the written comments submitted 
(CRD 19). This left only a few outstanding issues which required further consideration, such as the 
appropriateness of permitting the processing of dead scallops and the inclusion of guidance for the 
disposal of dead scallops; the risk of biotoxin presence in scallop meat and roe as identified by the 
electronic working group; as well as the need for further guidance on short-haul voyages as proposed 
in written comments.   

9  CX/FFP 14/33/8, CX/FFP 14/33/8 Add.1 (comments of Canada, Japan, Philippines and USA), CX/FFP 
14/33/8 Add.2 (comments of Australia and AU), CRD 6 (Argentina, China and Thailand), CRD 19 (revised 
Proposed Draft Code of Practice on the Processing of Scallop Meat prepared by Canada). 
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60. In view of the fact that the proposal in CRD 19 addressed the alignment with the Standard and 
took up the written comments submitted, the Committee agreed to circulate the revised proposed draft 
Code for comments at Step 3. The Committee also agreed to establish an electronic working group, 
led by Canada and working in English only, to consider the comments received and to address the 
issue of biotoxin risk, dead scallops and short-haul voyages, and to prepare a further revised proposed 
draft Code for further comments at Step 3. If necessary, the comments would be considered in a 
physical working group to be held immediately prior to the next session, led by Canada and working in 
English, French and Spanish to facilitate discussion in the plenary.    

Status of the Proposed Draft Code of Practice on the Processing of Fresh and Quick Frozen 
Raw Scallop Products   

61. The Committee agreed to return the renamed Proposed Draft Code to Step 3 for comments and 
consideration by the abovementioned working groups and the next session of the Committee 
(Appendix V). 

PROPOSED DRAFT CODE OF PRACTICE FOR FISH AND FISHERY PRODUCTS (SECTION ON 
STURGEON CAVIAR) (Agenda Item 7)10 

62. The Committee recalled that its last session had returned the Proposed Draft Code for 
redrafting by an electronic working group chaired by Iran for comments at Step 3 and consideration at 
this session. 

63. The Delegation of Iran introduced the document (CX/FFP 14/33/9) and highlighted the main 
points considered in the revision: alignment of the Code with the Standard for Sturgeon Caviar; 
revision of some definitions, titles and related guidance to ensure consistency with other sections of 
the Code; and removing the guidance which was covered by the prerequisite programme. 

64. The Delegation recalled that there were different views in the working group as to whether 
caviar production from ovulated fish eggs and related processing steps should be allowed in the Code. 
The Chairperson recalled that the Standard adopted in 2010 included caviar production through 
various techniques, including hormonal induction, and that the Code should be consistent with the 
Standard and provide guidance to ensure compliance with its provisions. The Committee agreed with 
this approach.  

65. The Committee noted a comment that the section should include a description of the scope. It 
was noted that the section followed the same structure as other sections in the Code, with general 
considerations providing an introduction to the section. 

Definitions 

66. One delegation proposed to delete the definition of “fish eggs”, to retain the definition of “caviar”, 
and to remove the square brackets from the definition of “Caviar from ovulated fish eggs” and to 
amend the Standard accordingly to ensure consistency in the definitions. 

67. Several other delegations proposed to delete the definitions of “fish eggs” and “caviar”, as they 
were already included in the Standard, and did not support the definition of “caviar from ovulated fish 
eggs”. After some discussion, it was agreed to retain only the definitions currently included in the 
Standard without any amendment. 

68. The Committee agreed to amend the definition of “extra pure food grade salt” to make it 
consistent with the Standard for Food Grade Salt (CODEX STAN 150-1985).   

69. The Committee noted some proposals to revise the definition of “pasteurization” and agreed that 
in order to ensure consistency throughout the Code, the definition used in the sections on crabs and 
lobsters should be used for sturgeon caviar.     

10  CX/FFP 14/33/9,  CX/FFP 14/33/9-Add.1 (comments of Japan and Kenya), CX/FFP 14/33/9-Add.2 (comments 
of Canada, United States of America), CX/FFP 14/33/9-Add.3 (comments of Brazil, Costa Rica, EU), CRD 7 
(comments of China ), CRD 11 (comments of Morocco), CRD 17 (comments of NHF). 

                                                           



REP14/FFP 8 

70. It was agreed to refer to the “extraction” of fish eggs rather than their “delivery” in the definition 
of “micro-caesarean”. The Committee noted a proposal to delete this definition on the grounds of 
animal welfare but noted that the Code included general requirements related to preventing stress 
during harvesting in the section on Aquaculture and that the definition corresponded to current 
practice and it was retained. In response to a comment on the need to protect species of sturgeon, it 
was also recalled that while initiating work on the Standard, reference was made to the fact that some 
endangered species are covered by the Standard and subject to the CITES Convention. As regards a 
proposal related to the stunning of fish, it was noted that this could be addressed in another part of the 
Code, but there was no need for a definition. 

General Considerations 

71. The Committee noted the proposals to revise the second paragraph, delete the third paragraph, 
and clarify the fourth paragraph on the use of pasteurisation. The Delegation of Iran, as chair of the 
electronic working group, indicated that the intention of the text on thermal treatment was not referring 
to pasteurization, but rather retorting and the Committee agreed that this question would require 
further clarification. It was agreed that further clarification was needed on whether clean water or 
potable water was needed for the purpose of washing fish and for other processing steps. Some other 
specific amendments were proposed but the Committee agreed that at this stage it was not possible to 
consider the text in further detail due to time constraints and that it should be considered further at the 
next session. 

72. The Committee agreed to establish an electronic working group chaired by Iran and working in 
English only, to redraft the document on the basis of the comments made in writing and at the session, 
incorporating the decisions made at the session, for comments at Step 3. The comments would be 
considered in a physical working group to be held prior to the next session, led by Iran and working in 
English, French and Spanish in order to facilitate the discussion in the plenary.   

Status of the Proposed Draft Code of Practice for Fish and Fishery Products (section on 
sturgeon caviar) 

73. The Committee agreed to return the Proposed Draft Code to Step 2/3 for redrafting by the 
above-mentioned working group, comments and consideration by the next session of the Committee. 

PROPOSED DRAFT CODE OF PRACTICE FOR PROCESSING OF FISH SAUCE (Agenda Item 
8)11 

74. The Committee recalled that the 36th Session of the Commission had approved new work for 
elaboration of a Code of Practice for Processing Fish Sauce as requested by the last session of the 
Committee. It also recalled that its last session had agreed to establish an electronic working group, 
chaired by Thailand and Vietnam to draft the proposed draft of the code. 

75. The Delegation of Thailand, on behalf of the electronic working group, introduced CX/FFP 
14/33/10 and explained the issues considered in the electronic working group such as: alignment to 
the Standard for Fish Sauce; addition of a harvest vessel step; size of fish to be used; ratio of fish to 
salt; monitoring of water phase salt and/or water activity; and potential hazards in processing. The 
Delegation also introduced CRD 16, in which most written comments at Step 3 were incorporated into 
the original proposal of the electronic working group. 

76. The Committee agreed to use CRD 16 as a basis for the discussion in the plenary. The 
Committee considered the text section by section and made the following amendments and 
comments, in addition to editorial changes. 

Introduction 

77. The Committee agreed to insert “or processing aids” after “other ingredients” as it might be used 
to assist the fermentation process. 

Hazards 

78. The Committee agreed to replace “after harvest” in the last sentence of the first paragraph with 
“on the harvest vessel” to indicate that raw material quality should also be controlled on the harvest 
vessel. A similar amendment was made to the first sentence of the second paragraph. 

11  CX/FFP 14/33/10; CX/FFP 14/33/10-Add.1 (comments of European Union, Japan, Kenya, Philippines, United 
States of America); CX/FFP 14/33/10- Add.2 (comments of Canada, African Union); CRD 8 (comments of 
Malaysia); CRD 16 (Revised Proposed Draft Code of Practice for Processing of Fish Sauce prepared by 
Thailand). 
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Flow Chart 

79. One delegation proposed to include “Heating” after “8. Blending”. It was, however, not agreed 
because in some countries a heating process after blending may not be necessary and this step was 
retained as optional. 

1.1 Fish 

80. The Committee agreed to include heavy metals as a potential hazard and to replace physical 
contamination with foreign matter in potential defects. It was also agreed to refer to storage records in 
the first small bullet point. 

81. The Committee agreed to insert further technical guidance under the 3rd bullet point to clarify 
when gutting fish greater than 12 cm, gutting is considered complete when the intestinal tract and 
internal organs have been removed; and clean seawater should be used. 

1.2 Salt requirements 

82. One delegation proposed that microbiological contamination should be included in potential 
hazards as solar salt might be a source of red halophilic bacteria. It was clarified that halophilic 
bacteria should not be considered as a hazard as it was necessary for fermentation. 

2. Mixing of fish and salt 

83. The Committee did not agree to a proposal to include Listeria monocytogenes as an example of 
microbiological contamination as Listeria did not grow well nor would compete well with the other 
bacteria at the high temperatures used during the fermentation process. 

84. The Committee agreed to insert the following text as the last bullet point to align with Section 
1.2: salt burn should be avoided by using the right type of salt. 

3. Fermenting 

85. The Committee agreed to add physical and chemical contamination as potential hazards and to 
amend the text to make sure that fermenting tanks should be made from non-hazardous material. 

4. First separation 

86. It was agreed to insert turbidity as an example of incorrect separation in potential defects. 

8. Blending 

87. The Committee agreed that potential hazards should include microbiological contamination. 

88. The Committee considered a proposal to include “unauthorized food additives” under potential 
hazards rather than potential defects but did not come to a conclusion.   

89. The Committee, recalling that the Code should align with the Standard for Fish Sauce, agreed 
to remove the reference to the General Standard for Food Additives, which has some inconsistencies 
with the Standard for Fish Sauce, in the fourth bullet point. 

10. Storage 

90. The Committee agreed that potential hazards should include physical and chemical 
contamination. 

14. Transportation/ distribution 

91. The Committee agreed to amend the text as follows for clarity: cartons should be clean, dry, 
durable and suitable for the intended use; and cartons should be handled with care to avoid damage 
to the containers. 

17. Ingredients and additives 

92. Microbiological contamination was added to potential hazards. 

Status of the Proposed Draft Code of Practice for Processing of Fish Sauce 

93. The Committee agreed to forward the Proposed Draft Code to the 37th Session of the 
Commission for the adoption at Step 5 (Appendix IV). 
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PROPOSED FOOD ADDITIVE PROVISIONS IN STANDARDS FOR FISH AND FISHERY 
PRODUCTS (FOOD ADDITIVE PROVISIONS IN ADOPTED STANDARDS) (Agenda Item 9)12 

94. The Committee recalled that its last session had agreed to establish an electronic working group 
chaired by the European Union and the United States of America, to prepare proposals for food 
additives in the standards for fish and fishery products following the approach taken for the Standard 
for Smoked Fish, Smoked-Flavoured Fish and Smoke-Dried Fish; and to focus on technological 
justification for those food additives, and if necessary, propose changes to the GSFA; and its earlier 
decision to establish an in-session working group (see Agenda Item 1) with the following mandate: 

Task 1: Review the proposals contained in CX/FFP 14/33/11 Appendix I with the aim of giving 
the Committee a recommendation on new proposals for food additives in the standards. The in-
session working group will provide technical justification on new proposals. 

Task 2: Discuss and decide whether it will be appropriate to have a new electronic working 
group to conduct further work on inconsistencies/inaccuracies in food additive provisions in the 
standards. The in-session working group should if so decided, provide the Committee with a 
proposal for a mandate for an electronic working group. This discussion and the mandate 
should be based upon the information given in CX/FFP 14/33/11 in regard to Recommendation 
2. 

Task 3: Consider the revision of the use of Sodium aluminium phosphate (INS 541) with aim of 
either revoking the provision or expressing the maximum level as aluminium. 

95. The Delegation of the European Union presented the report of the working group in CRD 22, 
including Annex 1 summarising the outcome of the discussion and Annex 2 providing the layout of the 
recommended changes to the standards. The decisions and comments made by the Committee are 
presented below. 

Standard for Quick Frozen Finfish, Eviscerated or Uneviscerated (CODEX STAN 36-1981) 

96. The Committee agreed with the proposal of the working group not to include phosphates, as 
they were not technologically justified, and retained the current provisions. 

General Standard for Quick Frozen Fish Fillets (CODEX STAN 190-1995) 

97. The Committee discussed the proposal to use the level of 2200 mg/kg, expressed as 
phosphorous, listed in the GSFA, which does not take into account natural phosphates. Some 
delegations expressed the view that natural phosphates should be taken into account as otherwise it 
would not be possible to control actual phosphate levels, and it was not always possible to distinguish 
between natural and added phosphates. Other delegations expressed the view that the origin of 
phosphates could be determined, and that the reference to the level of use provided a clear indication 
to manufacturers of the amount that could be added, which would not be the case with a level 
including both natural and added phosphates. After some discussion it was agreed to align the level 
with the GSFA level of 2200 mg/kg, expressed as phosphorus, singly or in combination. It was also 
agreed to change the reference from “Moisture/Water Retention Agents” to “Humectants – 
Moisture/Water Retention Agents”, to include all phosphates from the GSFA group of phosphates 
which perform the function of humectants. 

98. The same amendment was made to the Standard for Quick Frozen Blocks of Fish Fillets, 
Minced Fish Flesh and Mixtures of Fillets and Minced Fish Flesh (CODEX STAN 165-1989) and to 
the Standard for Quick Frozen Lobsters (CODEX STAN 95-1981). 

Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets - Breaded or in 
Batter (CODEX STAN 166-1989) 

99. The Committee agreed to the same amendment mentioned above on phosphates, and agreed 
to correct the name of the functional class “Leavening Agents” to “Raising Agents”; to list all 
phosphates from the GSFA which perform the function as raising agent, expressed as phosphorus; to 
delete Sodium aluminium phosphate (INS 541) from the standard; and to include Alginic acid (INS 
400), Potassium alginate (INS 402), Ammonium alginate (INS 403) and Calcium alginate (INS 404) as 
thickeners in breaded or batter coatings. The Committee noted that the working group had discussed 
the possibility of increasing the level of raising agents in breaded or batter coatings to achieve the 
same effect if Sodium aluminium phosphate was removed, but had retained the current levels as no 
technological justification was provided.  

12  CX/FFP 14/33/11, CRD 15 (terms of reference of the in-session working group), CRD 22 (report of the in-
session working group). 

                                                           

http://www.codexalimentarius.net/download/standards/103/CXS_036e.pdf
http://www.codexalimentarius.net/download/standards/111/CXS_165e.pdf
http://www.codexalimentarius.net/download/standards/111/CXS_165e.pdf
http://www.codexalimentarius.net/download/standards/109/CXS_095e.pdf
http://www.codexalimentarius.net/download/standards/112/cxs_166e.pdf
http://www.codexalimentarius.net/download/standards/112/cxs_166e.pdf
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Standard for Quick Frozen Shrimps or Prawns (CODEX STAN 92-1981) 

100. As regards phosphates, the Committee agreed to change “Acidity Regulators” to “Humectants – 
Moisture/Water Retention Agents”, to include all phosphates from the GSFA which perform the 
function of humectants and to change the use level to 2200 mg/kg as phosphorus, singly or in 
combination.  

Standard for Canned Tuna and Bonito (CODEX STAN 70-1981) and Standard for Canned Shrimps or 
Prawns (CODEX STAN 37-1981) 

101. The Committee agreed with the conclusion of the working group that phosphates as humectants 
were not technologically justified and should not be added to these standards, and the current 
provisions were retained. 

Standard for Canned Crab Meat (CODEX STAN 90-1981) 

102. The Committee noted that the working group had not supported the inclusion of phosphates as 
humectants and had agreed that the additives INS 338 and INS 450 should be expressed as 
phosphorus. It was agreed that the provisions for these additives would require further consideration, 
as their names need to be corrected and it should be assessed whether the provisions for INS 338 
and INS 450 at 10 mg/kg expressed as P2O5 singly or in combination (including natural phosphate) 
should be retained, taking into account the natural phosphate content in crab meat. The Committee 
agreed that this would require further consideration at the next session. 

