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INTRODUCTION

1. The Codex Committee on Fish and Fishery Products held its thirteenth session in

11841

i/

’
i

Bergen, Norway, from 7-11 May 1979 by courtesy of the Government of Norway.
Dr. O.R. Braekkan, Norway, was in the chair. The Chairman particularly welcomed the
delegates of Cameroon and Kuwait whose countries were represented for the first time.

2 The participants were welcomed on behalf of Mr. Hallstein Rasmussen, Director-
General of Fisheries,by the Deputy Director Mr. Viggo Jan Olsen, who emphasized the
importance the Government of Norway placed on the work of the Joint - ‘FAO/WHO Food
Standards Programme with regard to consumer protection and international trade.

3 The session was attended by Government delegations from the following 32 countries:
Australia India “ - Poland ’ '
Belgium Ireland Portugal

Brazil Italy " Spain

Cameroon Japan ‘Sweden

Canada Kuwait o - Switzerland
Czechoslovakia Morocco , Thailand

Denmark Netherlands " United Kingdom

Finland New Zealand United States of Amerlca
France Nigeria Uruguay : »
Germany, Fed.Rep.of Norway " - South Africa (Observer,
Iceland Peru g

Observers were present from the following eight international organizations:.

Association des Industries de poisson de la CEE (AIPCEE)
Association of Official Analytical Chemists (AOAC)

European Economic Community (EEC)

International Association of Pectin Producers (IPPA)
International Instltute of Refrigeration (IIR)

Institut Europeen des Industries de la Gomme de Caroube (INEC)
Organisation of Cellulose Gwn Manufacturers (oFca)

Marinalg International

The list of participants including offlcers from FAO and WHO is contalned 1n Appendlx I
to this Report. :

ELECTION OF RAPPORTEURS

4. On the proposal of the Chalrman, Mr. I.M.V, Adams'(Unlted Klngdom) and
Mlle F. Soudan (France) were appointed as rapporteurs to the session.




ADOPTION OF THE AGENDA

5e The Agenda was adopted with a minor modification in the order of items to be
discussed.

STATEMENT OF THE REPRESENTATIVE OF WHO

6. The representative of WHO recorded relevant WHO activities. He referred to a

Joint  FAO/WHO consultation held late 1977 which had identified the essential objectives
of national food control programmes. The proposed strategy was further discussed by
the Joint FAO/WHO Food. Standards Regional Conference for Latin America in 1978 and by
the second session of the Codex Coordinating Commlttee for Asia in 1979.

7. The World Health Assembly at its session in May 1978 had con51dered the WHO
programme in food hygiene and that concerning zoonoses and related foodborne diseases.
The Assembly laid strong emphasxs on the further development of these programmes,

8. A FAOQ/WHO Working Group on Microbiological Criteria for Foods met in Geneva early
1979.. The group redefined the various kinds of criteria as referred to in the draft of
the "General Principles for the Establishment and Application of Microbiological Criteria
for Foods" dividing these criteria in (1) mandatory microbiological standards to be used
in Codex Alimentarius Standards and those of an advisory nature for use either as

(2) microbiological end-product specifications for application at importation or

.(3) microbiological guidelines to be applied in the establishment to monitor hygiene and
as a gulde to the manufacturer.

9. An Expert Consultation on Paralytic Shellfish Poisoning was held at the FAO/WHO
Collaborating Centreé in Berlin (West) in late 1978, The Consultation discussed the
problem in detail and made recommendations for further research, national programmes
and for actions to be taken by WHO in this field.

10. Reference was. also made to development within the Joint FAO/WHO Food and Animal
Feed Contamination Monitoring Programme, the WHO Diarrhoeal Diseases Control Programme,
the WHO Food Virology Programme, the WHO Surveillance Programme for Control of Foodborne
Infections and Intoxications in Europe, the FAOQ/WHO Food Inspectors Manual presently under
preparation, and to the establishment of a network of WHO centres for prevention and |
control of zoonoses and foodborne diseases.

STATEMENT BY THE REPRESENTATIVE OF THE FAQO FISHERIES DEPARTMENT

11. The Representatlve of the FAO Fisheries Department 1nformed the Committee of

some of the activities of the fish utilization and marketing service, which had taken
Place since the last meeting such as® A Technical Consultation on the South American Hake
Industry, A Seminar of Senior Fish technologists in West Africa and a Symposium on Fish
Utilization and Marketing in Manila. A number of investigative programmes stemming from
these meetings and other initiatives of the Department to promote regional cooperation

in fish technology research are now under way. A second seminar for fish technologists
will take place later this year in West Africa to discuss progress.

12. The Representative mentioned FAO's programme of work on the utilization of small
pelagic fish for human consumption and informed the Committee that a government/technical
consultation on this subject may take place in 1980/81. He also outlined one phase of
FAO's programme on fish marketing for Latin America, "INFOPESCA", which gave information
to member countrles on prices, markets, market opportunities and promoted Latin American
products.

13. He emphasized the need to have the codes of practice applied to the fishing
industry and informed the Committee of some of the initiatives taken by the Department

to develop training aids in this area. An illustrated guideline on fish processing plant
hygiene and a filmstrip on sanitary control in fish processing plants was in preparation,
and a series of filmstrips on fish handling and processing in tropical countries would be
filmed in June of this year. Two completed filmstrips "A Question of Quality" and
"Quality Control in Fish Plants" were now available and were shown to the Committee.




14. A Code of Practice for Cephalopods had been prepared, was currently under review
and would be submitted to the Committee for consideration at its next meeting. -It will
also be issued as an FAO Fisheries Circular.

15. The Representative informed the Committee of the Department training activities
in the field of fish technology, inspection and quality control, and mentioned that a
training course on fish processing and free21ng will take place in June 1979 in Mali,
sponsored by CEAO (Commission Economique de 1'Afrique d'Ouest) and that workshops on
Fish Technology and Quality Control would be held for the Latin American and Caribbean.
Regions in English and Spanish in mid 1980. .

16. Work on fisheries taxonomy was continuinge. Fisheries identification sheets for
the WECAF (Western Central Atlantic Fisheries Commission) area had just been issued and
others were in preparation. A number of world lists giving the taxonomic and common
names in English, French and Spanish of fish of commercial importance were being prepared
by the Fisheries Division. It was hoped that the first 115t " Shrimps of the World" would
be published by the end of the year.

17. In conclusion the Representatlve indicated that a computerlzed dlrectory of fish
inspection and quality control agencies/institutions was in preparation and that members
of the Committee would be receiving a questionnaire on the subject.

