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THAILAND

Thailand would like to give the following comments:-

(1) Section 2.2  Process definition

Subsections 2.2.1 should be amended to read as follows:

“2.2.1 The product shall be prepared by washing, blanching or boiling in brine or clean sea water and
drying. The drying process shall mean sun drying or artificial drying.”

 This is because, unlike non-heat-treated maturation products, the heat will reduce or stop the enzyme
activity in this kind of product.

Subsections 2.2.2 should be amended to read as follows:

 “2.2.2 The product shall be packed in a suitable packing material to minimize the oxidation.”

Normally, the product in the market is packed in high-density plastic bag or other kind of packing material,
which is not gas-proof or waterproof and some amount of gas or moisture could still permeate through the
package.

(2) Some sections such as the following are missing from the Draft Standard:

7.4 Determination of breakage
7.5 Determination of histamine
8.     Definition of defectives
9.     Lot acceptance


