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CHILE
Spanish version
punto 3.3.1

Se solicita aumentar el limite para el contenido de humedad al 85% del musculo abductor. ;Cual es la razéon
o base de calculo para proponer un contenido de humedad limite del 81%?.

Considerar que el principal mercado de ostion (con coral) exige una razon entre el contenido de humedad y
de proteinas inferior a 5.

punto 4.

Se solicita incluir idéntica lista de aditivos autorizados que se permite en la Norma “ Moluscos bivalvos
vivos y elaborados (Apéndice VII)”.

No debiera prohibirse el uso de aditivos alimentarios per se, de hecho existe inconsistencia entre ambos
anteproyectos de Norma (6 considerar al menos, como excepcion a la prohibicion total, el uso de aditivos
tales como: glucosa, acido citrico y sal).

punto 6.2

Las disposiciones sobre etiquetado debieran restringirse a lo establecido en la Norma General del CODEX
para el etiquetado de los Alimentos Preenvasados.

punto 8.4

Considerando que en el anteproyecto para los moluscos vivos y elaborados, o sea para el caso del ostiéon con
coral no existe un punto sobre parasitos este también debe eliminarse de esta norma. La inclusion de un
articulo sobre la presencia de parasitos en la seccion de definicion de defectos, debiera excluirse o al menos
postergarse, en consideracion al escaso conocimiento que se tiene aun de plagas y/o infestaciones, e incluso
de enfermedades de la especie Argopecten purpuratus en cultivo.

punto 9

Se requiere conocer los fundamentos que sustentan la exigencia del tamafio de la muestra propuesto en esta
norma.

English version
Point 3.3.1

We propose to increase the moisture content limit to 85% of the adductor muscle. What is the reason or
basis for calculation to propose a limit of 81% ?



We consider that the main market for scallop (with roe) requires a ratio between humidity and protein
inferior to 5

Point 4

We propose to include the list of additives allowed in the Standard for Live and Processed Bivalve Molluscs
(Appendix VII)

There should be no prohibition on additives per se, there is an inconsistency between the two standards (or
to consider at least, as an exception to total prohibition, the use of additives such as : glucose, citric acid or
salt)

Point 6.2

Labelling provisions should be restricted to those established by the Codex General Standard for the
Labelling of Prepackaged Foods

Point 8.4

Considering that in the Proposed Draft Standard for Live and Processed Bivalve Molluscs, or in the case of
scallop with roe, there is no section on parasites it should be eliminated from this standard. The inclusion of
a point on the presence of parasites in the section on the definition of defectives should be excluded or at
least postponed, taking into account the limited knowledge of parasites and/or infestation, including diseases
of the aquacultured species Argopecten purpuratus.

Point 9
We need to know the rationale for the requirement concerning the size of the sample in this standard

JORDAN
I request you about Parasites in Subject 2 to be added in Clause 5 “Hygiene and Handling”

UNITED STATES
4. FOOD ADDITIVES

The United States supports the use of the food additive sodium tripolyphosphate, however, if the moisture
content exceeds 83% it must be declared on the label and the product cannot be termed Scallops, but must
be termed Scallop Product, water added, or something that indicates that it is not just Scallops.

Reason: The benefit from the use of sodium tripolyphosphate is to prevent water lose in excess of the
normal moisture content during processing and transport. However, if used in excess or for a prolonged
time of exposure (soaking), water may be retained at a level higher than the normal 82% maximum moisture
level found in freshly harvested scallops. Any level above that would be from addition of water and the
amount is required to be declared on the label.

8. DEFINITION OF DEFECTIVES
8.4 Parasites ( to be elaborated)

Defects in this section are quality defects. As such they are of concern to consumers with respect to the
effect they have under the conditions of final preparation and consumption. In the case of helminth parasites
the visibility of defects has the greatest negative effect on consumer acceptance. The US suggests the
following elaboration for this section:

8.4. Parasites

The presence of visible parasites on the near surface of the scallop adductor muscle shall not exceed
20% of the individuals in the sample. Scallops are visually looked at by turning them over in an
adequately lighted room (where a newspaper may be read easily).

Reason: While wild harvested scallops may harbor parasites, levels above 20% are likely to be rejected by
consumers. There are no documented consumer studies supporting this cutoff, but some experience with
consumer complaints and personal experience suggest that this is about where people notice and complain
about the presence of small but visible parasites.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