‘REVIEW OF MATTERS RELEVANT TO THE COMMITTEE AS DISCUSSED BY THE CODEX ALIMENTARIUS
COMMISSION AND VARIOUS CODEX COMMITTEES

Codex Alimentarius Commission (12th Session = ALINORM 78/41)

18. The Committee noted that the Commission had advanced the following to Step 9 of
the Procedure for the elaboration of Worldwide Standards:

- Draft Standard for Quick Frozen Fillets of Hake
- Draft Standard for Quick Frozen Lobsters

- Draft Code of Practice for Frozen Fish

- Draft Code of Practice for Shrimp or Prawns

and the following to Step 6:

- Proposed Draft Code of Practice for Lobsters
- Proposed Draft Code of Practice for Salted Fish

REVIEW OF THE DIRECTION OF THE WORK OF THE COMMITTEE

19. The Commission noted that the work of the Committee was recognlzed as belng of
considerable importance to both developing and developed countries and that the present
programme of work met with general approval. Governments, in particular those of
developing countries, were requested to present proposals they might have for new work
for consideration by this Committee at its present session.

20, The Commission had also decided to make the work of the Codex more relevant to
developing countries by amending the procedure for the elaboration of worldwide Codex
Standards. This would allow for specific comments from countries on the implications
which proposed Draft Standards might have for their economic interests.. It required
that the Commission when making decisions at Step 5 of the Codex Procedure should take
into account comments submitted by Govermments on the possible economic impact of any
of the provisions of the Standard.

JOINT ECE/CODEX ALIMENTARIUS GROUP OF EXPERTS ON STANDARDIZATION OF QUICK FROZEN FOODS
(ALINORM 79/25)

21. The Group of Experts was informed that the Codex Committee on Fish and Fishery
Products had noted the work of the Group on temperature/time effect on quallty and was
following developments in the Group of Experts on this subject. The final report of
the Working Group on Temperatures and Quality of Quick Frozen Foods would be submitted
to the Group of Experts at its 13th Session. :




Codex Committee on Food Hygiene
DRAFT CODES OF PRACTIbE FOR SMOKED FISH, LOBSTERS AND SALTED FISH

22, . - There was considerable discussion on the Code of Practice for Smoked Fish,
particularly with regard to the safe temperature for storage of vacuwm or gas-packed

' products. It was generally accepted that the form of packaging required low temperature
storage to prevent the possible development of Clostridium botulinum in some types of
smoked fish. An amended wording was therefore proposed for sub-section 4.4.5.3 for the
storage of vacuun or gas-packed products at appropriate safe temperature. The hygiene
requirements for the above Codes of Practice were then endorsed as amended with the
proviso that if any changes to the hygiene provisions were made during the present
session of this Committee these should again be referred to the Codex Committee on Food
Hygiene. o ' :

RECOMMENDED INTERNATIONAL CODE OF PRACTICE FOR SHRIMP OR PRAWNS

23. It was noted that the Second Joint FAO/WHO Expert Group on Microbiological
Specifications for Foods (EC/Microbiol/77/Report 2, pages 3-5) had recommended micro-
biological specifications for frozen, cooked, ready-to-eat shrimps and peeled prawns and
that the microbiological limits recommended be referred to this Committee for considera-
tion. It was also suggested that a copy of the Report of the Geneva Working Group on
Microbiological ‘Criteria for Foods (seé statement of WHO representative, para 8)

* which would contain the Revised General Principles for the Establishment of Microbio-
logical Criteria should be made available for guidance to this Committee when consider-
ing the Microbiological Specifications for Shrimps and Prawns.

Codex Committee on Food Additives (ALINORM 79/12)

24. The additional food additives in the Standard for Canned Mackerel and Jack Mackerel
proposed by the Committee had been endorsed without amendment and note had been taken
that a list of specified modified starches for use in the packing media of the products
would be drawn up.

25, It was agreed to amend the provision for pectins in the Standard for Canned
Sardine and Sardine Type Products so that both natural pectins and amidated pectins
would be provided for in the standard.

DRAFT STANDARD FOR CANNED MACKEREL AND JACK MACKEREL AT STEP 6

Product Definition (2.1)

26. The Comnittee discussed as a matter of principle its decision contained in
paras 70 and 71 of a previous report (ALINORM 78/18) concerning the amendment of

Step 9 standards to include additional species, resulting in final products of a similar
type to those covered by the standard. As had been requested by the Committee, the
delegations of India and Thailand provided samples of the finished products prepared .
from the above-mentioned species. The Committee, having examined the samples in the
light of the foregoing discussion, the explanation given by the delegations of
Thailand and India, and the comments of the USA, agreed to recommend to the Commission
that the Standard for Canned Sardines and Sardine Type Products be amended to include
the following species without having to follow the Step 9 amendment procedure:
Sardinella fimbriata, Sardinella sirm, Sardinella longiceps, Sardinella gibbosa,
Engraulis mordax. Similarly the Committee agreed to include the genus Rastrelliger

in the Standard for Canned Mackerel and Jack Mackerel under the heading Scombridae.

527 In connection with the amendment procedures the Committee agreed to request the
”. QOmmission to concur with the proposal that it should adopt amendment of this type which
had been recommended by the Committee without recourse to the full amendment procedures
of the Commission. ' It was emphasized that amendments of this type would arise from time

to time as new species were exploited and final products of sardine type or mackerel type
or others were made with these species.
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28. A possible means of facilitating such procedure would be to have an open-ended
listing of the species covered by Group Standards to which new species could be added
when recommended by the Committee and approved by the Commission. The Committee set

up a small working group to examine further these proposals for the amendment of Step 9
standards and to suggest appropriate procedures for consideration by the Committee and
submission to the Commission (see para 111).

29, The Committee examined the above draft Standard as contained in ALINORM 78/18a
in the light of Government comments (CX/FFP 79/5 and CX/FFP 79/5, Add.l).

Bits (2.2¢1.7)

30. The Committee redrafted this section to read as follows" Pieces irregular bite-
sized portions (bits)".

Form of packing media (2.2.2)

31, The delegation of Japan expressed the view that the trade practice, particularly
regarding the labelling of certain products, was to use the terminology "natural juice"
rather than the expression "own juice". The Committee noted that the practice varied
from country to country according to the terminology recognized by consumers and further
noted that the expression "own juice" was translated in French as "au naturel" and in
Spanish as "al natural".