Standard for Salted Fish and Dried Salted Fish of the Gadidae Family of Fishes (CODEX STAN 167-
1989) 

103. The Committee agreed that phosphates as sequestrants should not be included in the standard 
and the current provisions were retained. It was noted that the product covered by the standard 
contains 12% salt while phosphates used as sequestrants are permitted in some regulations in salted 
fish containing at least 18% salt. 

Standard for Fish Sauce (CODEX STAN 302-2011) 

104. The Committee agreed to retain the current provisions as no technological justification had been 
provided regarding the need for phosphates in fish sauce.  

Standard for Crackers from Marine and Freshwater Fish, Crustaceans and Molluscan Shellfish 
(CODEX STAN 222-2001) 

105. The Committee noted that the working group had agreed that there was no technological need 
for phosphates, and proposed to delete INS 452 Polyphosphates. The Committee noted that if 
crackers were prepared from minced fish in which phosphates had been added, the carry-over 
principle would apply. After some discussion, it was agreed to retain the current provisions without any 
change. 

Status of the Food Additive Provisions in Standards for Fish and Fishery Products 

106. The Committee agreed to forward the revised list of food additives in the standards mentioned 
above to the CCFA for endorsement and to the Commission for adoption (see Appendix VI). 

107. The Committee agreed that the proposals listed in Appendix II of CX/FFP 14/33/11 were for 
information and did not require further consideration. 

108. As regards the provisions which required further consideration, the Committee agreed to 
establish an electronic working group, working in English and chaired by the European Union, to 
continue with the review of food additive additives provisions to correct inconsistencies/inaccuracies in 
the standards for fish and fishery products.  

DISCUSSION PAPER ON HISTAMINE (Agenda Item 10)13 

109. The Committee recalled that its last session had agreed to establish an electronic working group 
chaired by Japan and the United States of America, to prepare a discussion paper on histamine as 
outlined in CX/FFP 14/3312; and its earlier decision to establish an in-session working group (see 
Agenda Item 1). 

13  CX/FFP 14/33/12, CRD 10 (comments from Argentina), CRD 21 (report of the in-session working group on 
histamine). 
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110. The Delegation of Japan introduced the report of the in-session working group contained in 
CRD 21 and outlined the key discussions undertaken by the working group and the key conclusions 
and recommendations.  It was noted that there was a common understanding that histamine formation 
can easily be controlled by applying GHPs and/or HACCP and that a guidance document on histamine 
should be considered first.  In this regard, the working group proposed that an electronic working 
group be established to review the existing histamine related guidance in the Code of Practice for Fish 
and Fishery Products (CAC/RCP 52-2003) and any guidance document used in member countries to 
decide whether the current Code was sufficient for histamine control guidance and to consider the 
inclusion of the list of susceptible species contained in Table 2.3. of the Expert Meeting Report. In 
addition, the Delegation proposed that the electronic working group should consider whether an 
uncertainty factor was necessary, or whether further advice was needed from FAO and WHO. 

111. There was general agreement on further work on the review of control measures for histamine 
and the consideration of the list of susceptible species. However, on the issue of the uncertainty factor, 
several delegations were of the view that this should not be included in the terms of reference of the 
electronic working group at this time.  The focus of the work should be on guidance for control of 
histamine, as proposed by the in-session working group.  

112. The Delegation of Senegal noted that other biogenic amines should also be considered and as 
well as the provision of advice to consumers, rather than the lowering of the safety limit for histamine 
only.  

113. The representative of FAO clarified that the expert meeting had considered other biogenic 
amines in its work and had concluded that histamine was the major contributor to toxicity; and had 
made a recommendation on the issue of uncertainty factors 

114. Another delegation proposed that the advice should be sought from the Committee on 
Contaminants in Foods (CCCF) and JECFA as it was unclear what the uncertainty factor should be, its 
implications for trade and the ability to meet lower limits.  It was also pointed out by the Delegation of 
Mauritania that several stocks of fish were harvested from warm waters, and the lowering of the 
histamine safety limit could negatively impact the trade of these products and availability of these 
products to the consumer and also expressed support to provide consumer advice directives.  

115. In relation to a proposal to request advice from the CCCF and JECFA, it was noted that a 
decision on the uncertainty factor was a risk management decision and was within the remit of this 
Committee and that scientific advice had been received from the FAO/WHO Expert Meeting on the 
Public Health Risks of Histamine and Other Biogenic Amines from Fish and Fishery Products.  

116. Noting that a decision on the uncertainty factor was a risk management decision that should be 
taken by the Committee and the recommendations from the Joint FAO/WHO Expert Meeting that 
“based on a NOAEL of 50 mg, the maximum concentration of histamine in fish that would not cause an 
adverse effect in healthy populations is 200 mg/kg, but not for certain segments of the population who 
may have increased sensitivity and that is such cases a lower hazard level may need to be 
considered, e.g. the use of an uncertainty factor or other specific risk management options such as 
consumption advisories should be considered”, the Committee agreed to expand the terms of the 
reference for the electronic working group to include consideration of the uncertainty factor. 

117. The Committee therefore agreed to establish an electronic working group, led by Japan and the 
United States of America, working in English only, with the following terms of reference: 

• review existing histamine related guidance in the Code of Practice for Fish and Fishery Products 
(CAC/RCP 52-2003) and any guidance documents used in member countries to decide whether 
the current Code is sufficient for histamine control guidance; 

• consider inclusion of the susceptible species list contained in Table 2.3 of the Joint FAO/WHO 
Expert Meeting;  

• continue to consider the application of an uncertainty factor and the safety limits for histamine in 
the standards for fish and fishery products and make recommendations on these limits, and to 
consider other risk management options, e.g. consumer advice, and whether there was a need 
for the decomposition limits in the standards; and  

• continue to consider appropriate sampling plans for histamine. 



REP14/FFP 13 

DISCUSSION PAPER ON NITROGEN FACTORS (Agenda Item 11)14 

118. The Committee recalled that during the discussion on the nitrogen factor for South Atlantic hake 
at its last session it had agreed that a discussion paper to address usefulness of nitrogen factors and 
the need to review the list of existing nitrogen factors contained in the table of the Standard would be 
prepared by the United States of America, the United Kingdom and New Zealand. 

119. The Delegation of the United States of America introduced CX/FFP 14/33/13 and recommended 
that the Committee consider further work to refine the draft uniform procedure to determine nitrogen 
factors; to arrange the format for publishing the list of nitrogen factors; to analyse current nitrogen 
factor data to determine standard errors, and other relevant statistical information; and to analyse the 
statistical validity of a single dry nitrogen factor for groups of species. 

120. The Committee considered whether the table for nitrogen factors as well as the procedure to 
obtain data as a basis of nitrogen factors should be housed in some sources outside Codex, such as 
the website of the UK Royal Society of Chemistry or FAO website, rather than in the Standard. 

121. The Representative of FAO said that FAO could disseminate the information through its website 
and provide a link to relevant references, on the understanding that the task to put together the 
information based on published papers and to update them as new papers appear would be done by 
the United States of America or the United Kingdom.  

122. The Delegation of the United Kingdom confirmed that the existing table of the average nitrogen 
factors, including for tilapia and South Atlantic hake will remain as completed work.  All future work 
related to the determination of nitrogen factors will be peer reviewed and published. 

123. The Committee generally agreed that the table for nitrogen factors and the uniform procedure to 
determine nitrogen factors for use with the chemical method should be deleted from Section 7.4 and 
made available on the FAO or other websites instead. However, the Committee agreed to postpone 
the decision on further amendments the Section to the next session due to the late delivery and 
complexity of the document. 

Conclusion 

124. The Committee agreed that the delegations of the United States of America and the United 
Kingdom should prepare a proposed amendment to Section 7.4 of the Standard, which explicitly 
indicates what should be changed from the current version, for further consideration at the next 
session. 

CODE OF PRACTICE FOR FISH AND FISHERY PRODUCTS (OPTIONAL FINAL PRODUCT 
REQUIREMENTS FOR COMMODITIES) (Agenda Item 12)15 

125. The Committee recalled that its last session had agreed that the Appendices on optional final 
product requirements for commodities in the Code of Practice for Fish and Fishery products would be 
circulated for comments on their relevance; if needed, whether the information in the appendices could 
be integrated into the Code or a relevant standard or retained as appendices to the Code; and 
proposals for text for the appendices not yet elaborated. 

126. Several delegations expressed the view that Codex texts should focus on protecting consumer 
health and essential quality factors, and not on commercial quality provisions, which should be 
established between buyers and sellers, and therefore proposed to eliminate the Appendices. One 
delegation also pointed out that under the TBT Agreement there was no difference between “optional” 
and other provisions in international standards.  

127. Other delegations considered that the Appendices should be retained and completed as they 
were an important part of the standards, quality provisions are still used in international trade and if 
they were not retained, trade problems may arise due to the different quality requirements applied in 
various countries, and such references are useful as references for countries.  

128. One delegation agreed in principle with the removal of the appendices, but proposed that 
relevant information from these appendices should be inserted into appropriate sections of the Code 
such as the already adopted fish species and product designations of salted fish contained in 
Appendix VI, which was relevant information for food business operators.  

14  CX/FFP 14/33/13.  
15  CL 2013/27-FFP, CX/FFP 14/33/14 (comments of Algeria, Egypt, European Union, Japan, Kenya, Norway 

and Uruguay), CX/FFP 14/33/14 Add.1 (comments of Brazil, Costa Rica and United States of America), CRD 
11 (comments from Morocco), CRD 12 (comments of India).  
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129. The Chair recalled that this question had been discussed for many sessions and that a possible 
solution was to make these provisions available as an information resource for example on the FAO 
website, while some provisions addressing essential aspects of the product could be integrated into 
the Code of Practice, as was the case for some products covered by the code, such as cephalopods. 

130. The Representative of FAO indicated that the Committee could consider FAO website as the 
home for this information, which is mainly required by trade partners. FAO GLOBEFISH website 
(www.globefish.org) is already disseminating trade related information (e.g. commodity updates, price 
reports, market research publications) through this website and members of FAO FISHINFO network 
(network of regional intergovernmental organisations involved in fish technology and trade related 
information) are involved in providing inputs for the information dissemination. In the case of optional 
product requirements that could contribute to enhancing market access, GLOBEFISH could host the 
information. GLOBEFISH website is widely used by fish exporters and importers. 

131. Several delegations expressed the view that it was not clear how such trade related information 
would be elaborated and could be used, and that it was the role of the Committee to ensure 
harmonisation of quality provisions at the international level.  

132. The Committee agreed that the Appendices would not be sent for adoption as part of the Code, 
and that a Circular Letter would be sent to invite proposals for sections of the  already adopted or 
drafted Appendices (CL 2013/27-FFP) to be integrated into the Code to address only essential safety 
or quality aspects, for consideration at the next session. It was confirmed that, as agreed at the last 
session, further work should continue on Appendix I to provide useful information on the correct use of 
Modified Atmosphere Packaging, and that it would also be included in the Circular Letter. 

OTHER BUSINESS AND FUTURE WORK (Agenda Item 13)16 

133. The Delegation of Colombia proposed that the Committee should consider elaboration of a 
standard for fresh chilled Pirarucú fillet or whole fish (Arapaima gigas). Due to time constraints and the 
late arrival of the document, the Committee did not consider this matter at this session and agreed that 
the Delegation of Colombia should prepare a project document for consideration at its next session. 

DATE AND PLACE OF NEXT SESSION (Agenda Item 14) 

134. The Committee noted that the next Session was tentatively scheduled to be held in 
approximately 18 months time subject to confirmation by the host Government and the Codex 
Secretariat. 

 

16 CRD 18 (proposal for new work from Colombia). 
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REP14/FFP 15 
 

SUMMARY STATUS OF WORK 
 

Subject Matter Step Action by Document Reference 
in REP 14/FFP 

Draft Performance Criteria for Methods for 
the Determination of Marine Biotoxins 
(Section I-8.6) in the Standard for Live and 
Raw Bivalve Molluscs 

8 Governments 
37th CAC 

 
Para. 23,  
Appendix II 

Draft Standard for Fresh and Quick Frozen 
Raw Scallop Products 

8 Governments 
37th CAC 

Para. 57,  
Appendix III 

Food Additive Provisions in Standards for 
Fish and Fishery Products 

- Governments 
37th CAC 

Para. 106 
Appendix VI 

Proposed Draft Code of Practice for 
Processing of Fish Sauce 

5 Governments 
37th CAC Para. 93 

Appendix IV 

Proposed Draft Code of Practice on the 
Processing of Fresh and Quick Frozen Raw 
Scallop Products 

3 Governments 
Electronic Working 
Group (Canada)  / 
Physical Working 
Group (Canada) 

34th CCFFP 

Para. 61 
Appendix V 

Proposed Draft Code of Practice for Fish 
and Fishery Products (section on sturgeon 
caviar) 

2/3 Electronic Working 
Group / 

Physical Working 
Group  
(Iran) 

34th CCFFP 

Paras 72-73 

Food additive provisions in standards for fish 
and fishery products 

- Electronic Working 
Group (EU) 
34th CCFFP 

Para. 108 

Discussion Paper on Histamine  - Electronic Working 
Group  

(Japan and USA) 
34th CCFFP 

Para. 117 

Discussion Paper on Nitrogen Factors 
(amendments to section 7.4 of the Standard 
for Quick Frozen Fish Sticks (Fish Fingers), 
Fish Portions and Fish Fillets – Breaded or in 
Batter (CODEX STAN 166-1989) 

- United States of 
America and United 

Kingdom 
34th CCFFP 

Para. 124 

Proposed Draft Code of Practice for Fish 
and Fishery Products (optional final product 
requirements for commodities / appendix on 
MAP) 

- Governments 
34th CCFFP 

Para. 132 

New work proposal on a Standard for Fresh 
Chilled Pirarucú Fillet or Whole Fish 

- Colombia  
34th CCFFP 

Para. 133 
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Directorate of Food Enterprises Control 
124, Kifisias Ave & 2, Latridou str 
115 26 Athens 
Greece 
Tel: +30 6977543105 
Fax: +30 2106971500 
E-mail: avarangouli@efet.gr 
  

HUNGARY – HONGRIE – HUNGRÍA  
Mr János GÁBOR 
Senior Fishery Adviser 
Ministry of Rural Development 
Kossuth Tér 11 
1055 Budapest 
Hungary 
Tel: +36 1 795 2101 
Fax: +36 1 795 3672 
E-mail: janos.gabor@vm.gov.hu 
  
Ms Kata JÁMBORNÉ DANKÓ 
FOP Sectorial Officer 
Ministry of Rural Development 
Kossuth Tér 11 
1055 Budapest 
Hungary 
Tel: +36 1 795 20 61 
Fax: +36 1 795 36 72 
E-mail: kata.danko@vm.gov.hu 
  
ICELAND – ISLANDE – ISLANDIA 
Mr Garðar SVERRISSON 
Senior Officer 
Icelandic Food and Veterinary Authority 
Austurvegur 64.800 Selfoss 
Iceland 
E-mail: gardar.sverrisson@mast.is 
  
INDIA – INDIE  
Mr Intisar Anees SIDDIQUI 
Assistant Commisioner (fisheries) 
Department of Animal Husbandry, Dairying & 
Fisheries, Ministry of Agriculture, Government of 
India, Krishi Bhawan 
Dr. Rajendra Prasad Road 
New Delhi 110001 
India 
Tel: +91 1123097049 
Fax: +91 11 23070370 
E-mail: intisarsiddiqui@yahoo.co.in 
 
