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FISHING VESSELS
Definition
• Any vessel, boat, ship, or other craft 

that is equipped and used for fishing 
or in support of such activity. 
https://www.fao.org/faoterm/viewent
ry/en/?entryId=98389

• Myriad of different types and sizes of 
vessel

• Most vessels limited in terms of space…
• Some vessels designed for GHP and 

good fish handling…other vessels not

https://www.fao.org/faoterm/viewentry/en/?entryId=98389
https://www.fao.org/faoterm/viewentry/en/?entryId=98389


FOOD SAFETY HAZARDS
A biological, chemical or physical agent in food or the condition of food with the potential to cause 
an adverse health effect. 

• Biological…
• Scombrotoxin (Histamine) formation
• Parasites 
• Pathogen growth & toxin formation (other than Clostridium 

botulinum) as a result of time/temperature abuse

• Chemical….
• Oil, fuel…some vessels use fish holds or wells for storing 

fuel… 
• Cleaning chemicals, 
• Preservatives…sodium metabisulphite
• Pesticides

• Physical….
• Hooks
• Paint
• Dirt
• Metal 



PRE REQUISITE PROGRAMMES (PRP)

A programme that is required prior to the application of the HACCP system to ensure that a fish and 
shellfish processing facility is operating according to the Codex Principles of Food Hygiene, the 
appropriate code of practice and appropriate food safety legislation. 

Codex Code of Practice for Fish and Fishery Products

Fishing and harvesting vessel design and construction

• ease of cleaning and disinfection

• minimize contamination

• minimize damage to the fish, shellfish and other aquatic invertebrates

https://doi.org/10.4060/cb0658en


PRE REQUISITE PROGRAMMES (PRP)

Water
Calibration
Approved Maintenance 
Compounds
Cleaning and sanitation
• Deck and Wells
• Start of fishing Operations
• During fishing days
• End of fishing Operations
• Amenities

Repairs & Maintenance
Temperature control and 
records
Standards for Personnel and 
Training
Process inputs
Organoleptic assessment of fish 
caught
Pest Control Programme



HACCP ON BOARD
• Most HACCP manuals, guides and realities designed with land-based factories in mind where 

space is not at a premium. 

• EU requirement is for a control system based on HACCP principles

• EU requirements for HACCP - freezer vessels & factory vessels

• Fishing vessels (and transport of unprocessed primary products to establishments) outside scope 
of the HACCP requirement

• HACCP and hygiene requirements in Annex 1 of 852/2005 and hygiene requirements for different 
kinds of fishing vessels in Section VII: Fishery Products of 853/2004



FREEZER VESSEL – PURSE SEINER



FLOW DIAGRAM



POTENTIAL HAZARDS



HAZARD 
ANALYSIS



HACCP PLAN



CHALLENGES

• Vessel design and space

• Lack of guidance (public domain)

• Crew training and culture

• Languages

• Inspectors not familiar with vessels

• Practicality of inspections



CONCLUSIONS

• HACCP MORE IN TUNE WITH MODERN VESSELS DESIGNED WITH GHP IN MIND

• EU REQUIRMENTS FOR FREEZER & FACTORY VESSELS

• MORE GUIDANCE REQUIRED



Gracias
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