32. It was agreed to leave the English text unchanged but in order to meet the
Japanese point the Committee agreed to introduce a new sub-section 7.1.6 which reads
"The term "natural juice" can be used as an alternative to "own juice" provided it does
not mislead the consumer in the country in which the product is distributed.”

Other presentations (2.2.3)

33. The Committee noted that discussions in other Committees had drawn attention to
the wording of this section in standards. It was noted that at some future date this
question might be examined by the Commission.

Packing Media (3.2)

34. The Committee noted that the applicable WHO International Standard for Drinking
Water would always be the latest edition and modified the footnote to this effect.

Optional Ingredients (33.3)

35. The Committee decided to clarify the meaning of the first sentence of the sub-
section and agreed that it should read as follows "Spices, herbs, vegetable seasoning,
vinegar and wine, and for decorative and flavouring purposes only, vegetables, fruits

and other foods".
Drained or Washed Weight (3.5.1)

36. The Committee examined proposals contained in the written comments to amend the
various minima for standard of fish fill for the three categories of products. The
discussion revolved around how to deal with food products packed in brine or marinated
as well as the question of fat and o0il content. After examnining several proposals, it
was agreed to establish the minima as follows:

"3.5.1 Drained or Washed Drained Weight

The drained weight of fish (liquid pack) or the washed drained weight of fish (sauce
packs) shall be not less than the following % (m/m) of water capacity of the can when
packed in:

- edible oil 70%
- own juice; brine or water;

marinade; aspic ' 60%
- sauces, also with other packing media added 50%

-



-6 =

37. As a consequence of thése changes, the Committee agreed to delete sub-section
2.2.2.3, "own juice or brine or water with' edible o0il added"™ and to delete "own juice
Or ‘brine or water with edible oil added; edible 0il with own juice" in 3.5.1.

Texture (3.5.4)

38, The Committee agreed to clarify the text by amending it to the following "The
texture shall not be crumbly, shall be reasonably free from mushiness and shall other-
wise be characteristic of the species",

Food Additives (4)

39. The Committee agreed to change the maximum level for emulsifiers and stabilizers
to refer to the maximum levels in the packing medium rather than the final product. It
was agreed to add Tragacanth gum with a maximum limit of 20 g/kg and to establish the .
same maximum level for Xanthan gum. Concerning the chemically-modified starches the
Committee removed the square brackets from the section and ncted that in the final
standard only those modified starches which had been endorsed by the Codex Committee

on Food Additives would remain in the standard.

Smoke Flavours

40, The Committee noted that the question of the use of smoke flavours was under

review in some countries. It decided to make no changes until the results of current

investigation were available for consideration.
Contaminants

41. The Committee briefly considered whether maximum limits for tin and lead should
be included in the standard. Several delegations advised that analytical data in their
countries indicated that, unlike high acid products packed in metal containers, the
level of tin to be found in the final product was very much lower than any of the limits

prescribed in Codex Standards. Similarly the lead levels were very low, even for products

packed in soldered containers. The Committee therefore concluded that there was no need
to introduce a section on food contaminants in the standard.

Net Contents (7.4.2)

42. The Committee considered whether there was any need to require in the case of
Mackerel or Jack Mackerel packed in brine or water a drained weight declaration of Ffish.
In the light of discussions and the changes made to section 3.5.1, it was agreed that
the requirement for minimum £ill of fish was sufficient to safeguard consumer interests
and it was agreed to delete sub-sections 7.4.2 and 7.4.3.

Date Marking

43. As requested by the Codex Committee on Food Labelling the Committee considered
the appropriateness of including a provision to require the date of minimum durability.
The Committee concluded that the products covered by the Standard were of longhself

life due to the processing and packaging. It was therefore concluded that for this type
of fish product it would be of no advantage to the consumer to require date marking
either from the point of view of protection of the health of the consumer or for reasons
of quality.

Determination of drained weight and washed drained weight of Mackerel and Jack Mackerel
in relation to water capacity of containers (8.4)

44, It was noted that the determination of water capacity would apply to rigid
containers only. The Committee agreed to adopt the wording for 8.4.2 and 8.4.3 proposed
by the Delegation of the Federal Republic of Germany which now reads as follows:
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"8,4,2 Procedure for packs in own Juice, Brine, Water or 0il (drained weight)

(i) Weigh tge unogened containers thgt have been kept at a temperature of not less
than 20°C (68 F) or more than 24 C (75 F) for a minimum of 12 hours prior to
examination.

(ii) After opening, tilt the containers so as to distribute the contents over the
meshes of the taredo(pre—weight) circular sieve. Incline the sieve at an angle
of approximately 17 - 20  and allow the mackerel or jack mackerel to drain two
minutes, measured from the time the product is poured into the sieve.

(iii) Remove adhering liquids from bottom of the sieve by use of a paper towel,
Weigh the sieve containing the drained mackerel or jack mackerel.

8.4.3 Procedure for pécks in Sauces, also with optional ihgredients (washed drained
weight)
(i) see 8.4.2.

(ii) After opening, tilt the container and wash first_the cogering sauce and then
the full contents with hot tap water (approx. 40 C (104 °F)), using a wash bottle
(e.g. plastic) on the tared circular sieve.

(iii) wash the contents of the sieve with hot water until free of adhering sauce;
where necessary separate optional ingredients (spices, vegegableg, fruits) with
pincers. Incline the sieve at an angle of approximately 17 - 20 and allow the
mackerel or jack mackerel to drain two minutes, -measured from the time the
washing procedure has finished.

‘(iv) Remove adhering water from the bottom of the sieve by use of a paper towel.
Weigh the sieve containing the washed drained mackerel or jack mackerel."

-

Defects Tables

45, The Committee examined the two defects tables and revised these in the light of
comments made by delegations. (Secretariat Note: The revised tables will be issued
separately from this Report.) '

Lot Acceptance (10)

46. In the light of the changes made to the defects tables the Committee agreed to
adopt the provision covering lot acceptance which now reads as follows: "A lot will be
considered as meeting the final product and weight requirements of this standard when

the total number of "defectives" as classified according to Annex A does not exceed the
acceptance number (c) of the appropriate sampling plan in the Sampling Plans for
Prepackaged Foods (AQL-6.5)(CAC/RM 42-1969), when the average drained weight or average- -
washed drained weight of all containers examined is not less than the appropriate value
specified in 3.5.1 and when the average net contents of all containers examined is not
less than the declared weight provided that there are no unreasonable shortages in
individual containers". -

status of the Standard

47« The Committee advanced the Standard to Step 8 of the Procedure for the elaboration

of Standards. (Secretariat Note: The amended text of the Standard will be issued
separately from this Report.)