Mr Raju MARTANDRAO MANDLIK 
Deputy Director (Technical) 
Export Inspection Council Of India 
3rd Floor - Ndymca Cultural Centre Building, 1, Jai 
Singh Road 
Delhi 110001 
India 
Tel: +91 11 23748189 
Fax: +911123748024 
E-mail: tech1@eicindia.gov.in 
 
Mr Norbert KARIKKASSERY 
President (KERALA) 
Seafood Exporters Association of India 
Seafood House, Wellingdon Island 
Cochin 682003 
India 
Tel: +91 984 7030763 
Fax: +91 484 2667470 
E-mail: nobby@karikkassery.com 
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INDONESIA – INDONÉSIE  
Ms Harsi DEWANTARI KUSUMANINGRUM 
Expert 
Department of Food Science and Technology, 
Bogor Agricultural University 
Darmaga Campus, PO Box 220 
16002 Bogor 
Indonesia 
Tel: +62 251 8626725 
Fax: +62 251 8626725 
E-mail: h_kusumaningrum@ipb.ac.id 
  
Mr Widya RUSYANTO 
Deputy Director of Standardization 
Ministry of Marine Affairs and Fisheries 
Mina Bahari III Building, 13th Floor, Jl. Medan 
Merdeka Timur No.16 
10110 Jakarta 
Indonesia 
Tel: +62 21 3500187 
Fax: +62 21 3500187 
E-mail: rusyanto66@gmail.com 
  
Mr Sadarma Suhaim SARAGIH 
Deputy Director for Export Development 
Ministry of Marine Affairs and Fisheries 
Mina Bahari III  Building, 13th Floor, Jl. Medan 
Merdeka Timur No. 16  
10110 Jakarta 
Indonesia 
Tel: +62 21 3521977 
Fax: +62 21 3521977 
E-mail: sadar5957@yahoo.co.id 
  
Ms Lia SUGIHARTINI 
Head of Section for Standard Analysis 
Ministry of Marine Affairs and Fisheries 
Mina Bahari III Building, 13th Floor, Jl. Medan 
Merdeka Timur No.16 
10110 Jakarta 
Indonesia 
Tel: +6221 3500187 
Fax: +6221 3500187 
E-mail: liaduta@yahoo.com.au 
  
ISLAMIC REPUBLIC OF IRAN –  
RÉPUBLIQUE ISLAMIQUE D' IRAN – 
REPÚBLICA ISLÁMICA DE IRÁN 
Mr Majid MOSADEGH 
Assistant Manager of Quality Improvement 
Department 
Fisheries of IRAN 
No. 236 West Fatemi Ave 
Tehran 
Iran (Islamic Republic of) 
Tel: +982166942584 
Fax: +982166941372 
E-mail: majidmosadegh@gmail.com 
  

Ms Afsaneh SAMIEI 
Deputy of Participation in International 
Standardization 
Institute of Standard of IRAN 
Institute of Standard - Vanak sq.  
Tehran 
Iran (Islamic Republic of) 
Tel: +9821 88654060 
Fax: +9821 88654059 
E-mail: ccffp@isiri.org.ir; 
fishcommittee@gmail.com 
  
ISRAEL – ISRAËL 
Mr Edward TAL 
Chief veterinarian for food matters 
Ministry of Health 
12 Haarbaa st 
Tel Aviv 
Israel 
Tel: 972-506242307 
E-mail: edi.tal@moh.health.gov.il 
  
ITALY – ITALIE – ITALIA  
Mr Orazio SUMMO 
Italian Codex Contact Point 
Ministry of Agriculture, Food and Forestry Policies 
Via XX Settembre, 20 
00187 Rome 
Italy 
Tel: +390646654043 
E-mail: o.summo@mpaaf.gov.it 
  
JAMAICA 
Mr Wintorph MARSDEN 
Senior Veterinary Officer 
Ministry of Agriculture and Fisheries 
Veterinary Services Division 
193 Old Hope Road, Hope Gardens 
Kingston 6 
JAMAICA 
Tel: 876-977-2489/2492; 876-382-379 
Fax: 876-977-0885 
E-mail: winty@cwjamaica.com 
  
JAPAN – JAPON – JAPÓN 
Mr Haruo TOMINAGA 
Associate Director 
Ministry of Agriculture, Forestry and Fisheries 
Fisheries Agency 
1-2-1 Kasumigaseki, Chiyoda-ku 
100-8907 Tokyo 
Japan 
Tel: +81-3-3502-8203 
Fax: +81-3-3508-1357 
E-mail: haruo_tominaga@nm.maff.go.jp 
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Mr Hirohide MATSUSHIMA 
Section Chief 
Ministry of Agriculture, Forestry, and Fisheries, 
Government of Japan 
Fish and Fishery Products Safety Office, Food 
Safety and Consumer Affairs Bureau 
1-2-1 Kasumigaseki, Chiyoda-ku 
100-8950 Tokyo 
Japan 
Tel: +81-3-6744-2105 
Fax: +81-3-3501-2685 
E-mail: hirohide_matsushima@nm.maff.go.jp 
  
Ms Rei NAKAGAWA 
Assistant Director 
Ministry of Health, Labour and Welfare, JAPAN 
Department of Food Safety 
1-2-2 Kasumigaseki, Chiyoda-ku 
100-8916 Tokyo 
Japan 
Tel: +81-3-3595-2341 
Fax: +81-3-3501-4868 
E-mail: codexj@mhlw.go.jp 
  
Ms Mio TODA 
Senior Scientist 
National Institute of Health Sciences 
Division of Safety Information on Drug, Food and 
Chemicals 
1-18-1, Kamiyoga, Setagaya-ku 
154-8501 Tokyo 
Japan 
Tel: +81-3-3700-1141 
Fax: +81-3-3700-1483 
E-mail: miou@nihs.go.jp 
  
Mr Hajime TOYOFUKU 
Professor 
Yamaguchi University 
Veterinary Public Health and Epidemiology 
1677, Yoshida 
753-8515 Yamaguchi 
Japan 
Tel: 81-83-933-5827 
E-mail: toyofuku@yamaguchi-u.ac.jp 
  
LATVIA – LITUANIE - LITUANIA 
Ms Dace LAUSKA 
Senior Officer 
Ministry of Agriculture 
Veterinary and Food Department 
Republikas Laukums 2 
LV -1981 RIGA 
Latvia 
Tel: +371 67027264 
Fax: +371 67027205 
E-mail: dace.lauska@zm.gov.lv 
  
 

MALAYSIA – MALAÏSIE - MALASIA 
Ms BADARIAH MOHD ALI 
Director 
Fisheries Biosecurity Division 
Department of Fisheries Malaysia 
Level 3, Podium 2, Block 4g2, Wisma Tani, 
Precicnt 4, 62628 Putrajaya 
62628 Putrajaya 
Malaysia 
Tel: +603-88704705 / +6013-3352257 
Fax: +603-88903794 
E-mail: badmoh02@dof.gov.my 
  
Mr Mohamad Norpi ABU HASSAN 
Director of Fish Landing and Control Division 
Fisheries Development Authority of Malaysia 
Wisma Lkim Jalan Desaria Pulau Meranti 
47100 Puchong Selangor 
Malaysia 
Tel: 603-80649009 
Fax: 60320708713 
E-mail: norpi@lkim.gov.my 
  
Ms Che Rahayu CHE RAHALIM 
Assistant Director 
Fisheries Development Authority of Malaysia 
Level 3, Wisma Lkim, Jalan Desaria, Pulau 
Meranti, 47120 Puchong, Selangor 
Malaysia 
E-mail: rahayu@lkim.gov.my 
  
Ms Faridah HUSSIN 
Research Officer 
Malaysian Agricultural Research And 
Development Institute (Mardi) 
G.P.O. Box 12301 
50774 Kuala Lumpur 
Malaysia 
Tel: 603-89416905 
Fax: 603-89422906 
E-mail: idah@mardi.gov.my 
  
MALDIVES – MALDIVAS  
Mr Satheesh MOOSA 
Microbiologist 
Maldives Food & Drug Authority 
Ministry of Health and Gender 
Roashanee Building  
20184 Male' 
Maldives 
Tel: +960 3014305 
Fax: +960 3014307 
E-mail: officialcontrol@health.gov.mv; 
satish@health.gov.mv 
  
MAURITANIA – MAURITANIE   
Mr Mohamed Lemine BILAL 
Chef d'Antenne ONISPA à Nouakchott 
ONISPA 
1416 Nouakchott 
Mauritania 
Tel: +222 22106061 
Fax: +222 45740573 
E-mail: ml.bilal@yahoo.fr 
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Mr Aly Yahya DARTIGE 
Directeur Adjoint 
Office National d'Inspection Sanitaire des Produits 
de la Pêche et de l'Aquaculture 
BP 1416 
Nouadhibou 
Mauritanie 
Tel: +22 245740512/ +22222105972 
Fax: +22 245740573 
E-mail: alydartige@yahoo.fr 
  
Mr Mohamed EL MAHJOUB 
Director 
Direction des industries des Pêches et de 
l'Inspection Sanitaire 
Ministry of Fish and Economic Maritime 
P.O.Box 137 
137 Nouakchott 
Mauritanie 
Tel: +22 222051200/46970036 
Fax: +22 245293059 
E-mail: med_ould_mahjoub@yahoo.fr 
  
Mr Amadou NIANG 
Chef du Département Inspection Sanitaire 
Office National d'Inspection Sanitaire des Produits 
de la Pêche et de l'Aquaculture 
PB 1416 
Nouadhibou 
Mauritanie 
Tel: +22245740512/+22245740511/00 
Fax: +22245740573 
E-mail: amamadouniang@gmail.com 
  
MEXICO – MEXIQUE - MÉXICO 
Mr ÁLVARO ISRAEL PÉREZ 
Comisionado de Operación Sanitaria 
Comisión Federal para la Protección contra 
Riesgos Sanitarios, Secretaria de Salud 
Oklahoma no.14, Colonia Nápoles, Delegación 
Benito Juárez 
03810 México 
Mexico 
Tel: +(5255) 5080 5200 
E-mail: aiperez@cofepris.gob.mx 
  
Ms MARÍA GUADALUPE ARIZMENDI 
Verificador o Dictaminador Especializado  
Comisión Federal para la Protección contra 
Riesgos Sanitarios, Secretaría de Salud 
Monterrey no.33, Colonia Roma Norte, 
Delegación Cuauhtémoc 
06700 México 
Mexico 
Tel: +(5255)50805200 ext. 1146 
E-mail: mgarizmendi@cofepris.gob.mx 
  

MOROCCO – MAROC – MARRUECOS  
Ms Oleya EL HARIRI 
Médecin Vétérinaire 
Office National de Sécurité Sanitaire des Produits 
Alimentaires 
Ministére de l'Agriculture et de la Pêche Maritime 
Avenue Hadj Ahmed Cherkaoui 
Rabat 
Morocco 
Tel: 05 37 68 13 51 
Fax: 05 37 68 20 49 
E-mail: oleyafleur@yahoo.fr 
  
Mr Abdelkrim BERRADA 
Chef de Division     
Direction des Industries de la Pêche 
Ministére de l'Agriculture et de la Pêche Maritime 
476 Quartier Administratif - Agdal  
Rabat 
Morocco 
Tel: +212 661777768  
Fax: +212537688294 
E-mail: berrada@mpm.gov.ma 
  
Ms Malika CHLAIDA 
Researcher, Head of The Genetic Laboratory of 
Fisheries Resources 
Institut National de Recherche Halieutique (INRH) 
Ministére de l'Agriculture et de la Pêche Maritime 
INRH, 2 Rue de Tiznit  
20030 Casablanca 
Morocco 
Tel: +212522940773 
Fax: +212 522 940 771 
E-mail: ma_chlaida@hotmail.com 
  
Mr Mohammed HOMMANI 
Conseiller 
Union Nationale des Industries de la Conserve de 
Poisson 
7, Rue Al Yarmouk - Longchamp 
20000 Casablanca 
Morocco 
Tel: +212 22 94 37 49 
Fax: +212 22 94 37 49 
E-mail: unicop@menara.ma 
  
Mr MAJID JOUNDY 
Président de l'UNICOP 
Union Nationale des Industries de la Conserve de 
Poisson 
Lot 862, zone industrielle 
80150 
Agadir Aït Melloul - Agadir 
Morocco 
Tel: +212 528 24 59 94 
Fax: +212 528 24 59 96 
E-mail: info@belma.ma 
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Mr Mustapha OUBARKA 
Membre de l'Unicop  
Unicop (Union Nationale des Industries de la 
Conserve de Poisson)  
Société Merveilles Des Mers, Bp 270, Z.I Route 
Tilemzoune 
80000 Tantan 
Morocco 
Tel: +212 528 76 67 60/61 
Fax: +212 528 76 67 62 
E-mail: info@merveillesdesmers.com 
  
Mr Jean SIEGEL 
Membre de l'UNICOP 
Union Nationale des Industries de la Conserve de 
Poisson 
Marocaine d'industries animale et végétale 
(MIDAV) 
Route Sidi Ouassel - B.P.301 
46000 Safi 
Morocco 
Tel: +212 524 46 24 20/21 
Fax: +212 524 46 14 15 
E-mail: midav@midav.ma 
  
Mr Rachid TADILI 
Chef du Département des Etudes et Prospection 
Etablissement Autonome Contrôle Coordination 
Export Agriculture 
Casablanca 
Morocco 
Tel: +212 618532309 
E-mail: tadili@eacce.org.ma; tadilirac@gmail.com 
  
MOZAMBIQUE  
Ms Ana TIMANA 
Deputy Director 
National Institute for Fish Inspection  
Ministry of Fisheries 
RUA DO BAGAMOIO,143 
MOZAMBIQUE 
Tel: 258 21 315226/28 
Fax: 258 21315230 
E-mail: adtimana2004@yahoo.com.br 
  
NETHERLANDS – PAYS BAS – PAÍSES BAJOS 
Mr Albert LAM 
Veterinary Inspector 
The Netherlands Food and Consumer Product 
Safety Authority 
PO Box 43006 
3540 AA Utrecht 
NETHERLANDS 
Tel: +31 6 15035829 
Fax: +31 88 2233334 
E-mail: albert.lam@vwa.nl 
  

NEW ZEALAND – NOUVELLE ZÉLANDE – 
NUEVA ZELANDIA 
Mr Jim SIM 
Principal Adviser Animal Products 
Ministry for Primary Industries 
Pastoral House, 25 The Terrace 
Wellington 6011 
New Zealand 
Tel: 64 4 8942609 
E-mail: jim.sim@mpi.govt.nz 
  
Ms Cathy WEBB 
Seafood Standards Manager 
Seafood New Zealand Ltd 
Private Bag 24901 
Wellington 6011 
New Zealand 
Tel: 64 4 3854005 
E-mail: cathy.webb@seafood.org.nz 
  
NORWAY – NORVÈGE – NORUEGA  
Mr Geir Olav VALSET 
Senior Adviser 
Norwegian Food Safety Authority 
Head Office 
P.O. Box 383 
N-2381 Brumunddal 
Norway 
Tel: +47 22 400000 
Fax: +47 23216801 
E-mail: geir.valset@mattilsynet.no 
 
Mr Ivar Andreas HELBAK 
Senior Adviser 
Norwegian Ministry of Trade, Industry and 
Fisheries 
P.O. Box 8014 Dep 
NO-0030 Oslo 
Norway 
Tel: +47 47238299 
E-mail: Ivar-Andreas.Helbak@nfd.dep.no 
  
Ms Bodil BLAKER 
Specialist Director 
Ministry of Health and Care Services 
P.O. Box 8011 Dep Oslo 
Norway 
Tel: +4722248602 
E-mail: bob@hod.dep.no 
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Ms Marit FALLEBø 
Senior Adviser 
Norwegian Food Safety Authority 
Head Office 
P.O. Box 383 
N-2381 Brumunddal 
Norway 
Tel: +47 55 21 57 30 
Fax: +47 23 21 68 01 
E-mail: mafal@mattilsynet.no 
 
Ms Cecilie SVENNING 
Senior Adviser 
Norwegian Food Safety Authority 
Head Office 
P.O. Box 383 
N-2381 Brumunddal 
Norway 
Tel: +4723217000 
E-mail: cesve@mattilsynet.no 
 
Ms Hilde S NORLI 
Secretary General 
Norwegian Veterinary Institute 
PB 750 Sentrum Oslo 
Norway 
Tel: +47 23216249 
E-mail: hilde.skaar-norli@vetinst.no 
 
Ms Gunn Harriet KNUTSEN 
Veterinary Adviser Health and Quality 
Norwegian Seafood Federation 
P.O. Box 5471 Majorstuen 
N-0305  Oslo 
NORWAY 
Tel: + 47 951 47 831 
Fax: + 47 23088731 
E-mail: gunn.knutsen@fhl.no 
  
PHILIPPINES – FILIPINAS  
Ms Melannie GUERRA 
Chair, Sub-Committee on Fish & Fishery Products 
Department of Agriculture 
Bureau of Fisheries and Aquatic Resources 
Pca Bldg., Elliptical Road, Diliman, Quezon City 
1101 
Quezon City 
Philippines 
Tel: +63 454 5863 
Fax: +63 454 5863 
E-mail: melannieguerra@gmail.com 
  
POLAND – POLOGNE – POLONIA 
Ms Monika KOLODZIEJCZYK 
Senior expert 
Ministry of Agriculture and Rural Development 
Department of Fisheries 
Wspolna 30 Str. 
00-930 Warsaw 
Poland 
Tel: +48226232386 
E-mail: monika.kolodziejczyk@minrol.gov.pl 
  

Mr Grzegorz TOKARCZYK 
Expert 
West Pomeranian University of Technology 
Szczecin 
Faculty of Food Science and Fisheries 
Al. Piastow 17 
70-310 Szczecin 
Poland 
Tel: +48914496528 
E-mail: grzegorz.tokarczyk@zut.edu.pl 
  
PORTUGAL  
Mr Miguel DUARTE BABTISTA 
Av Brasilia 
Lisboa 
Portugal 
Tel: 21303 5991 
E-mail: mdb@dgrm.mamaol.pt 
  
REPUBLIC OF KOREA –  
REPUBLIQUE DE COREE –  
REPÚBLICA DE COREA 
Ms Mi RA JO 
Research scientist 
Ministry of Oceans and Fisheries(MOF) 
National Fisheries Research & Development 
Institute(NFRDI) 
216 Gijanghaeanr-ro Gijang-eup Gijang-gun 
619-705 BUSAN 
Republic of Korea 
Tel: 82-51-720-2621 
Fax: 82-51-720-2619 
E-mail: mirajo@korea.kr 
  
Mr Chun Soo KIM 
Scientific Officer 
Food Standard Division 
Ministry of Food and Drug Safety 
Osong Health Technology Administration 
Complex, 187, Osongsaengmyeong 2-ro, 
Osong-eup 
Chungcheongbuk-do 363-700 
Republic of Korea 
Tel: 82437192422 
Fax: 82437192400 
E-mail: cskim94@korea.kr 
  
Ms Ka JEONG LEE 
Research scientist 
Ministry of Oceans and Fisheries(MOF) 
National Fisheries Research & Development 
Institute(NFRDI) 
216 Gijanghaean-ro Gijang-gun Gijang-eup 
619-705 BUSAN 
Republic of Korea 
Tel: 82-51-720-2641 
Fax: 82-51-720-2619 
E-mail: kajlee@korea.kr 
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RUSSIAN FEDERATION –  
FÉDÉRATION DE RUSSIE –  
FEDERACIÓN DE RUSIA 
Ms Irina IGONINA 
Research Specialist 
All-Russian Research Institute of Fishery and 
Oceanography 
Laboratory of Technical Regulations and 
Standardization 
E-mail: igoninain@mail.ru 
  
Ms Marina VIALTCEVA 
Codex Programme Coordinator 
Nonprofit Partnership Consumer Market 
Participants Union 
E-mail: codex@np-supr.ru 
  
SAUDI ARABIA – ARABIE SAOUDITE –  
ARABIA SAUDITA 
Mr Abdulaziz ALQOUD 
Senior Food Safety Specialist 
Saudi Food and Drug Authority 
Executive Department for Technical Regulations 
and Standards  
3292 North Ring road Al Nafel Area Unit (1) 
 13312 – 6288 Riyadh 
Saudi Arabia 
Tel: +966 1 275 9222  
Fax: +966 1 2751282 
E-mail: codex.cp@sfda.gov.sa 
  
SENEGAL 
Mr Ibrahima CISSE 
Comité National du Codex Alimentarius / Sénégal 
(CNCAS) 
Pôle de recherche ISRA/Hann CRODT 
Dakar 
Senegal 
Tel: 00221 77 184 61 13 
E-mail: Ibrahima_cisse@hotmail.com 
  
SOUTH AFRICA – AFRIQUE DU SUD – 
SUDÁFRICA  
Ms Ntomboxolo Meisie KATZ 
General Manager 
National Regulator for Compulsory Specifications 
Food & Associated Industries 
Box 36558, Chempet 
7442 Cape Town 
South Africa 
Tel: +27-21-5263400 
Fax: +27-21-5263451 
E-mail: katzmn@nrcs.org.za 
  
Mr John FOORD 
Environmental Officer Specialised Production 
Department of Agriculture, Forestry and Fisheries 
Private Bag X2, Roggebaai 
8012 Cape Town 
South Africa 
Tel: +27 21 430 7003 
Fax: +2721 434 2144 
E-mail: JohnF@daff.gov.za 
  

Mr Deon JACOBS 
Principal Inspector 
National Regulator For Compulsory Specifications  
14b Railway Road 
7441 Cape Town 
South Africa 
Tel: +27 21 526 3400 
Fax: +27 21 526 3451 
E-mail: jacobsdc@nrcs.org.za 
  
Ms Kathryn SINCLAIR 
Research & Development Executive 
Irvin & Johnson Limited 
P O Box 1628 
8000 Cape Town 
South Africa 
Tel: +27 82 776 3463 
Fax: +27 21 4407271 
E-mail: kathryns@ij.co.za 
  
SPAIN – ESPAGNE - ESPAÑA 
Ms Cristina PERDIGUERO ARENAS 
Head of Service 
Ministry of Agriculture, Food and Environment 
General Secretary for Fisheries 
C/Velázquez, 147  
28071 Madrid 
Spain 
Tel: (+34)91 347 62 00 
E-mail: cperdiguero@magrama.es 
  
Mr Alberto DOMEZAIN 
Director 
Caviar de Riofrio 
Camino de la Piscifactoria 2 
18313 Riofrio 
Spain 
Tel: (34) 958322621 
Fax: (34) 958321114 
E-mail: alberto@caviarderiofrio.com 
  
SUDAN – SOUDAN - SÚDAN 
Mr AMMAR EL-OBIED 
Assistant Research Professor 
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APPENDIX II 

PROPOSED DRAFT PERFORMANCE CRITERIA FOR METHODS FOR THE DETERMINATION OF 
MARINE BIOTOXINS IN THE STANDARD FOR LIVE AND RAW BIVALVE MOLLUSCS 

(at Step 8 of the procedure) 

I-8.6 Determination of Biotoxins 

The method selected should be chosen on the basis of practicability and preference should be given 
to methods which have applicability for routine use. 

I-8.6.1 Criteria for Determination of Toxin Analogues by Chemical Methods 

Methods shall meet the numerical criteria listed in Table 1 and may either meet the minimum 
applicable range, or LOD and LOQ criteria listed. 

(for information purposes only) 

The criteria in Table 1 were calculated in accordance with the procedural manual 

1. STX group converted from AOAC 2005.06 (NMKL 182, EN 14526:2004) and AOAC 2011.02 
(NMKL 197) 

2. OA & AZA groups converted from European Union Reference Laboratory for Marine Biotoxins 
SOP 2011 
(http://aesan.msssi.gob.es/en/CRLMB/web/procedimientos_crlmb/crlmb_standard_operating_
procedures.shtml  Harmonised-SOP-LCMS-OA-Version4.pdf) 

3. DA calculated via method criteria  
  

http://aesan.msssi.gob.es/en/CRLMB/web/procedimientos_crlmb/crlmb_standard_operating_procedures.shtml
http://aesan.msssi.gob.es/en/CRLMB/web/procedimientos_crlmb/crlmb_standard_operating_procedures.shtml
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Table 1. Criteria for Determination of Toxin Analogues by Chemical Methods 

Toxin 
Group 

Toxin Minimum 
applicable 
range (mg/kg) 

LOD 
(mg/kg) 

LOQ 
(mg/kg) 

Precision 
(RSDR) 

Recovery 
percent 

STX Group Saxitoxin 
(STX) 

0.05 - 0.2 0.01 0.02 <=44% 50 - 130% 

(NEO) 0.05 - 0.2 0.01 0.02 <=44% 50 - 130% 
(dcSTX) 0.05 - 0.2 0.01 0.02 <=44% 50 - 130% 
GTX1 0.05 - 0.2 0.01 0.02 <=44% 50 - 130% 
GTX2 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
GTX3 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
GTX4 0.05 - 0.2 0.01 0.02 <=44% 50 - 130% 
GTX5 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
GTX6 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
dcGTX2 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
dcGTX3 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
C1 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
C2 0.1 - 0.5 0.03 0.06 <=38% 50 - 130% 
C3 0.5 - 1.5 0.1 0.2 <=32% 50 - 130% 
C4 0.5 - 1.5 0.1 0.2 <=32% 50 - 130% 

 
OA Group OA 0.03 - 0.2 0.01 0.02 <=44% 60 -115% 

DTX1 0.03 - 0.2 0.01 0.02 <=44% 60 -115% 
DTX2 0.1 - 0.5 0.03 0.06 <=38% 60 -115% 

Domoic 
Acid 

DA 14 - 26 2 4 <=20% 80 -110% 

AZA Group AZA1 0.03 - 0.2 0.01 0.02 <=44% 40 - 120% 
AZA2 0.03 - 0.2 0.01 0.02 <=44% 40 - 120% 
AZA3 0.03 - 0.2 0.01 0.02 <=44% 40 - 120% 

 

Total toxicity is estimated as the sum of the molar concentrations of detected analogs multiplied by the 
relevant specific toxicity equivalency factors (TEFs). Internationally scientifically validated TEFs must 
be used. The science behind TEFs is developing. Current internationally validated TEF’s can be found 
on the FAO website. Information on TEFs could be incorporated in this standard at a future date. 

Methods should be validated and used for the relevant toxin analogues that may contribute to total 
toxicity. Currently known toxin analogues to consider are listed in Table 1. 

Where toxin analogues that are not listed in Table 1 are determined the competent authority must 
assess the contribution of these analogs to total toxicity whilst conducting further investigations.  

I-8.6.2 Biological and Functional Methods to Determine Paralytic Shellfish Toxicity  

AOAC Official Method 959.08 Paralytic Shellfish Poison and other biological or functional assays that 
perform equally to AOAC 959.08 may be used. 



REP14/FFP Appendix III  34 
 

APPENDIX III 

DRAFT STANDARD FOR FRESH AND QUICK FROZEN RAW SCALLOP PRODUCTS 

(at Step 8 of the Procedure) 

1. SCOPE 

This standard applies to bivalve species of the Pectinidae family in the following product categories: 

i) “Fresh or Quick Frozen Scallop Meat”, which is the scallop adductor muscle meat.  

ii) “Fresh or Quick Frozen Roe-on Scallop Meat”, which is the scallop adductor muscle meat and 
attached roe. 

iii) “Quick Frozen Scallop Meat”, or “Quick Frozen Roe-on Scallop Meat”, with added water and/or 
solutions of water and phosphates. 

Products covered by this Standard may be intended for direct human consumption or for further 
processing. 

This Standard does not apply to: 

i)  Scallop meat that is formed, mixed with extenders, or bound by fibrinogen or other binders and; 

ii)  Whole scallops (live, fresh or frozen in which the shell and all viscera are attached). These 
products are included in the Standard for Live and Raw Bivalve Molluscs (CODEX STAN 292-
2008). 

2. DESCRIPTION 

2.1 Product definition 

2.1.1 Scallop Meat  

Fresh or Quick Frozen “Scallop Meat” is prepared by completely removing the adductor muscle from 
the shell and completely detaching the viscera and roe from the adductor muscle of live scallops. 
Scallop meat contains no added water, phosphates or other ingredients. The adductor muscle is 
presented whole. 

2.1.2 Roe-on Scallop Meat 

Fresh or Quick Frozen “Roe-on Scallop Meat” are prepared by completely removing the adductor 
muscle and attached roe from the shell and detaching all other viscera to the extent practical. The roe 
should remain attached to the adductor muscle. “Roe-on scallop meat” contain no added water, 
phosphates, or other ingredients. The adductor muscle and roe are presented whole. 

2.1.3 Quick Frozen Scallop Meat or Quick Frozen Roe-on Scallop Meat Processed with Added 
Water and/or with Solution of Water and Phosphates  

“Quick frozen Scallop Meat”, or “Quick Frozen Roe-on Scallop Meat”, with added water and/or 
solutions of water and phosphates contain the products defined in 2.1.1. and 2.1.2, and a solution of 
water and/or phosphates and optionally salt.   

2.2 Process definition 

2.2.1 Scallop Meat and Roe-on-Scallop Meat 

After the preparation of “Scallop Meat” or “Roe on Scallop Meat” under good hygiene practices, the 
products are rinsed, drained and stored with a method that minimizes absorption of water to the 
extent that is technologically practicable. The fresh product shall be kept at 4°C or below. Product 
intended to be frozen shall be subjected to a freezing process carried out in appropriate equipment in 
such a way that the range of temperature of maximum crystallization is passed quickly, in accordance 
with the requirements of the Code of Practice for the Processing and Handling of Quick Frozen Foods 
(CAC/RCP 8-1976).  

The recognized practice of repacking quick frozen products under controlled conditions which will 
maintain the quality of the product, followed by the reapplication of the quick freezing process as 
defined, is permitted. These products shall be processed and packaged so as to minimize 
dehydration and oxidation. 
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2.2.2 Quick Frozen Scallop Meat or Quick Frozen Roe-on Scallop Meat Processed with Added 
Water and/or Solution of Water and Phosphates 

After the preparation of “Scallop Meat” or “Roe-on Scallop Meat” under good hygiene practices, the 
product is rinsed, drained and stored with a method that minimizes absorption of water to the extent 
that is technologically practicable. The fresh product shall be kept at 4°C or below. The product is 
subject to the addition of water and/or phosphate solution (e.g., soaked, sprayed). The amount of 
added solution shall be controlled and accurately measured for labelling purposes. The product is 
subjected to a freezing process carried out in appropriate equipment in such a way that the range of 
temperature of maximum crystallization is passed quickly, in accordance with the requirements of the 
Code of Practice for the Processing and Handling of Quick Frozen Foods (CAC/RCP 8-1976).  

The recognized practice of repacking quick frozen products under controlled conditions which will 
maintain the quality of the product, followed by the reapplication of the quick freezing process as 
defined, is permitted. These products shall be processed and packaged so as to minimize 
dehydration and oxidation.  

2.3 Presentation 

Any presentation of the product shall be permitted provided that: 

• It meets all requirements of this Standard, and it is adequately described on the label to avoid 
confusing or misleading the consumer. 

• The scallop product1 may be packed by count per unit weight. 

• If the scallop product pack exhibits the presence of broken pieces that is > 5% of the sample 
weight, then the product must be presented as “pieces” or terms to that effect. 

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS 

3.1 Scallop Meat and Roe-on Scallop Meat 

The product shall be prepared from sound and wholesome scallops which are of a quality suitable to 
be sold fresh for direct human consumption. 