PROPOSED REVISION OF THE STANDARD FOR CANNED PACIFIC SALMON

48. The Committee had before it Appendix VIII of ALINORM 78/18A which contained the
revised standard proposed at the request of the Committee by the USA and Canada.

49, Before proceeding to detailed examination of the Standard the Committee agreed
that the revised text should be brought into conformity with the format adopted by the
Committee for other canned fish products, in particular the Standard for Canned Mackerel
and Jack Mackerel. :
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50 The Committee further agreed that, as far as possible, provisions which were
common to a number of standards should be employed wherever appropriate in the Standard
for Canned Pacific Salmon.

51. The delegations of Canada and the USA undertook to take account of the general
observations during the course of the meeting and to provide the Secretariat with a
revised text.

SCOEE

52 The Committee decided to terminate the Scope section after the words "... part
of the edible content" as the rest of the section was more appropriately covered in the
labelling section of the Standard.

53 It was further agreed that the reference to 'natural juice' should be changed
to 'own juice' and mention made in square brackets of salmon oil which may be added in
small quantities to small containers.

54. The adopted Scope section reads as follows: "This Standard applies to Canned
Pacific Salmon in its own juice Zﬁncludlng salmon 01_/ it does not apply to speciality

products where salmon constitutes only a portion of the edible contents’. As a consequence

subsection 3.2.2 '0il!' was placed in square brackets.

Processing (3.3)

55 As a consequence of the amendment made to the Scope section it was agreed to
modify the first sentence of the section to read "... viscera, including eggs, m11t and
DlOOd, o-o"

Appearance (3.4.1)

56 The Committee revised 3.4.1:

(1) "The can shall be well filled with fish".
57« The Committee agreed to replace the subsection with the following text:

(ii) The product in a can shall comprise fish of an appearance and colour character-—
istic of the species processed and packed in the manner indicated (2.2.2).

58, The delegation of Japan drew attention to water marking or nuptial colour which,
in its opinion, should be regarded as a defect, The delegations of Canada and the USA
stated that river-caught salmon at spawning time would inevitably be water-marked but
this would not necessarily affect the acceptability of the canned product.

Odour and Flavour (3.4.2)

59. The Committee agreed to incorporate the following text proposed by the UK:

"The product shall have an odour and flavour characteristic of the species and be free
from objectionable odours and flavours of any kind."

Bones (3.4.4)

60. The Committee adopted the alternative text proposed by the Secretariat: "Bones
when present shall be soft (see also 2.2.2.2)",

Hygiene (4.3)

61l. The Committee agreed that this subsection should now read: "Products with an
equilibriwn pH above 4.6 shall have received a processing treatment sufficient to
destroy all spores of Clostridium botulinum.

Labelling (5)

62, The words "subject to endorsément by the Codex Committee on Food Labelling"were
added to the end of the paragraph.




Lot Identification (5.6)

63. To be consistent with the wording endorsed by the Codex Committee on Food
Labelling for other standards the paragraph was amended to read “Each'contginer shall
be embossed or otherwise permanently marked, in code or in clear, to identify the
producing factory and the lot". 4

Vacuum Tests (6.2)

64. The Committee decided that it was no longer necessary to maintain this p?OVision
in the Standard as it was covered by both the Codex Code of Practice for Low-acid
Canned Foods and that for Canned Fish. :

Defects Table

65, The Conmittee agreed that a table of defects similar to those provided in the
Standards for other canned fish should be developed. The delegation of Japan undertook
to provide the defects table used in Japan which would be forwarded .within the next
two months to the Secretariat in Rome for circulation with the Standard to Member
Govermments.

Status of the Standard

66. The Committee decidéd to advance fhe,Draft,Standard_to Step 5 of the Procedure.
(Secretariat Note: The draft Standard will be issued separately from this Report.)

DRAFT STANDARD FOR QUICK FROZEN FISH FINGERS (FISH STICKS) AND FISH PORTIONS
BREADED OR IN BATTER o e :

67 The Committee had before it the revised Draft Standard at Step 3 which had been
prepared by the Working Group which met in Portsmouth, New Hampshire, USA, from

25-27 September 1978. The Report of the Working Group was introduced by the delegation
of the USA who had chaired the meeting.

68, The Committee agreed that before proceedihg to detailed examination of the
Standard they should first consider document CX/FFP 79/10 which had been prepared by
the delegation of the UK as a result of discussion and the meeting of the Working Group.

69. The delegation of the UK emphasized that the definition of "bones" proposed in
the document could apply to defect tables in all quick frozen fish standards and that
the definition took into account both consumer and producer. experience. The definitions
suggested in the document presented two alternatives.

70. The Committee decided to adopt the second formulation of the definitions which
would now read as follows:

(a) "any bone whose maximum profile can be fitted within a rectangle measuring -
10 x~§7hm would not be regarded as a bone for the purpose of being classified

as a defect.

(b) Any bone whose maximum profile lies outside a rectangle measuring ZZO x 10 mg?
. would be regarded as a "critical bone", '

(c) Any bone whose maximum profile cannot be fitted within a rectangle measuring.
ng x 3/mm, but which can be fitted into a rectangle measuring /40 x 10 mm/
should rate as a bone defect,": : :

71. The Committee noted that no reference was made in the table to hazardous bones.
The delegation of the USA pointed out that hard rigid bones are not the only source of
danger to the consumer - flat flexible bones were also a possible hazard. . Experimental
evidence gained over the past four years showed that the evaluation of bones by non-
destructive methods, X-ray and other para-medical techniques had not yet demonstrated
that an effective detection procedure could be established.

- 72, After some discussion the Committee agreed to maintain the text as given above,
73. The Committee then considered the Stamdard proper.
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SCOEG

74. After some discussion on the origin and type of fish used for these products
the Committee decided to widen the Scope section to all fish species by removing the
reference to teleost species.,  The scope now reads: "This standard applies to quick
frozen fish sticks (fish fingers) and fish portions formed from fish flesh with breaded
or batter coatings singly or in comblnatlon, raw or partially cooked, and offered for
consumption without further processzng"

Product Definition (2.1)

75. In section 2.1.1 the Committee agreed to change the range of weight limits for
Ffish sticks to '"not less than 20 g and not more than 50 g". Section 2.1.2 was also
amended to read "not less than 50 g",.

Minimum Requlrements for Proportions of Flsh Flesh (2 2)

76, The Commlttee agreed to place the entlre sub—sectlon in square brackets and to
transfer it to an appropriate place under "Essentlal Comgisltlon and Quality Factors".