3.2 Quick Frozen Scallop meat, or Quick Frozen Roe-on Scallop Meat with Added Water and/or 
Solution of Water and Phosphates 

The product shall be prepared from sound and wholesome scallops which are of a quality suitable to 
be sold quick frozen for direct human consumption.   

Added water and/or solution of water and phosphates and salt are permitted to the extent that the 
water uptake is accurately measured and labelled and their use is acceptable in accordance with the 
law or custom of the country in which the product is sold. Water shall be of potable quality, 
phosphates shall be food grade, and salt shall comply with the Standard for Food Grade Salt 
(CODEX STAN 150-1985).  

3.3 Glazing 

If glazed, the water used for glazing or for preparing glazing solutions shall be potable water2 or clean 
water3.  

3.4 Final Product 

Products shall meet the requirements of this Standard when lots examined in accordance with 
section 10 comply with the provisions set out in section 9. Products shall be examined by the methods 
given in section 8. 

4. FOOD ADDITIVES 

4.1 Scallop Meat and Roe-on Scallop Meat  

No food additives are permitted in the products defined in section 2.1.1 and 2.1.2. 

1  Scallop product refers to all the products covered by the Standard 
2  WHO “International Guidelines for Drinking Water Quality.” 
3  See definition for clean water in the Code of Practice of Fish and Fishery Products (CAC/RCP 52-2003). 
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4.2 Quick Frozen Scallop Meat and Quick Frozen Roe-on Scallop Meat Processed With 
Phosphates  

Humectant / Sequestrant 

 

INS Additive Name Maximum Level 

338; 339(i)-(iii); 340(i)-(iii); 341(i)-(iii); 
342(i),(ii); 343(i)-(iii); 450(i)-(iii),(v)-(vii); 
451(i),(ii); 452(i)-(v); 542 

Phosphates 2200 mg/kg as 
phosphorus 

 

5. CONTAMINANTS 

5.1 The product covered by this Standard shall comply with the Maximum Levels of the General 
Standard for Contaminants and Toxins in Food and Feed (CODEX/STAN 193-1995) and the 
maximum residue limits for veterinary drugs established by the CAC. 

5.2 The product shall not contain marine biotoxins exceeding the levels set out in section I-5.2 of the 
Standard for Live and Raw Bivalve Molluscs (CODEX STAN 292-2008) and as sampled and analysed 
in accordance with the same Standard. 

(i) Scallop Meat – When prepared in accordance with the Code of Practice for Fish and Fishery 
Products (CAC/RCP 52-2003) – section “X”4, marine biotoxins are not reasonably likely to 
present a hazard in “Scallop Meat”. While the hazard analysis will consider marine biotoxins as 
a potential hazard, this hazard will be excluded or included based upon the species and the 
available data for toxins in that species. 

(ii) Roe-on Scallop Meat – Marine biotoxins could present a possible hazard in “Roe-on Scallop 
Meat” and preventive measures should be in place in accordance with the Standard for Live 
and Raw Bivalve Molluscs (CODEX STAN 292-2008). 

6. HYGIENE AND HANDLING 

6.1 It is recommended that the products covered by the provisions of this Standard be prepared and 
handled in accordance with the appropriate sections of General Principles of Food Hygiene 
(CAC/RCP 1-1969) and other relevant Codex texts such as: 

(i)  the Code of Practice for Fish and Fishery Products (CAC/RCP 52-2003); 

(ii)  the Code of Practice for the Processing and Handling of Quick Frozen Foods (CAC/RCP 8-
1976); 

(iii)  Guidelines on the Application of General Principles of Food Hygiene to the Control of Viruses 
in Food (CAC/GL 79-2012); 

(iv) Guidelines on the Application of General Principles of Food Hygiene to the Control of 
Pathogenic Vibrio Species in Seafood (CAC/GL 73-2010). 

6.2 The products should comply with any microbiological criteria established in accordance with the 
Principles and Guidelines for the Establishment and Application of Microbiological Criteria Related to 
Foods (CAC/GL 21-1997). 

7. LABELLING 

In addition to the provisions of the General Standard for the Labelling of Prepackaged Foods 
(CODEX STAN 1-1985) the following specific provisions apply: 

7.1 Name of the Food 

The products defined in 2.1.1, 2.1.2 and 2.1.3 shall be named in accordance with the law or custom of 
the country in which the product is sold. For products covered by 2.1.3, “added water” shall be part of 
the name of the product. 

4 Under elaboration 
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7.2 In addition to the name identified in 7.1, the product shall be identified by common and/or scientific 
names as determined by the competent authority. The country where the product is sold can 
determine if the scientific name must be indicated on the label. 

7.3 There shall appear on the label, reference to the forms of presentation described in section 2.3, in 
close proximity to the name of the product in such descriptive terms that will adequately and fully 
describe the nature of the presentation to avoid misleading or confusing the consumer. 

7.4 Water added as an ingredient to scallop products shall be declared in the list of ingredients5 and 
the percentage of scallop meat and/or the percentage of added water shall clearly appear on the 
label, in accordance with the law and custom in the country in which the product is sold. 

7.5 Net Contents (Glazed Products) 

Where the product has been glazed the declaration of net contents shall be exclusive of the glaze. 

7.6 Storage Instructions 

The label should include terms to indicate that the product shall be stored at 4°C or below for fresh 
products and at a temperature of -18°C or below for frozen product processed in accordance with 
subsection 2.2 of this Standard. 
7.7 Labelling of Non-Retail Containers 

Information specified above shall be given either on the container or in accompanying documents, 
except the name of the food, lot identification, and the name and address of the producer or the 
packer as well as storage instructions shall always appear on the container. 

However, the name and address may be replaced by an identification mark, provided that such a 
mark is clearly identifiable with the accompanying documents. 

The product shall be identified by common and/or scientific names as determined by the competent 
authority. The country where the product is sold can determine if the scientific name must be 
indicated on the label. 

8. SAMPLING, EXAMINATION AND ANALYSIS 

8.1 Sampling 

To be developed. 

8.2 Sensory and Physical Examination 

Samples taken for sensory and physical examination shall be assessed by persons trained in such 
examination and in accordance with procedures elaborated in section 8.3 through 8.7 and in the 
Annexes, and in accordance with the Guidelines for the Sensory Evaluation of Fish and Shellfish in 
Laboratories (CAC/GL 31-1999). 

8.3 Determination of pieces  

A scallop meat shall be considered as a scallop piece when the weight of that scallop meat is less 
than 50% of the average weight of 10 randomly selected unbroken scallop meats contained in the 
package. The percentage of scallop pieces in the sample unit can be determined by using the 
following equation: 

 
8.4 Determination of count 

When declared on the label, the count of the scallop meat shall be determined by counting the 
numbers of whole scallop meat (not including pieces defined above) in the package or representative 
sample thereof and dividing the count of whole scallop meat by the adjusted de-glazed weight (actual 
deglazed weight subtract the weight of de-glazed pieces) to determine the count per unit weight. 

5  As prescribed in section 4.2.1.5 and 5.1.2 in the General Standard for the Labelling of Prepackaged Foods 
(CODEX STAN 1-1985) 
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8.5 Determination of Net Weight  

(i) The net weight shall be determined in accordance with Official method AOAC 963.18. 

(ii) Block frozen products: AOAC Official Method 967.13 Drained Weight of Frozen Shrimp or Crab 
Meat, or AOAC Official Method 970.60 Drained Weight of Frozen Crab Meat. In addition to either 
AOAC procedure, block frozen scallops shall be thawed inside waterproof bags to prevent contact 
with, and absorption of, the water used to thaw the product.  

8.6 Examination for Parasites 

The presence of readily visible parasites in a sample unit detected by normal visual inspection of the 
scallops. 

8.7 Determination of the presence of viscera and roe 

Scallop products are examined for the presence of remaining viscera attached to the adductor muscle 
or loose in the package and remaining roe (Scallop Meat only). 

8.8 Determination of added water 

In order to verify the conformity with subsections 3.1 and 3.2, a country may establish a scientifically 
supported criterion for the natural level of moisture in the meat scallop species harvested. Where a 
country has relevant scientific information on the characteristics of the scallop species it exports, it 
may approach an importing country to discuss the implementation of this criterion on a species by 
species basis. 

9. DEFINITION OF DEFECTIVES 

The sample unit shall be considered as defective when it exhibits any of the properties defined below. 

9.1 Deep Dehydration 

Greater than 10% of the weight of the scallop meat or greater than 10% of the surface area of the 
block exhibits excessive loss of moisture clearly shown as white or yellow abnormality on the surface 
which masks the colour of the flesh and penetrates below the surface, and cannot be easily removed 
by scraping with a knife or a sharp instrument without unduly affecting the appearance of the product. 

9.2 Foreign matter 

The presence in the sample unit of any matter which has not been derived from scallops, does not 
pose a threat to human health, and is readily recognized without magnification or is present at a level 
determined by any method including magnification that indicates non-compliance with good 
manufacturing and sanitation practices 

9.3 Odour/Flavour/Texture/Colour 

Scallop meat affected by persistent and distinct objectionable odours, flavours, texture or colours 
indicative of decomposition and/or rancidity; or other objectionable odours, flavours, textures and 
colours not characteristic of the product. 

9.4 Parasites 

The presence of parasites at an objectionable level. 

9.5 Objectionable matter 

The presence of sand, shell or other similar particles that is visible in the thawed state or detected by 
chewing during sensory examination at an objectionable level  

9.6 Exceeding level of added water  

Level of added water exceeding that declared in the label. 

10. LOT ACCEPTANCE 

A lot shall be considered as meeting the requirements of this standard when: 

(i)  the total number of defectives as classified according to section 9 does not exceed the 
acceptance number (c) of the appropriate sampling plan in Section 8.1. 

(ii)  where appropriate, the total number of sample units not meeting the count designation or 
presentation as defined in section 2.3 does not exceed the acceptance number (c) of the 
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appropriate sampling plan in the section 8.1.  In addition, the average count per unit weight 
shall be within the declared count range; 

(iii)   the average net weight of all sample units is not less than the declared weight, provided 
there  is no unreasonable shortage in any individual container; and 

(iv)  the essential composition and quality factors, food additives, contaminants, hygiene and 
handling and labelling requirements of sections 3, 4, 5, 6 and 7 are met.  

 

ANNEX A 

SENSORY AND PHYSICAL EXAMINATION 

Complete net weight determination, according to defined procedures in section 8.5. 

Examine the frozen scallop product in the sample unit or the surface of the block for the presence of 
dehydration. Determine the percentage of scallop meat or surface area affected. 

Thaw using the procedure described in section 8.5 and individually examine each scallop product in 
the sample unit for the presence of foreign matter, objectionable matter, and presentation defects. 

Determine the weight of scallop product affected by presentation defects. 

Examine product for pieces and count declarations in accordance with procedures in sections 8.3 and 
8.4. 

Assess the scallop product for odour and parasites as required. 

A small portion of the sample unit (100 g to 200 g) is cooked without delay and the 
odour/flavour/texture and presence of sand is determined. If necessary, additional portions may be 
cooked and examined for confirmation. 
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APPENDIX IV 

PROPOSED DRAFT CODE OF PRACTICE FOR PROCESSING OF FISH SAUCE 

(at Step 5 of the Procedure) 

This Code of practice for processing of fish sauce has been developed primarily to be used as a 
guideline to improve the processing practices of fish sauce to meet international requirements. The 
application of GMP, HACCP and DAP for this traditional product should be promoted to ensure 
consumer health and safety as well as fish sauce quality. Fish sauce is a translucent and not turbid 
liquid product with salty taste and fish flavour obtained from the fermentation of a mixture of fish and 
salt at an appropriate ratio. In general, the size of fish used as raw material in fish sauce processing is 
small, not greater than 12 cm in length. Traditional fish sauce fermentation relies on endogenous 
enzymes and indigenous bacteria of raw materials. For non-traditional fermentation other ingredients 
or processing aids may be added to assist the fermentation process. Salt is an essential ingredient in 
fish sauce production in order to control the types of microorganisms and prevent defective 
fermentation. The quality characteristics of colour, clarity, aroma (odour) and taste are used to 
determine the end of the fermentation process. 

General considerations of hazards and defects  

Hazards 

Fish sauce is the product obtained from the fermentation of a mixture of fish and salt. The raw 
material used in the fermentation to make fish sauce could be both freshwater and marine fish such 
as mackerel, sardines or anchovies. Anchovies are one of the fish type most preferably used to make 
high quality fish sauce with the characteristic aroma and reddish brown colour. However, the use of 
those mentioned marine fish might pose a risk of histamine. Some marine fish might be contaminated 
by bacteria, especially Clostridium botulinum, which depend on their type, size and harvest area. 
Pelagic and small marine fish would have a slight chance of contamination. In fish sauce producing 
process, it is therefore necessary to have Code of Practices for controlling raw material quality on the 
harvest vessel in compliance with Section 3 and 4 of Code of Practice for Fish and Fishery Products 
in place.  

Harvest vessel quality control of fish could be achieved either by controlling fish temperature or by 
delaying fish decomposition. Practically, salt is commonly used to maintain fish quality and freshness 
for delaying the decomposition after the harvest rather than temperature control. The reason is if the 
fish temperature is too low, the salt will be slowly absorbed and resulted in the extension of 
fermentation period.  

In fish sauce processing, a large amount of salt are used. Fish sauce therefore has the salt content 
higher than 20% (Water Phase Salt > 10%) which could inhibit and delay the growth of bacteria. 

Defects 

Odour and taste of fish sauce depend on the free amino acid generated from fermentation process. 
The level of free amino acid varies according to type of fish used in the fermentation, ratio of fish to 
salt and appropriate fermentation time. Hence, the controls of these factors are necessary in order to 
obtain fish sauce products with desirable odour and taste. 

This Code will address the general processing steps and technical guidance to be employed by fish 
sauce manufacturers which could vary from country to country. Potential hazards and defects at each 
processing step starting from reception of raw material and ending with final product distribution will 
also be identified. In addition, each processing step will include technical guidance for controlling the 
identified hazards and defects that help ensure consumer safety and product quality. 
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Example of a flow chart of fish sauce processing  

This flow chart is for illustrative purpose only. For in-factory implementation of HACCP principles. 
A complete and comprehensive flow chart has to be drawn up for each product. 

References correspond to relevant Sections of the Code. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. Reception of raw materials 

2. Mixing of fish and salt 

Extracts 

First extract 

8. Blending 

9. Filtering 

11. Filling in containers 

12. Capping/sealing 

13. Labelling/packaging 

14. Transportation/distribution 

10. Storage 

1.2.1 Salt handling and storage 

Fish residue brine 

Fish residue 

5. Brine preparation 

15. Application of 
fermentation aids 

7. Separation* 

1.1 Fish 
1.2 Salt  

4. First separation 

3. Fermentation  

6. Succeeding extraction 

*could be separated more than 2 times 
                
               For optional 

16. Heating 17. Ingredients and additives  

19. Storage of Packaging 
Materials 

18. Packaging materials  
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1. Reception of raw materials  

1.1 Fish 

Potential hazards: histamine, microbiological contamination biotoxins, chemical contamination 
(including pesticides), physical contamination, heavy metals  

Potential defects: decomposition, foreign matter 

Technical Guidance:  

• For fish or parts of fish, raw materials specifications could include the following characteristics:  

-  As appropriate, harvest vessel, transportation and storage records documenting that the fish 
were rapidly chilled and maintained at 4 ° C or below; 

- As appropriate, harvest vessel and transportation records documenting that the fish were 
adequately salted to achieve the target water activity within the target time; 

- organoleptic characteristics, such as appearance, odour, texture; 

- chemical indicators of decomposition and/or contamination, for example, total volatile basic-
nitrogen (TVBN), histamine, heavy metals, pesticide residues, nitrates;  

- microbiological criteria (to prevent the processing of raw material containing microbiological 
toxins) for fish with risk; 

- veterinary drug residues (when the raw fish material is from aquaculture);   

- foreign matter. 