Process Definition (2.3)

77 The Committee agreed to revise the last sentence of the sub-section to refer to
Purther processing of intermediate quick frozen products. This now reads ("The
recognized.practice of further processing of intermediate quick frozen material under
controlled conditions followed by the re-application of the qulck-free21ng process is
permltted"). :

Essent1a1 Comp051t1on and Qualltz Factors (3)

78 The Committee made the following amendments for the section:

Fish (3.1.1) Delete reference to "teleost".

Coating (3.1.2) "The coating used shall be prepared from materlals £1t for human
consumption".

Final Product (3 2) .
3.2.1 Add sub-section (g) to read as follows "reasonably free from excess fat".

3.2.4 Text to read as follows: "The product must be free from all objectionable odour,
flavour and texture. 'If the product is presented under a species name, the
odour, flavour and texture and the colour of the flesh must be characteristic
of the species or mixture of species used."

Food Additives (4)

79. The Committee noted that the list of food additives had -been considerably
extended by the Working Group, in particular those additives used in the coatlng
portion of the product.

80, The Committee agreed to add pectins to the list in the llght of technological
Jjustification provided by the representatlve of IPPA, at a level of 10 g/kg of the
final producte.

8l. The Committee agreed to introduce a new section "Flavour enhancers" and to
make a provision for the use of Monosodium Glutamate (MSG) to be limited by G.M.P.

82. The Committee further noted that the modified starches would have to be
specified before the Food Additive Section could be considered by the Codex Committee
on Food Additives. The Committee agreed to include the same modified starches as
those in the Food Additives Section of the Standard for Jack Mackerel and to place the
whole section 4 within square brackets.

Labelling (6)

83. The Committee made the following changes:




-1l -

6.1 Name of the Food

6.1.2 "The label [hax7 in addltlon 1nclude reference to the species or mixture of
species.” . ¢

4621.5 zﬁThe label zﬁﬁq§7 show whether the products are'prepared from minced fish flesh,
fish fillets or a mixture of both."/

~

6.1,6 To be placed in square brackets.
Organoleptic Examination (7.2)

84.  The Committee agreed to replace the last sentence with the follow:ng. "The
frozen sample shall be cooked prior to organoleptic assessment according to the cooking
instructions on the package. Where no such instructions are given, the frozen sample
shall be cooked according to a method set out in Annex A",

Annex A. Preparatlcn of Sample for Orqanolegtlc Examination

85 It vas agreed that this annex should be metricated and edited by the Secretariat.
Classification of Defectives (8)

Annex B, Defects Table for Quick Frozen Breaded Fish Flngers $F1sh Stlcks} and

Breaded Fish Portions

86. Section B Fish Content. Delete sub-section 2 concerning fin-bones and amend
section 6 to make reference to "parasitic infestation® which is objectionable.

87. The delegation of the USA drew the Committee's attention to thé need to make
provision for a section on objectionable flavours and odours and to the necessity to
make a general revision of the Table and to provide a table of maximum allowable
tolerances for defects. It was agreed that the Delegation of the USA and the Federal
Republic of Germany should collaborate in this revision and that the revised document
would be forwarded to the Secretariat in Rome to be included as an appendix to the
present report. (Secretariat Note: The revised document will be issued separately from
this Report.) ,

Lot Acceptance (9)

88, The text of Lot Acceptance was changed to the following: "A lot will be
considered as meeting the end product requirements when the number of "defectives"
classified in accordance with Section 8 does not exceed the acceptance number (c) of
the appropriate sampling plan (AQL~6.5) in the Sampling Plans for Prepackaged Foods
(CAC/RM . 42-1969) and when the average net contents of all containers examined is not
less than the declared weight prov1ded there is no unreasonable shortage in 1nd1vzdual
containers.

Status of the Standard

89. The Committee dec1ded to retain the Proposed Draft Standard at Step 3 of the

Procedure. (Secretarlat Note: The Proposed Draft Standard will be issued separately
from this Report.)

PROPOSED DRAFT STANDARD FOR QUICK FROZEN BLOCKS OF FISH FILLETS _AND MINCED FISH FLESH
AND MIXTURES OF FILLETS AND MINCED FISH FLESH

90, The Committee had available for consideratlon the above draft Standard
(ALINORM 78/18A, Appendix V) and Government comments contained in CX/FFP 79/7 and
CX/FFP 79/7, Add. 1. :

General
91. Several delegations reminded the Committee of previous discussions concerning

. the need to develop a standard for fish blocks, as in their opinion these were
primarily products intended for further processing. Other delegations recalled that

-
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the Committee had decided to elaborate a standard for fish blocks because of the
importance of international trade in these products and because in some instances the
product went dlrectly to the consumer after cutting and packaging.

92. A number of delegatlons expressed the view that the term "mlnced fish" did not
describe the true nature of the product which was in fact mechanlcally separated fish
fleshe It was agreed therefore to add the word minced (separated) fish flesh in the

title of the Standard. o C e

Scope and Product Definition

93. The delegation4of Spain expressed the view that mixtures of fillets and minced
fish saould be derived from the same species, Other delegations thought that this
would be too restrictive and that a mlxture of spec1es of similar organoleptic
characteristics should be permltted. :

94, The Committee decided to amend section 2. l(a)(ll) to read "a mixture of species"
and to delete reference to organoleptic characteristics. -

Storage Instructions (2.3)

95.  The Committee amended the section to read as follows: "the outer containers shall
bear clear directions for storage". This section would be transferred to the labelling
section of the Standard. ; '

Presentation (2. 4)

96, In the llght of the dlscu331on on the: Scope ‘and Product Definition section the
Committee consequentially amended this section to read as follows: "The products shall
be presented in fish blocks comprising

(1) F111ets and flllet p1eces (i) - skin-on
(ii) skinless including deepsklnned fillets
-(iii) -skinless and boneless

(2) Flllets/flllet pleces and minced fish

(3) . Mlnced fishe A

Other Presentations (2.5)

97. This section was deleted.
Food Additives (4)
98. . The Committee examined the additives and limits imposed in this section and

compared them to the limits in the Standard for Fish Sticks with coating. The
relatlonshlp between the 11m1ts was found to be roughly consistent. It was agreed,
however, that the section deallng with food additiwves for minced fish should be
entitled "In addition, for minced fish only" and that consideration should be given
to whether the blocks were for further processing or for direct sale to the consumer.
The Secretariat was requested to bring the format of the Food Additives section into
conformity with that used in the Standard for Quick Frozen Fillets of Hake.