• Skills should be acquired by fish handlers and appropriate personnel in sensory evaluation 
techniques to ensure that raw fish meet essential quality provisions of the appropriate Codex 
Standard and sorting of fish species that pose a risk of biotoxins such as ciguatoxin in large 
carnivorous tropical and subtropical reef fish.  

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

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

- Clean seawater should be used. 

• Fish should be rejected if it is known to contain harmful, decomposed or extraneous substances 
unable to be reduced or eliminated to an acceptable level by normal procedures of sorting or 
preparation.  

• Information about the harvesting area should be recorded.  

1.2 Salt requirements 

Potential hazards: chemical and physical contamination  

Potential defects: incorrect composition 

Technical guidance: 

• Salt used should be food grade as indicated in the Standard for Food Grade Salt (CODEX STAN 
150-1985). 

• The composition of salt differs according to the origin. Mine salt and solar salt of marine origin 
contain several other salts such as calcium sulphate, magnesium sulphate and chloride as 
impurities. Solar salt may be stored at least 2 months before using to obtain a good taste of fish 
sauce.  

• Salt used should be inspected to ensure that it is clean, not used before, free from foreign matter 
and foreign crystals, and shows no visible sign of contamination with dirt, oil, bilge or other 
extraneous materials.  

• The size of the salt granules used should be carefully considered. Medium size salt crystal 
should used. Use clean salt without contaminants. If small size salt is used, the outer skin of fish 
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will rapidly loose moisture and salt burn can occur which will prevent salt penetration into the fish. 
Consequently, inner of fish can be spoiled. In case of too large salt crystal, it can slowly 
penetrate, thus fish might be spoiled before preservation effect of salt occurs. 

1.2.1 Salt handling and storage 

Potential hazards: chemical and physical contamination  

Potential defects: unlikely  

Technical guidance:  

• Salt should be transported and stored dry and hygienically covered in salt bins, storerooms, 
containers or in plastic sacks.  

2. Mixing of fish and salt 

Potential hazards:  histamine, microbiological contamination (Clostridium botulinum and  
Staphylococcus aureus toxins), metal fragments 

Potential defects:  decomposition, physical contamination 

Technical Guidance:  

• Fish and salt should be mixed thoroughly by trained personal or machines to ensure the proper contact 
of salt to fish so as to prevent the growth of pathogens and decomposition during fermentation.  

• All the apparatus used to mix fish and salt should be easily cleanable, rust-free and resistant to salt. 
Mechanical mixers should not introduce unapproved substances, or metal fragments. 

• In order to prevent spoilage and growth of pathogenic bacteria, the concentration of salt should not be 
less than 20% by weight. The common ratios of fish to salt by weight are 3:1, 5:2 and 3:2. 

• Fish should attain 10 percent water phase salt, or water activity below 0.85, within 24 hours of mixing, as 
measured in the centres of the largest fish. 

• Salt burn should be avoided by using right type of salt. 

3.  Fermenting  

Potential hazards: physical and chemical contamination 

Potential defects: undesirable odour and taste 

Technical Guidance:  

• Care should be taken to ensure the cleanliness of the fermentation area and tanks.  Fermenting 
tanks should be made from non-hazardous material and be able to prevent product 
contamination.  

• Fermentation period should range from 6-18 months to achieve good quality of fish sauce from 
natural fermentation in a tropical zone. When fermentation aids are used, the period can be 
varied. 

4. First separation 

Potential hazards: unlikely 

Potential defects: incorrect separation (e.g. objectionable matter, turbidity)  

Technical Guidance:  

• All utensils should be clean 

• Liquid and solid (fish residue) should be completely separated. 

• First extract (liquid) should be translucent solution 

5. Brine preparation  

Potential hazards:  unlikely 

Potential defects:  undesirable odour and taste 
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Technical Guidance:  

• Brine, preferably saturated, added to fish residues should be prepared from potable water and 
food grade salt for succeeding extraction.  

6. Succeeding extraction  

Potential hazards: unlikely 

Potential defects: undesirable odour and taste 

Technical Guidance:  

• Succeeding brine extraction of the fish residues could be carried on as long as desirable extracts 
are obtained. 

7. Separation 

Refer to Step 4: First Separation 

8. Blending 

Potential hazards: microbiological contamination 

Potential defects: Ingredient measurement errors, unauthorized food additives 

Technical Guidance:  

• Total Nitrogen (TN) of fermentation extract batches should be analyzed before blending. Total 
nitrogen and amino acid nitrogen content in the final product must be in compliance with the 
Standard for Fish Sauce (CODEX STAN 302-2011). 

• To achieve good quality fish sauce, ingredients should meet the required characteristics and 
appropriated concentrations.  

• All utensils should be clean.  

• Food additives and levels used need to be in compliance with the Standard for Fish Sauce 
(CODEX STAN 302-2011).Food additives used need to be identified with names and 
identification numbers which comply to Class Names and the International Numbering System for 
Food Additives (CAC/GL 36-1989).  

• Before mixing, chemical properties, essential quality factors should be monitored, and the results 
should be recorded. 

9. Filtering 

Potential hazards: chemical contamination from a cleaning or disinfection agent 

Potential defects: foreign matter and turbidity 

Technical Guidance:  

• Filtering system should be cleaned and kept in an appropriate environment to prevent 
contamination. 

• An appropriate filtering system should be checked regularly.  

10. Storage 

Potential hazards: physical and chemical contamination 

Potential defects: unlikely 

Technical Guidance:  

• The storage tanks with lid should be clean, resistant to rust and salt, located in an appropriated 
area. 

• The product should be stored properly and kept from any source of contamination. 

• The batches, or lots, in storage should be identified for trace back purposes. 
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11. Filling in containers  

Potential hazards: residual chemical cleaning agent, physical contamination such as glass fragments. 

Potential defects:  foreign matter, incorrect volume, defective and unclean bottles and containers 

Technical Guidance:  

• Containers should be randomly and regularly checked for defects and cleanliness.  

• Filling machines should be kept clean to prevent contamination. 

• Defective containers should not be used.  

• The containers should be made with material that is high salt content resistant and will not 
release any harmful substances for human health. 

12. Capping 

Potential hazards: unlikely 

Potential defects:  loose plastic matter, broken caps, foreign matter  

Technical Guidance:  

• Caps should be checked before capping. 

• After capping foreign matter should be checked.  

13.  Labelling/packaging 

Potential hazards: unlikely 

Potential defects:  incorrect labelling 

Technical Guidance: 

• Refer to Sections 8.2.3 

14.  Transportation/distribution 

Potential hazards: unlikely 

Potential defects: contaminated and damaged containers and cartons 

Technical Guidance: 

• Cartons should be clean, dry, durable and suitable for the intended use.  

• Cartons should be handled with care to avoid the damage of containers. 

• Also refer to Section 17.4 

15. Application of fermentation aids 

Potential hazards: microbiological contamination 

Potential defects: unlikely   

Technical Guidance:  

• Fermentation aids should be stored at appropriate temperature in order to avoid deactivation of 
fermentation aids. 

• When enzymes and bacterial cultures are used as fermentation aids they should be handled to 
minimize the microbiological contamination.  

16.  Heating  

Potential hazards: microbiological contamination 

Potential defects: over heating   

Technical Guidance:  

• Adequate temperature and time combination should be applied.  
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• The temperature and heating time should be monitored and recorded. 

17. Ingredients and additives  

Potential hazards: chemical, physical and microbiological contamination  

Potential defects: depends on ingredient 

Technical guidance:  

• Ingredients and additives should be stored appropriately in terms of temperature and humidity. 

• Ingredients and additives should be stored in a dry and clean place under hygienic conditions. 

• Ingredients and additives should be properly protected and segregated to prevent cross-
contamination. 

• Defective ingredients and additives should not be used. 

18. Packaging materials 

Potential hazards: chemical and physical contamination  

Potential defects: unlikely  

Technical guidance:  

• Labels should be verified to ensure that all information declared meets, where applicable, the 
General Standard for the Labelling of Prepackaged Foods (CODEX STAN 1-1985) and labelling 
provisions of the Standard for Fish Sauce (CODEX STAN 302-2011) and/or other relevant 
national legislative requirements. 

• Packaging materials should be examined to ensure that they are intact and not contaminated.  

19. Storage of packaging materials  

Potential hazards: chemical and physical contamination  

Potential defects: unlikely 

Technical guidance:  

• Packaging materials should be stored in a dry and clean place under hygienic conditions.  

• Packaging materials should be properly protected and segregated to prevent cross-
contamination. 

• Defective ingredients and packaging materials should not be used. 
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APPENDIX V 

PROPOSED DRAFT CODE OF PRACTICE ON THE PROCESSING OF FRESH AND  
QUICK FROZEN RAW SCALLOP PRODUCTS 

(At Step 3 of the Procedure) 

TABLE OF CONTENTS 

SECTION X Processing of Fresh and Quick Frozen Raw Scallop Products  

 X.1 General Addition to Pre-requisite Program 

X.2 Identification of Hazards and Defects 

X.3 Processing Operations 

   X.3.1 Long Haul Harvesting Vessel Operations 

X.3.1.1 Scallop Landing/Deck Dump 

X.3.1.2 Washing Whole Scallops 

X.3.1.3 Shucking 

X.3.1.4 Washing  

X.3.1.5 Pre-chilling 

X.3.1.6 Packing 

X.3.1.7 Chilled Storage 

X.3.2 Processing Establishment Operations  
X.3.2.1 Scallop 
Reception  

X.3.2.2 Washing Whole Scallops 

X.3.2.3 Shucking 

X.3.2.4 Washing 

X.3.2.5 Chilled Storage  

X.3.2.6 Addition of a Solution of Water and Phosphate  

X.3.2.7 Addition of Water as an Ingredient  

X.3.2.8 Size Grading and Examination 

X.3.2.9 Freezing Process 

X.3.2.10 Glazing 

X.3.2.11 Weighing  

X.3.2.12 Packaging  

X.3.2.13 Labelling 

X.3.2.14 Frozen Storage 

SECTION 2     DEFINITIONS 

For the purpose of this Code: 

Refrigerated Sea Water     is sea water in fixed tanks chilled by mechanical refrigeration. 

Roe-on Scallop Meat Fresh or quick frozen raw scallop adductor meat with the attached roe 
prepared by completely removing the adductor muscle and attached 
roe from the shell and detaching all other viscera to the extent 
practical. The roe should remain attached to the adductor muscle. 
Roe-on scallop meat contains no added water, phosphates, or other 
ingredients. The adductor muscle with roe is presented whole. 

Scallop Meat Fresh or quick frozen raw scallop adductor meat prepared by 
completely removing the adductor muscle from the shell and 
completely detaching the viscera and roe from the adductor muscle of 
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live scallops. Scallop meat contains no added water, phosphates or 
other ingredients. The adductor muscle is presented whole.    

Quick Frozen Scallop Meat or Quick Frozen Roe-on Scallop Meat with Added Water and/or a 
Solution of Water and Phosphate 
is the quick frozen scallop meat or quick frozen roe-on scallop meat with added water and/or with 
added solution of water and phosphate. These products may also contain salt.  

Scallop Products refers to all the scallop products identified above.  

Shucking  is the process of removing the Scallop Meat or Roe-on Scallop meat 
from the live whole scallops.  

For the purpose of this code, is comprised of all the internal organs 
excluding the roe. 

Roe is the scallop gonad containing the ovary and testis.  

SECTION X PROCESSING OF FRESH AND QUICK FROZEN RAW SCALLOP PRODUCTS  

This section provides examples of potential hazards and defects and describes technological 
guidelines, which can be used to develop control measures and corrective actions. At a particular 
step, only the hazards and defects which are likely to be introduced or controlled at that step are 
listed. It should be recognized that in preparing a Hazard Analysis and Critical Control Point (HACCP) 
and/or Defect Action Point (DAP) plan it is essential to consult Section 5 which provides guidance for 
the application of the principles of the HACCP and DAP analysis. However, within the scope of this 
Code of Practice it is not possible to give details of critical limits, monitoring, record keeping and 
verification for each of the steps since these are specific to particular hazards and defects and to the 
control measures used. 

As stressed by this Code, the application of appropriate elements of the pre-requisite program 
(Section 3) and HACCP principles (Section 5) at these steps will provide the processor with 
reasonable assurance that the essential quality, composition and labelling provisions of the Draft 
Standard for Raw, Fresh and Quick Frozen Scallop Products (under development) will be maintained 
and food safety issues controlled. 

The commercial harvest practices of scallops can be quite variable. For instance, shucking can occur 
on board scallop vessels equipped for such operations or in on-shore processing facilities. For long 
fishing voyages, scallops are shucked and washed on deck in totes with fresh saltwater or a fresh 
saltwater and ice solution, then drained, bagged and stored below deck with freshwater ice.  The 
exposure time to water during washing and melting ice during storage can affect both the product 
quality and composition. For the product to meet international and/or regulatory standards aimed to 
prevent consumer fraud and unfair trade practices, scallopers and processors should have controls in 
place that prevent addition of freshwater to the product to the extent attainable and practical, using 
proper equipment and handling practices. 

This Code covers the preparation and handling of fresh Scallop Meat and Roe-on Scallop Meat on 
board long haul harvesting vessels. It also covers the preparation and handling at the processing 
establishment of fresh Scallop Meat or Roe-on Scallop Meat (without added water or phosphate 
solution) and Quick Frozen Scallop Meat or Quick Frozen Roe-on Scallop meat with or without added 
water and/or a solution of water and phosphate. This code also addresses the control of unintentional 
and intentional addition of freshwater during processing and the addition of a solution of water and 
phosphate  to enhance water retention. The example of the flow diagram (Figure X.1) will illustrate 
some of the common steps involved in the processing of scallop products 

X.1       GENERAL ADDITION TO PRE-REQUISITE PROGRAMME 

Section 3 - Pre-requisite programme gives the minimum requirements for good hygienic practices for 
a harvesting vessel and processing establishment prior to the application of hazard and defect 
analysis. In addition to the guidelines described in Section 3, the following should also be considered: 

• Material used to contain shucked scallops on ice should be clean, sanitary and in good repair 

• When scallops are shucked they should be thoroughly rinsed with clean sea water or salt water 
made from potable water to minimize sand, shell, detritus and foreign material in the finished product. 

•  Sea water used for onboard washing and pre-chilling should be from clean areas and not be 
contaminated by the water pumping system or improper location of the water intake. 

X.2       IDENTIFICATION OF HAZARDS AND DEFECTS  



REP14/FFP Appendix V 49 
 

Refer also to Section 5.3.3 Conduct Hazard and Defect Analysis.  

X.2.1    Hazards 

Refer also to Section 5.3.3.1 Identification of Hazards and Defects. When marketing  scallop 
products, all products should meet the contaminants and relevant hygienic provisions outlined in the 
Standard for Fresh and Quick Frozen Raw Scallop Products. Where marketing of roe-on scallop meat 
is concerned, this product should meet the contaminants and relevant hygienic provisions outlined in 
the Standard for Live and Raw Bivalve Molluscs (CODEX STAN 292-2008). 

This section describes the main hazards and defects specific to scallop products  

X.2.1.1 Marine Biotoxins 

Marine biotoxins such as paralytic shellfish poisoning (PSP), amnesic shellfish poisoning (ASP) and 
diarrhetic shellfish poisoning (DSP) are not reasonably likely to present a hazard  in properly 
processed commercial scallop adductor muscle meat. Scientific data has shown that when present, 
PSP, ASP and DSP toxins are concentrated in the viscera. [During periods of high toxicity, toxins can 
accumulate at a hazardous level in roe-on scallops and preventive measures should be in place in 
accordance with the Standard for Live and Raw Bivalve Molluscs (CODEX STAN 292-2008).] 
Biotoxins may also migrate into the adductor muscle (meat) if the viscera and roe are not removed 
while the scallop is alive.  Scientific information is still limited for toxins in some scallop species 
therefore the hazard analysis will need to consider marine biotoxins in scallop meat as a potential 
hazard. This hazard will be excluded or included based upon the species, processing methods, and 
the available country specific scientific evidence data for toxins in that species. 