99. 6.1.5 deleted consequential to deletion of 2.3.2 (2.5).

Methods of Sampling and Analysis
Physical Defects (7.2.4)

100. The Committee agreed that this section should be revised by the Secretariat in
accordance with the written proposals of Canada contained in document CX/FFP 79/7 Add.l.
This reads as follows:

"Physical defects (thawed state) - A sample unit weighing 1 kg (or 2 1bs) shall ve
removed from each sample block. For minced blocks, the sample unit shall be removed
by taking at least four core samples from different locations of the block to make up

»
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the 1 kg sample. The sample unit shall be thawed by encloglng it in a fllmmtype bag and
immersing in an agitating water bath held at maximum of 21°C (70°F). The complete thawing
of the product is determined by gently squeezing the bag until no hardcore or ice crystals
are felt, taking care not to damage the texture of the fish., The thawed sample unit should
be examined for compliance with. Section 3.3.2 (see Annexes B, C and.D).. Minced flesh shall
be spread evenly on a level tray to a deépth of 1 cin and the visible defects counted on the
surface without disturbing the 1rd1v1dual pleces of flesh," '

101. 7.2 6. The Commlttee agreed that thls section would need to be recqn51dered at a
future session of the Committee. when more experimental evidence of the determlnatlon of
the proportions of m1nced/T111et flesh was available,

Annex B
Bones

102. Delete second sentence, and use. the deflnltlon for bones as agreed for fmsh
fingers., Attention was drawn to the need for comment on .the p0351b1e .inclusion of a
defect under the heading of Gritty Taste or Texture. (ref. CX/FFP 79/10, .para 12).

Fins or Part Fins

103. It was agreed to amend as follows: "Any fin or part fin (two or more rays
connected by membrane)".

Annex.C

2. Block Irregularigy.

104. It was agreed to remove the square brackets and to refer to."mlnlmum" number of
unlts affected.

105. The Commlttee noted that the defect tables should be harnonized_with the:Fillet
Standards not only for bones, but for other common defect prov131ons.

Section 10 ~ Para31tes

106. The Committee agreed to change the classification from 2 "serious"- to 2 "major".,

Foreign Matter

107. It was further agreed to add Section 12 “Packaglng materlal" c1a531f1ed as
2 "gerious". L R : ; v . Yy :

Annex D

108, The Committee amended sectlon 2, Block Irregularlty, in line with the changes i
made in Amnex D and similarly added section 8, Packaging material with 2 "serious" points.
It was pointed out that con51derat10n should be glven to measurement of bones 1n these
products,

X

Maximum Allowable Tolerance for.Defeéts_.

109. The following table was agreed by'the Committee:

Points ‘Blocks made from . Blocks made from | Blocks made from
Classification .| Fillets, -Fillet . Minced.Fish Fillets and
Pieces and Minced Fillet Pieces
Fish . ’ :

Serious . o S 4 B 4 E I 4.
Serious + ‘ o . E : - B I
Major ] 10 . P 10 .- 10
serious + Lo S
Major + ) L . . ) e Coa Ly
Minor 14 14 12
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Stétus of the Standard

110. The Committee agreed to retain the Draft Standard at Step 3 of the Procedure.
(Secretariat Note: The Draft Standard will ve issued separ~tely from this Report., )

Additional Proposed Procedure for the Incorporation 6f.additional Species into

'Step 9 Standards = -

1l11. The Committee set up a Working Group comprising representatives of Australia,
France, Nigeria, Norway, Peru, Thailand and the USA. The Committee examined the
proposals of the Working Group and agreed to recommend to the Commission that these
procedures be initiated in respect of Step 9 Standards for fish pProducts. The
proposed procedures are as f£ollows:

"As the Codex Alimentarius Commission recognized the usefulness of elaborating
international product standards as a means of pPromoting trade of food products which
have international market potential, the Committee proposes the following procedure
for accelerating the amendment of Step 9 Standards for fish and fishery products to
allow for the incorporation of new fish species. '

A country wishing to propose the incorporation of a new species into a standard
at Step 9 will, when submitting the proposal, provide the Committee on Fish and Fishery
Products with:

(1) An attestation from appropriate recognized institutions regarding the .
scientific name, and other relevant taxonomic information for the species
in question.

(2) Data on existing and potential resources, and on products derived therefrom.

- (3) Form to be marketed, and proposed processing technology for each form of
presentation, including samples.,

(4)_ Reports from at least 3 laboratories from those to be nominated by the
Committee, stating that the organoleptic pProperties of the new species after
Processing conform with those of the processed species currently included in
the pertinent standard.

To develop such a procedure, the Committee should appoint a Working Group on
this subject, which shall formulate criteria and parameters, as well as scoring systems,
to be used by the laboratories nominated by the Committee in the evaluation of new
species and products derived therefrom. The nominated laboratories shall reflect as
far as possible the different world regional criteria for acceptance and the interests
involved. A prerequisite for the application of the Proposed procedure shall be the
pPrior approval of the above mentioned criteria by the Committee.

The Committee, after having agreed to the incorporation of the species in
question into the standard, would submit its proposal to the Commission for immediate
endorsement and incorporation into the Step 9 standard. This is in effect a submission
of the amendment at Step 5 of the procedure for amending Step 9 standards, with the
proposal to omit Steps 6, 7 and 8,

) It is noted that although this procedure would be mandatory only in the case of
a Step 9 amendment, it could be usefully used by countries to facilitate the incorpora-
tion of new species into draft standards in the pProcess of elaboration."

CONSIDERATION OF DRAFT CODES OF PRACTICE - .

112. As requested by the Committee an ad hoc Working Group comprising members at
various times during the discussions of the delegations of Brazil, Canada, Denmark,
Finland, Federal Republic of Germany, Iceland, Ireland, Netherlands, New Zealand, Norway,
South Africa, United Kingdom and the USA with representatives of FAO and WHO under the
chairmanship of Dr. J.J. Doesburg (Netherlands) with Mr. C. McGrath (Ireland) as
Rapporteur, reviewed the various Draft Codes of Practice in the light of Government
comments ‘and Further comments made by those present at the meeting.




DRAFT CODE OF PRACTICE FOR MINCED FISH AT STEP 3

113. The amendments proposed in CX/FFP 79/16 (Government Comments) and those arising
from discussion were in general accepted and incorporated in the revised text of the
Code. There were a number of exceptions where what- was proposed was considered to be
already provided for in the text or where it was the view of the Group that the need
for the changes requested did not now exist.

114. It was agreed to recommend to the Committee that it accept the proposal of the
New Zealand representatlve to dispense with cross-references to other Codes of Practice
in each Code and to make each Code complete 1n itself by incorporating in it where
necessary relevant items from other Codes.

115. It was the view of the Group that the proposal of Poland to apply the Code of
Practice only to the production of frozen, minced raw fish should be deferred pendlng
further 1n£0rmat10n on the necessity for such a requlrement.

116. The Group was informed by the representatlve of the Federal Republic of Germany
that in connection with meat and meat products critical experiments had been carriedo
out by the Federal Health Office on the relative effectiveness of water heated to 65 C
and that heated to 82 C for normal cleaning and disinfection purposes. It had been
established that: ’

(1) At 82°C protein‘coagulated at the surface of the equipment being cleaned and
this made it difficult to remove: this 4id not occur to the same extent at 65 .C
with the result that protein coagulates could be removed more easily; and

(2) microorganisms might be enclosed in these protein coagulates'and so be protected
from destruction by the temperature of the water and by the disinfectants it
might contain; and

(3) vegetative forms of microorganisms of ¢oncern under normal conditions of
production were eliminated to an extent which was satlsgactory hygienically
by water at 65 C: the results obtained w1th water at 82°C did not give better
results for this purpose; and

(4) fat, if present, could be removed as easily by water at 65°C- as by water at
’ 82 Ce The Group accordingly recommended to the Committee that it approve a

proposal to reduce the temperature requirement of water employed f8r norma%
disinfection and cleaning purposes as specified in 4.l.3.4 from 82 C to 65 C
and that all other Codes of Practice be likewise amended. In the case of the
smoked Fish Code of Practice an additional paragraph should be added to 4.3.3
"special precautions must be taken to avoid the conditions which will favour
the outgrowth of Clostridium botulinum".

117.  The Group noted the need for editorial changes in the general text of the Code
and it recomended that Member Governments be asked to comment on these as well as on
any substantive changes they deemed necessary. .

118. It vas the recommendation of the Group that the Code as now revised should be
submitted to the next meeting of the Food Hygiene Committee for. approval of the hygiene
provisions and that if that Committee recommended no changes of substance in the text
the Code should then be submitted to the Commission at Step 5 of the Procedure.

(Ssecretariat Note: The Draft Codé;of Practice will. be issued separately from this Report.)

DRAFT CODE OF PRACTICE FOR LOBSTER AT STEP 7

119. The ad hoc Working Group revised the Draft Code of Practlce for Lobster
(ALINORM 78/18A — Appendix, Lim. 5) in the light of Government comments (CX/FFP 79/11)
and in the 1ight of substantive changes to the proposed Draft Code of Practice for
Lobsters (CX/FFP 77/6B) proposed by the Food Hygiene Committee and comments made by
the representatives of Governments present at the meeting, and :evised the text
accordingly.
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120, The Group considered the need for microbiological end-product specifications
for this Code having regard to the suggested criteria covering this matter proposed
by the Third Joint FAO/WHO Expert Consultation on Microbiological Criteria for

Foods held in Geneva from 20 - 26 February 1979 and came to the conclusion that

the evidence documented to date did not justify the establishment of Microbiologial
Specifications for Cooked Lobsters and Lobster Products at this time. The Group
recommended to the Committee that the Code as revised be forwarded to the Food Hygiene
Committee for approval of the hygiene provisions and in the event of non-substantive
changes being recommended by this Committee that the Draft Code be advanced to Step 8
of the Procedure and submitted to the Commission. (Secretariat Note: The Draft Code
will be issued separately from this Report ) :

DRAFT CODE OF PRACTICE FOR SMOKED FISH AT STEP 7

121. The ad hoc Working Group reviewed the Draft Code of Practice for Smoked Fish
(CX/FFP 77/6) in the light of Government comments (CX/FFP 79/8 and CX/FFP 79/12), the
list of substantive changes to the proposed Draft Code of Practice for Smoked Fish
(CX/FFP 77/6 A(A))recommended by the Food Hygiene Committee, and comments made by
representatives of member countries present at the meeting.

122, The proposal of the Netherlands that all codes be harmonized was supported as
was also the proposal that a definition of "Food Additives" be included in all codes
as defined in the Codex Alimentarius Commission Procedural Manual 4th Edition.

123, It was the recommendation of the Group that the text of the code as revised be sub-
mitted to the Food Hygiene Committee for approval of the hygiene provisions and if

the Committee recommended no substantive changes in the text, that the Draft Code be
advanced to Step 8 of the Procedure and submitted to the Commission. (Secretariat

Note: The Draft Code will be issued separately from this Report.) -

PROPOSED CODE OF PRACTICE FOR SALTED FISH AT STEP 7

124. The Code was revised in the light of Government comments (CX/FFP 79/14) and the
list of substantive changes proposed by the Food Hygiene Committee (CX/FFP 77/6(C))and
those proposed by members of the Working Group. It was agreed to submit the new text
to the Food Hyglene Committee and if no changes of substance were proposed by that

Committee to submit the Draft Code to the Commission at Step 8 of the Procedure.
(Secretariat Note: The Draft Code will be issued separately from this Report.)

125. The Committee expressed its concern over the definition of food grade salt and
thought that a specific description for salt may need elaboration for the purposes of
the code at a later date if the description of salt presently under elaboration by the
Food Additives Committee did not meet the needs of the salt fish industry.

126. There was a very full discussion of "Objective Methods to Measure and Determine
Final Product Quality during Prolonged Storage of Salted Fish"(CX/FFP.79/13) prepared
by Finland. It was suggested that the title be changed to "Objective Methods of Deter-
mining the Final Quality of Salted Herring during Prolonged Storage". The document
submitted by Finland with a revised foreword will be circulated for further comments

by governments. Especially the following data to be requested: is there a need to
develop methods to monitor dry-salted products and which other methods are suggested

to be used to monitor and determine the quality of salted fish? It was the view of

the Group that this project which had been undertaken by Finland was very well worth-
while and that the possibility of its being extended to cover other species and methods
deserved serious consideration and that the views of Governments should be sought as to
the species and methods that should be included.
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MICROBIOLOGICAL SPECIFICATIONS FOR SHRIMPS AND PRAWNS

127. The ad hoc Working Group considered in detail. the Microbiological Specifications
for Cooked Shrimps, Prawns Peeled and Ready to Eat, which are to be appended to the
Recommended International Code of Practice for Shrimps and Prawns in the light of
comments received. The Committee agreed on the need to establish microbiological
criteria for end product specifications-to be applied at importation as well as for
guidelines which are to be applied at the manufacturing level as described in the Report
of the FAOQ/WHO Working Group on Microbiological Criteria for Foods, Geneva,

20-26 February 1979. It was the opinion of the Group that when the Microbiological End
Product Specifications were established there should also be established a microbiological
guideline to be applied in establishments to assure compliance with Microbiological End
Product Specifications at the time of import. Unfortunately, although numerous data
existed relative to hygienic operation of in-plant processes and import, little had been
gathered in accordance with the sampling plans and methodologies referenced in the Report
of the 2nd Joint FAQ/WHO Expert Consultation on Microbiological Specifications for Foods
held in Geneva in 1977 (EC/Microbiol/77/Report 2.