During shucking to produce Scallop Meat, incomplete removal of the viscera and roe could occur and 
may introduce biotoxin and pathogen health hazards associated with whole bivalves.  

X.2.2 Defects 

X.2.2.1 Parasites 

Parasites are known to affect the respiratory system, organs and the connective tissue of organs (i.e. 
Perkinsus spp.) in bivalve molluscs. Sulcascaris sulcata, a nematode, has been known to parasitize 
the adductor muscle of scallops; however, this species matures in cold blooded marine turtles and is 
not considered a hazard to humans. Nevertheless, the infestation of parasites in scallops or the 
presence of cysts can be aesthetically offensive to consumers. 

X.2.2.2 Objectionable and Foreign Matter 
Sand, silt, detritus and foreign matter may accompany harvested scallops from the natural 
environment to shipboard. If not properly rinsed away, sand and silt may become embedded between 
the fibers of the adductor muscle, commonly associated with muscle contraction at time of death. 
Excessive amounts of foreign matter could result in undesirable physical attributes in the final product 
that would be objectionable to consumers, such as the grinding of teeth on sand and silt while 
chewing. 

X.2.2.3 Excess Water Uptake 

It has been shown that freshwater in contact with scallop adductor muscle meat will increase its 
moisture content over time. Scallop adductor muscle can uptake and retain added water through 
several physical and chemical mechanisms exhibiting various degrees of water binding strength. The 
scallop adductor muscle meat should not be in contact with fresh water, including melting fresh water 
ice, for an amount of time greater than that required for preparation and processing otherwise the 
product will absorb excess water, which may be construed as an unfair trade practice or consumer 
fraud. Proper processing controls should be in place by the processor in order to avoid or limit any 
water uptake to that which is technologically avoidable.  

In the case of quick frozen scallop meat or quick frozen roe-on scallop meat products processed with 
a solution of water and phosphate, or added water alone, proper processing controls should be in 
place to ensure that the amount of water added is consistent with the water declaration on the label 
(to avoid unfair trade practice or consumer fraud). 

The use of a solution of water and phosphate is only permitted in quick frozen scallop products. 
Phosphates are to be applied in conformity with section 3 of the General Standard for Food Additives 
(CODEX STAN 192-1995). 

This flow chart is for illustrative purposes only. For in-factory HACCP implementation a complete and 
comprehensive flow chart has to be drawn up for each process. 
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[Figure X.1] 
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X.3       PROCESSING OPERATIONS 

X.3.1    Long Haul Harvesting Vessel Operations 

Scallop fishing may be either short haul or long haul and is differentiated by the time at sea and the 
distance of the fishing ground from the land based processing establishment. “Short haul voyages” 
are typically 1 - 2 days in the case of inshore wild caught fisheries and daily as in the case of 
aquaculture-controlled harvest. “Long haul offshore voyages” are typically up to 15 days, thus the 
scallops are shucked, washed, pre-chilled, drained and bagged on deck, then stored in iced or 
refrigerated storage below deck until the scallop vessel has landed on shore. This section is designed 
to augment the handling and processing of fresh Scallop Meat and Roe-on Scallop Meat on board 
long haul harvesting vessels. After landing, additional processing steps are generally done in the 
processing facilities. 

X.3.1.1        Scallop Landing/Deck Dump (Processing Step 1) 

Potential Hazards: Marine biotoxins  

Potential Defects: Dead scallops 

Technical Guidance: 

• Live scallops should be collected and placed in clean storage containers without undue 
delay and with care to avoid contamination. 

• Rough handling of live scallops should be avoided to minimize stress and injury which could 
lead to the death of scallops prior to processing.  

• [Preventive measures such as on-board biotoxin screening methods should be used when 
the intent is to produce scallop meat for which marine biotoxins cannot be excluded as a 
hazard.] 

X.3.1.2 Washing Whole Scallops (Processing Step 2) 

Potential hazards:  Microbiological contamination; chemical and physical contamination  

Potential defects:  Unlikely 

Technical Guidance:  

• The surface of the shells should be washed free of mud, detritus and sand. 

• Scallops having formed clumps should be de-clumped. 

• Washing should be carried out using pressurized clean sea water or salt water made from 
potable water.  

X.3.1.3        Shucking (Processing Step 3) 

Potential Hazards: Marine biotoxins in viscera and roe; microbiological contamination 

Potential Defects: Remaining viscera; remaining roe (in the case of Scallop Meat); dead scallops  

Technical Guidance: 

• Live scallops should be shucked as soon as possible. 

• [Dead scallops observed during shucking should be discarded because once a scallop dies 
biotoxins, if present in the viscera and roe, can migrate into the meat. In addition, the quality 
of the meat and roe in dead whole scallops may be unacceptable because the time of death 
is unknown.] 

• Removal of the viscera and roe in live freshly harvested scallops prevents the migration of 
biotoxins, if present, into the adductor muscle (meat). 

• For Scallop Meat, care should be taken to ensure that the viscera and roe are completely 
removed. 

• For Roe-on Scallop Meat, care should be taken to ensure that the viscera is removed. If 
biotoxins are present in the viscera, control measures should be in place to ensure the roe-
on scallops are safe for human consumption (i.e. further sampling of the roe). 

• Care should be taken to insure that shucking tables, containers, and knives are properly 
cleaned and sanitized. 
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• The shucked scallops should proceed immediately to the next steps to minimize their 
exposure to ambient temperatures above 4 °C. 

X.3.1.4          Washing (Processing Step 4) 

Potential Hazards: Shell fragments 

Potential Defects: Objectionable matter; foreign matter; excess water uptake  

Technical Guidance: 

• Clean sea water or potable salt water should be used to wash scallops after shucking to 
remove any objectionable matter such as remains of viscera, shell fragments, sand, and 
foreign matter such as debris. 

• Scallops should be gently agitated to allow separation from each other and to ensure the 
removal of objectionable and foreign matter. 

• If salt water other than sea water is used it should be prepared from potable water and 3% 
of food grade salt to minimize the uptake of moisture. The salinity of the salt water should be 
monitored. 

• If potable fresh water is used, the washing/showering method should be clearly defined and 
the contact between the water and scallops limited to minimize water uptake to that which is 
technologically unavoidable. 

• The washing schedule (contact time parameters) should be carefully monitored. 

• The washed scallops should be adequately drained. 

• After washing, the scallops should be immediately processed or refrigerated or iced and 
kept at the adequate temperature (temperature of melting ice). 

X.3.1.5 Pre-chilling (Processing Step 5) 

Potential Hazards: Microbiological contamination 

Potential Defects: Excess water uptake (applies to pre-chilling using freshwater); decomposition 

Technical Guidance: 

• Pre-chilling of the scallops should be employed to reduce the core temperature prior to 
being placed in chilled storage. This step can minimize the amount of ice melt and 
consequently freshwater contact with the scallops during chilled storage. Rapid chilling will 
also minimize subsequent drip loss. 

• Pre-chilling should include the immersion of the scallops in refrigerated or iced sea water. 

• If freshwater ice is used in conjunction with clean sea water, the contact time for each batch 
should be kept as short as practical to limit any excessive uptake of water beyond which is 
technologically unavoidable. 

• Water used for pre-chilling should be periodically replaced to minimize the bacterial load and 
ensure functional water temperature e.g., ≤ 0 °C or ≤ 32 °F). 

X.3.1.6 Packing (Processing Steps 6, 23, 24) 

Potential Hazards: Microbiological contamination 

Potential Defects: Damaged scallops 

Also refer to Section 8.5.1 Reception – Packaging, Labels & Ingredients; Section 8.5.2 Storage - 
Packaging, Labels & Ingredients and Section 8.4.4 Wrapping and Packing,. 

Technical Guidance: 

• After the scallops are packed in clean containers made of a suitable material appropriate to 
be in contact with food, a tag or other appropriate identification should be attached to each 
container to determine the date of harvest and other relevant product information. 

• The container should not be too large, should be appropriately filled and not over-stacked in 
order to facilitate cool air circulation and to prevent scallops from being damaged. 

• The scallops should be kept in a clean condition. 
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X.3.1.7 Chilled Storage (Processing Step 7) 

Potential Hazards: Microbiological contamination 

Potential Defects: Decomposition; excess water uptake; physical damage 

Also refer to Section 8.1.2 – Chilled Storage 

Technical Guidance: 

• The containers of scallops should be surrounded by sufficient finely divided ice. 

• The chilled storage or storage containers should be adequately drained so that freshwater 
from the melted ice does not stay in contact with the product near the bottom layer. 

• Where ice is used, stored scallops should be examined regularly to ensure sufficient ice 
cover of the product. 

• Temperatures should be monitored to ensure that the stored scallops remain at a 
temperature of melting ice. 

• Containers should be appropriately stacked to facilitate the circulation of cold air and 
prevent scallop damage. 

• The duration of long haul voyages should be limited to the number of days that will assure 
that at the time of off-loading at shore, the remaining shelf life for all the scallops harvested 
is adequate. 

• Prior to offloading, product and storage information (e.g. dates of harvest in relation to 
onboard chilled storage locations, etc.) should be considered to facilitate proper utilization of 
the scallops. 

• If the container used to store scallops is not impermeable, it should be necessary to include 
measures that avoid or limit water uptake to that which is technologically unavoidable (i.e. 
shorter trips, impervious film between ice and the container). 

X.3.2      Processing Establishment Operations 

This section is designed to augment section 7.6 with additional information on the processing, at the 
processing establishment, of fresh Scallop Meat or Roe-on Scallop meat without added water and 
quick frozen Scallop Meat or quick frozen Roe-on Scallops with or without added water and/or 
solution of water and phosphate. 

X.3.2.1      Scallop Reception (Processing Step 8) 

Potential Hazards: Marine biotoxins, microbiological, chemical and physical contamination 

Potential Defects: Decomposition; excess water uptake; dead or injured scallops; parasites; 
objectionable matter; foreign matter 

Technical Guidance: 

• Live scallops should be unloaded without undue delay and with care and adequately chilled 
to avoid contamination. 

• [Whole scallops should be examined to assure they are all still alive, and any dead scallops 
should be discarded because once a scallop dies biotoxins, if present in the viscera and roe, 
can migrate into the meat. In addition, the quality of the meat and roe in dead whole 
scallops may be unacceptable because the time of death is unknown. (See section 
X.3.1.3).] 

• Rough handling of live scallops should be avoided to minimize stress which could lead to 
the death of scallops prior to processing. 

• Product specifications could include the following characteristics: 

 organoleptic characteristics such as appearance, flavour, odour, texture, etc; 

 species identification; 

 acceptable upper limit moisture content; 

 workmanship (e.g. presence of  viscera/roe (in the case of adductor muscle meat only); 

 chemical contamination such as heavy metals, pesticide residues, etc.; 

 presence of visible parasites; 
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 foreign matter. 

• [For the marketing of roe-on scallops, a processor should have a process in place to ensure 
that the toxicity content meets the regulatory requirements of the official agency having 
jurisdiction over the harvest area. This could be accomplished by adhering to a toxin 
monitoring programs or end product testing.] 

• Scallop handlers and appropriate personnel should acquire skills in sensory and physical 
examination techniques to ensure incoming lots meet essential quality provisions of the 
Standard for Raw, Fresh and Quick Frozen Raw Scallop Products (under development). 

• Appropriate  procedures  should  be  in  place  for  scallop  handlers  and  appropriate 
personnel to verify that species specifications are met. This could include but not limited to 
reviewing product information in commercial documentation. 

• Scallops should be rejected if known to contain harmful or extraneous substances, which 
will not be eliminated or reduced to an acceptable level by normal procedures of sorting or 
preparation. An appropriate assessment should be carried out to determine the reason(s) 
for loss of control and the HACCP or DAP plan should be modified where necessary. 

X.3.2.2 Washing Whole Scallops (Processing Step 9) 

Potential hazards:  Microbiological contamination; chemical and physical contamination  

Potential defects:  Unlikely 

Technical Guidance:   Refer to section X.3.1.2 

X.3.2.3 Shucking (Processing Step 10) 

Potential Hazards: Marine biotoxin; microbiological contamination 

Potential Defects: Remaining viscera; remaining roe (in the case of Scallop Meat); dead scallops,  

Technical Guidance: Refer to section X.3.1.3 

X.3.2.4 Washing (Processing Step 11) 
Potential Hazards: Shell fragments 

Potential Defects: Excessive water; objectionable matter; foreign matter 

Technical Guidance:  Refer to section X.3.1.4.   

X.3.2.5 Chilled Storage (Processing Step 12) 

Potential Hazards: Microbiological contamination 

Potential Defects: Decomposition 

Also refer to Section 8.1.2 Chilled Storage 

Technical Guidance: 

• For scallops packed in containers, their identification tag facilitates the determination of the 
harvest date. Stock rotation schemes should be used to ensure proper utilization of the 
scallops. 

• Products should be stored at 4C or below. The temperature should be monitored during 
chilled storage. 

• Product should be stacked in a manner that would facilitate adequate and uniform 
temperature distribution to all parts of the stored product. 

• If freshwater ice is used to chill scallops, care should be taken to provide adequate drainage 
and minimize water uptake (See section X.3.1.7). Any measurable added water from ice 
should be properly labeled. 

X.3.2.6 Addition of a Solution of Water and Phosphate (Processing Steps 13) 

Potential Hazards: Unlikely 

Potential Defects: Excess water uptake; off-flavours; textures and decomposition; incorrect 
application and formulation of phosphate solution 

Also refer to Section 8.5.1 Reception – Packaging, Labels & Ingredients and Section 8.5.2 Storage - 
Packaging, Labels & Ingredients. 
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Technical Guidance: 

• The quantity of phosphate solution added to scallops  should be limited to the lowest 
possible level necessary to accomplish the technological purpose (e.g., moisture retention, 
preservative). Phosphate solutions should not be used for the purpose of adding water to 
increase net weight however its use will result in the binding of additional water from the 
phosphate solution into the Scallop Meat. A processor should develop and follow a process 
for the application of phosphate solutions in order to consistently achieve the functional 
goals.  

• The net weight of the in-process scallop batch should be recorded prior to and following the 
phosphate treatment in order to be able to calculate the percent added solution for labeling 
purposes. 

• Phosphate use must comply with the requirements of the Standard for Raw, Fresh and 
Quick Frozen Raw Scallop Products (under development). 

X.3.2.7 Addition of Water as an ingredient (Processing Step 13) 

Potential Hazards: Unlikely 

Potential Defects:    Inaccurate measurement of water and scallop quantity 

Technical Guidance: 

• When water is added as an ingredient (for the production of quick frozen products only) , the 
amount of water and scallops to which the water is added should be controlled and 
accurately measured for labelling purposes. 

 

X.3.2.8 Size Grading and Examination (Processing Step 14) 

Potential Hazards: Microbiological Contamination 

Potential Defects: Decomposition, improper size variation, parasites. 

Technical Guidance: 

• Size grading of scallops is typically undertaken through mechanical graders of various 
degrees of sophistication. There is a possibility of scallops becoming trapped in the bars of 
the graders so that regular inspection and cleaning is required to prevent “carry-over” of old 
scallops. 

• Gray or black adductor meat, which indicates that the scallop was dead at the time of 
shucking and is likely decomposed and may present a biotoxin hazard, should be culled 
from the lot. 

• Scallops with an objectionable level of parasites should be culled from the lot. 

• Exposure to ambient temperatures above 4˚C should be minimal and monitored. Containers 
of graded and examined scallops should be kept cool to ensure that the internal 
temperature is kept at or below 4˚C. 

 

X.3.2.9 Freezing Process (Processing Step 15) 

Potential Hazards: Unlikely 

Potential Defects: Texture deterioration 

Refer to Section 8.3.1 Freezing Process 

X.3.2.10 Glazing (Processing Step 16) 

Potential Hazards: Unlikely  

Potential Defects: Unlikely 

Refer to Section 8.3.2 Glazing 

Technical Guidance: 

• Care should be taken to ensure that the entire surface of the frozen Scallop Meat or Roe-on 
Scallop Meat is covered with a suitable protective coating of ice and should be free of 
exposed areas where dehydration (freezer burn) can occur during frozen storage.  
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X.3.2.11 Weighing (Processing Step 17) 

Potential Hazards: Unlikely 

Potential Defects: Incorrect net weight 

Refer to Section 8.2.1 Weighing and Section 8.3.2 Glazing 

• Net weight is often determined by weighing glazed scallops and accounting for the weight of 
the glaze. For that reason, glaze levels should be routinely measured to ensure that proper 
net weights are identified. 

• Scales should be properly adjusted to account for the estimated glaze percentage and re-
adjusted when glaze percentage change. 

X.3.2.12 Packaging (Processing Steps 18, 23, 24) 

Potential Hazards: Unlikely 

Potential Defects: Unlikely 

Refer to Section 8.5.1 Reception – Packaging, Labels & Ingredients; Section 8.5.2 Storage - 
Packaging, Labels & Ingredients and Section 8.4.4 Wrapping and Packing 

X.3.2.13 Labelling (Processing Steps 19) 

Potential Hazards: Unlikely 

Potential Defects: Incorrect labelling; undeclared or inaccurately declared added phosphate 
solution or added water 

Also refer to Section 8.2.3 Labelling 

Technical Guidance: 

• Information declared on the label should comply with the provisions of the Standard for 
Raw, Fresh and Quick Frozen Raw Scallop Products (under development). Labelling 
must accurately describe the nature of the product so that consumers are not misled 
and can make an informed choice. 

• When a solution of water and phosphate is used in the process or water is added as an 
ingredient, a system should be in place to ensure that they are properly and accurately 
declared on the label. (Also refer to subsection X.3.2.6. Addition of a Solution of Water and 
Phosphate or subsection X.3.2.7. Addition of Water as an Ingredient. 

X.3.2.14 Frozen Storage (Processing Step 20) 

Potential Hazards: Unlikely 

Potential Defects: Dehydration; decomposition; development of rancid odours; loss of nutritional 
quality 

Technical Guidance: 

Refer to Section 8.1.3 Frozen Storage  
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APPENDIX VI 

FOOD ADDITIVE PROVISIONS IN STANDARDS FOR FISH AND FISHERY PRODUCTS 

(for adoption) 

New text is presented in underlined/bold font and deletion in strikethrough font 

GENERAL STANDARD FOR QUICK FROZEN FISH FILLETS 
(CODEX STAN 190-1995) 

4. FOOD ADDITIVES 

Only the use of the following additives is permitted. 

Humectants – Moisture/Water Retention Agents  

INS Number Additive Name Maximum Level in Product 

339(i) Sodium dihydrogen phosphate  

 

 

 

 

 

 

 

2200 mg/kg as phosphorus, 
singly or in combination 

339(ii) Disodium hydrogen phosphate 

339(iii) Trisodium phosphate 

340(i) Potassium dihydrogen phosphate 

340(ii) Dipotassium hydrogen phosphate 

340(iii) Tripotassium phosphate 

341(i) Calcium dihydrogen phosphate 

341(ii) Calcium hydrogen phosphate 

341(iii) Tricalcium phosphate 

450(i) Disodium diphosphate 

450(ii) Trisodium diphosphate 

450(iii) Tetrasodium diphosphate 

450(v) Tetrapotassium diphosphate 

450(vii) Calcium dihydrogen diphosphate 

451(i) Pentasodium triphosphate 

451(ii) Pentapotassium triphosphate 

452(i) Sodium polyphosphate 

452(ii) Potassium polyphosphate 

452(iii) Sodium calcium polyphosphate 

452(iv) Calcium polyphosphate 

452(v) Ammonium polyphosphate 

542 Bone phosphate 

   

401 Sodium alginate GMP 

Antioxidants  

INS Number Additive Name Maximum Level in Product 

301 Sodium ascorbate GMP 



REP14/FFP Appendix VI 58 
 

 

303 Potassium ascorbate GMP 

  

 STANDARD FOR QUICK FROZEN BLOCKS OF FISH FILLET, MINCED FISH FLESH AND 
MIXTURES OF FILLETS AND MINCED FISH FLESH 

(CODEX STAN 165-1989) 

4. FOOD ADDITIVES 

Only the use of the following additives is permitted. 

Humectants – Moisture/Water Retention Agents  

INS Number Additive Name Maximum Level in Product 

339(i) Sodium dihydrogen phosphate  

 

 

 

 

 

 

 

2200 mg/kg as phosphorus, 
singly or in combination 

339(ii) Disodium hydrogen phosphate 

339(iii) Trisodium phosphate 

340(i) Potassium dihydrogen phosphate 

340(ii) Dipotassium hydrogen phosphate 

340(iii) Tripotassium phosphate 

341(i) Calcium dihydrogen phosphate 

341(ii) Calcium hydrogen phosphate 

341(iii) Tricalcium phosphate 

450(i) Disodium diphosphate 

450(ii) Trisodium diphosphate 

450(iii) Tetrasodium diphosphate 

450(v) Tetrapotassium diphosphate 

450(vii) Calcium dihydrogen diphosphate 

451(i) Pentasodium triphosphate 

451(ii) Pentapotassium triphosphate 

452(i) Sodium polyphosphate 

452(ii) Potassium polyphosphate 

452(iii) Sodium calcium polyphosphate 

452(iv) Calcium polyphosphate 

452(v) Ammonium polyphosphate 

542 Bone phosphate 

   

401 Sodium alginate GMP 

Antioxidants  

INS Number Additive Name Maximum Level in Product 

300 Ascorbic acid  

GMP 301 Sodium ascorbate 

303 Potassium ascorbate 

304 Ascorbyl palmitate 1 g/kg 

In Minced Fish Flesh Only  
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Acidity Regulators  

INS Number Additive Name Maximum Level in Product 

330 Citric acid  

GMP 331 Sodium citrate 

332 Potassium citrate 

Thickeners  

412 Guar gum  

 

 

 

GMP 

410 Carob bean (Locust bean) gum 

440 Pectins 

466 Sodium carboxymethyl cellulose 

415 Xanthan gum 

407 Carrageenan and its Na, K, NH4 salts  
(including Furcelleran) 

407a Processed EucheumaSeaweed (PES) 

461 Methyl cellulose 

  

STANDARD FOR QUICK FROZEN FISH STICKS (FISH FINGERS), FISH PORTIONS AND FISH 
FILLETS - BREADED OR IN BATTER 

(CODEX STAN 166– 1989) 
 

4. FOOD ADDITIVES 

Only the use of the following additives is permitted. 

Humectants – Moisture/Water Retention Agents  

INS Number Additive Name Maximum Level in Product 

339(i) Sodium dihydrogen phosphate  

 

 

 

 

 

 

 

2200 mg/kg as phosphorus, 
singly or in combination 

339(ii) Disodium hydrogen phosphate 

339(iii) Trisodium phosphate 

340(i) Potassium dihydrogen phosphate 

340(ii) Dipotassium hydrogen phosphate 

340(iii) Tripotassium phosphate 

341(i) Calcium dihydrogen phosphate 

341(ii) Calcium hydrogen phosphate 

341(iii) Tricalcium phosphate 

450(i) Disodium diphosphate 

450(ii) Trisodium diphosphate 

450(iii) Tetrasodium diphosphate 

450(v) Tetrapotassium diphosphate 

450(vii) Calcium dihydrogen diphosphate 

451(i) Pentasodium triphosphate 

451(ii) Pentapotassium triphosphate 

452(i) Sodium polyphosphate 
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452(ii) Potassium polyphosphate 

452(iii) Sodium calcium polyphosphate 

452(iv) Calcium polyphosphate 

452(v) Ammonium polyphosphate 

542 Bone phosphate 

   

401 Sodium alginate GMP 

Antioxidants  

INS Number Additive Name Maximum Level in Product 

300 Ascorbic acid  

GMP 301 Sodium ascorbate 

303 Potassium ascorbate 

304 Ascorbyl palmitate 1 g/kg 

In Addition, for Minced Fish Flesh Only  

Acidity Regulators  

INS Number Additive Name Maximum Level in Product 

330 Citric acid  

GMP 331 Sodium citrate 

332 Potassium citrate 

Thickeners  

INS Number Additive Name Maximum Level in Product 

412 Guar gum  

 

 

 

GMP 

410 Carob bean (Locust bean) gum 

440 Pectins 

466 Sodium carboxymethyl cellulose 

415 Xanthan gum 

407 Carrageenan and its Na, K, NH4 salts  
(including Furcelleran) 

407a Processed Eucheuma Seaweed (PES) 

461 Methyl cellulose 

Food Additives for Breaded or Batter Coatings  

Raising Agents  

INS Number Additive Name Maximum Level in Product 

339(i) Sodium dihydrogen phosphate  

 

 

440 mg/kg as phosphorus, 
singly or in combination 

 

340(iii) Tripotassium phosphate 

341(i) Calcium dihydrogen phosphate 

341(ii) Calcium hydrogen phosphate 

341(iii) Tricalcium phosphate 

450(i) Disodium diphosphate 

450(ii) Trisodium diphosphate 
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450(iii) Tetrasodium diphosphate 

450(v) Tetrapotassium diphosphate 

450(vi) Dicalcium diphosphate 

450(vii) Calcium dihydrogen diphosphate 

452(i) Sodium polyphosphate 

452(ii) Potassium polyphosphate 

452(iii) Sodium calcium polyphosphate 

452(iv) Calcium polyphosphate 

541 Sodium aluminium phosphate, basic and acidic  

500 Sodium carbonates  

GMP 501 Potassium carbonates 

503 Ammonium carbonates 

Flavour Enhancers  

INS Number Additive Name Maximum Level in Product 

621 Monosodium glutamate 
GMP 

622 Monopotassium glutamate 

Colours  

INS Number Additive Name Maximum Level in Product 

160b(i) Annatto extracts bixin-based 25 mg/kg expressed as bixin 
or  

norbixin 
160b(ii) Annatto extract (norbixin-based) 

150a Caramel I (plain) GMP 

160a(i) β-carotene (Synthetic) 100 mg/kg singly or in  

combination 160e β-apo-carotenal 

Thickeners  

INS Number Additive Name Maximum Level in Product 

412 Guar gum  

 

 

 

 

 

GMP 

410 Carob bean (Locust bean) gum 

440 Pectins 

466 Sodium carboxymethyl cellulose 

415 Xanthan gum 

407 Carrageenan and its Na, K, NH4salts (including 
Furcelleran) 

407a Processed Euchema Seaweed (PES) 

461 Methyl cellulose 

400 Alginic acid 

401 Sodium alginate 

402 Potassium alginate 

403 Ammonium alginate 

404 Calcium alginate 
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463 Hydroxypropyl cellulose 

464 Hydroxypropyl methylcellulose 

465 Methylethylcellulose 

Emulsifiers  

INS Number Additive Name Maximum Level in Product 

471 Monoglycerides of fatty acids 
GMP 

322 Lecithins 

Modified Starches  

1401 Acid treated starches  

 

 

 

 

 

GMP 

1402 Alkaline treated starches 

1404 Oxidized starches 

1410 Monostarch phosphate 

1412 Distarch phosphate esterified with sodium 
trimetaphosphate; esterified with phosphorus 
oxychloride 

1414 Acetylated distarch phosphate 

1413 Phosphated distarch phosphate 

1420 Starch acetate esterified with acetic anhydride 

1421 Starch acetate esterified with vinyl acetate 

1422 Acetylated distarch adipate 

1440 Hydroxypropyl starch 

1442 Hydroxypropyl starch phosphate 

 

STANDARD FOR QUICK FROZEN SHRIMPS OR PRAWNS 
(CODEX STAN 92-1981) 

 

4. FOOD ADDITIVES 

Only the use of the following additives is permitted. 

Acidity Regulators  

INS Number Additive Name Maximum Level in Product 

330 Citric acid GMP 

Humectants – Moisture/Water Retention Agents 

INS Number Additive Name Maximum Level in Product 

339(i) Sodium dihydrogen phosphate  

 

 

 

 

 

 

339(ii) Disodium hydrogen phosphate 

339(iii) Trisodium phosphate 

340(i) Potassium dihydrogen phosphate 

340(ii) Dipotassium hydrogen phosphate 

340(iii) Tripotassium phosphate 

341(i) Calcium dihydrogen phosphate 
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341(ii) Calcium hydrogen phosphate  

2200 mg/kg as phosphorus, 
singly or in combination 

341(iii) Tricalcium phosphate 

450(i) Disodium diphosphate 

450(ii) Trisodium diphosphate 

450(iii) Tetrasodium diphosphate 

450(v) Tetrapotassium diphosphate 

450(vii) Calcium dihydrogen diphosphate 

451(i) Pentasodium triphosphate 

451(ii) Pentapotassium triphosphate 

452(i) Sodium polyphosphate 

452(ii) Potassium polyphosphate 

452(iii) Sodium calcium polyphosphate 

452(iv) Calcium polyphosphate 

452(v) Ammonium polyphosphate 

542 Bone phosphate 

Antioxidants  

INS Number Additive Name Maximum Level in Product 

300 Ascorbic acid (L-) GMP 

Colours 

INS Number Additive Name Maximum Level in Product 

124 Ponceau 4R 30 mg/kg in heat-treated 
products only 

Preservatives 

INS Number Additive Name Maximum Level in Product 

221 Sodium sulphite 100 mg/kg in the edible part of 
the raw product, or 30 mg/kg 
in the edible part of the 
cooked product, singly or in 
combination, expressed as 
SO2 

223 Sodium metabisulphite 

224 Potassium metabisulphite 

225 Potassium sulphite 

 

STANDARD FOR QUICK FROZEN LOBSTERS 
(CODEX STAN 95-1981) 

4. FOOD ADDITIVES 

Only the use of the following additives is permitted. 

Humectants – Moisture/Water Retention Agents 

INS Number Additive Name Maximum Level in Product 

339(i) Sodium dihydrogen phosphate  

 

 

 

339(ii) Disodium hydrogen phosphate 

339(iii) Trisodium phosphate 

340(i) Potassium dihydrogen phosphate 
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340(ii) Dipotassium hydrogen phosphate  

 

 

 

2200 mg/kg as phosphorus, 
singly or in combination 

340(iii) Tripotassium phosphate 

341(i) Calcium dihydrogen phosphate 

341(ii) Calcium hydrogen phosphate 

341(iii) Tricalcium phosphate 

450(i) Disodium diphosphate 

450(ii) Trisodium diphosphate 

450(iii) Tetrasodium diphosphate 

450(v) Tetrapotassium diphosphate 

450(vii) Calcium dihydrogen diphosphate 

451(i) Pentasodium triphosphate 

451(ii) Pentapotassium triphosphate 

452(i) Sodium polyphosphate 

452(ii) Potassium polyphosphate 

452(iii) Sodium calcium polyphosphate 

452(iv) Calcium polyphosphate 

452(v) Ammonium polyphosphate 

542 Bone phosphate 

Preservatives 

INS Number Additive Name Maximum Level in Product 

221 Sodium sulphite  

100 mg/kg in the edible part of 
the raw product, or 30 mg/kg 
in the edible part of the 
cooked product, singly or in 
combination, expressed as 
SO2 

223 Sodium metabisulphite 

224 Potassium metabisulphite 

225 Potassium sulphite 

228 Potassium bisulphite (for use in the raw product only) 

Antioxidants  

INS Number Additive Name Maximum Level in Product 

300 Ascorbic acid  

GMP 301 Sodium ascorbate 

303 Potassium ascorbate 
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