128. The Group thought it necessary to have available such data both at the productlon
level and at the point of import so that valid comparisons could be made and objective
decisions reached. The Group therefore recommended that the Appendix be retained at
Step 6 of the Procedure and that Governments be requested to procure such data making
use of the sampling plans and methodologies as contained or referenced in the above
document. The reference to all sampling plans and methodologies would be attached by
the Secretariat to the circular letter seeking Governmént comments which must be sent.
to member countries as soon as possible after the conclusion of this meeting. The data
would be used as the basis of an appropriate recommendation to be made to the Food Hygiene
Committee with the appropriate Microbiological End Product Specifications and the Guide-
lines to be established for this commodity. It was stressed that for Guideline purposes
it was necessary that all microbiological and sampling methods be done in plants

which complied with the hygiene provisions of the Codex Code of Practice for Shrimp or
Prawns. All data was to be sent to the Codex Secretariat six months in advance of the
next meeting of the Codex Committee om Fish and Fishery Products. Immediately prior to
the next meeting of the Committee a small working group to be nominated by the Chairman
should be convened to examine data received and to make appropriate recommendations to
the Codex Committee on Fish and Fishery Products.

129, The reports and recommendations of the ad hoc¢ Working Group on the various
codes of practice and on the Microbiological Specifications for Sarimps and Prawns
were approved by the Committee.

PROPOSED DRAFT CODE OF PRACTICE FOR FROZEN BATTERED AND/OR BREADED FISHERY PRODUCTS

130, The Committee noted that the Working Group which had met in Portsmouth, New
Hampshire in September 1978 to revise the Draft Standard for Quick Frozeri Fish Fingers
(Fish Sticks) and Fish Portions, Breaded or in Batter, had also established a sub-group
to review the above Code.

status of the Code

131, The Committee made no further changes to the Code as reviewed by the Portsmouth
working Group and agreed to advance the Draft Code to Step 3 of the Procedure,

(Secretariat Note: The Draft Code will be issued separately from this Report. )

Other Business

i32. The Committee enquired when the Codesof Practice for Frozen Fish and for Shrimp
or Prawns would be available to Governments. The Committee had advised that it should
be possible to issue these Codes by Julye.
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Acceptances

133.. . The Committee briefly discussed the present. status of acceptances of the Standards.
Some delegations thought that the earlier standards elaborated by the Committee might
require review in the light of technological innovatiors, in particular the assessment of
defects. Here,.as an example, reference was made to the new definitions for bone defects
adopted in the Draft Standards for Fish Blocks and Fish Fingers and the consequence for
acceptance that this would have for the Standard for the Quick: Frozen Fish Fillets now -
at Step 9. In the opinion of some delegations defects should be reconsidered. The
delegation of Norway undertook- to report. back to the Committee at its next session on the
need to revise the Standards for Quick Frozen Fillets of Cod and Haddock (CAC/RS 50-1971)
and ‘Quick Frozen Fillets of Ocean Perch (CAC/RS 51-1971), especially with regard to
definitions and assessment of defects. It further stated that it was the intention to
consider all Quick Frozen Fillet Standards which were now at Step 8, particularly with a
view to revising the defects tables. :

134, The delegation of the USA considered that it would be important for the Committee
to update and harmonize defect tables in the fish standards as this would enable a
systematic approach to be followed by the Committee to take into account changes in
technology which would not necessarily require changes to be made to the basic Provisions
of the standard but would call for some modification of the classification of defects

and tolerances. - T ‘ : ‘

135. = A number of'delegétions pointed out the value which the existing Standards and
Codes of Practice had been to the Fishery Inspection and Control Services of developed
and developing countries in improving product quality and, in particular, to the estab~-
lishment of new fishing industries in developing countries. Other delegates stressed
the increasing value of the Committee in providing a. forum for reaching common views on
standardization. ‘ ' ' :

136, The Committee was advised by the Secretariat that the Pace of Govermment acceptance
was increasing: for example, Canada, the USA and Argentina had given the greatest number
of acceptances to Codex Standards. The EEC on behalf of its member states had given
acceptance to a number of Codex Standards for Sugars and it appeared that these could be
the first of an increasing number to be accepted by the Community., Many developing
countries had given ‘acceptance to Codex Standards which were of importance to either their
export or import trade. Other countries had indicated to the Commission that they had
embarked upon the process of incorporation of Codex into regulations either by amendment
of existing statutory requirements or by creating new regulations. FAO had been assisting
developing countries to establish food control infrastructures in order to implement Codex
Standards and Codes of Practice,

Future Work

137. The delegation of Spain drew to the attention of the Committee that the lack of Spanish
translation was a serious handicap to Spanish-speaking delegations attending the Committee,
The Chairman undertook to raise the matter in discussion with the Norwegian authorities.

138. The delegation of Brazil emphasized the importance to Producing and importing
countries of the standardization of salted and dried cod. The delegation of Peru, in
support of the delegation of Brazil, stated that any standards for this product should
extend to the whole of the family Gadidae. Other delegations from importing countries
supported these views, ° ‘ '

139. The Chairman reminded the Committee that work had been commenced during the early
sessions of the Committee on a Draft Standard for Green Salted Cod. The delegation of
Norway undertook to prepare a working paper and a draft of a standard based on this work
for consideration at the next session of the Committee. : ”
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140. The delegation of Brazil also drew the attention of the Committee to the
increasing importance of fillets of and dressed Red Snapper in international trade.
The delegation of the USA informed the Committee that there were many related species
and that a Standard for Red Snapper alone would be too narrow., The Committee agreed
that the views of Governments should be sought on which species in addition to Red
Snapper might constitute the basis for a group standard.

141. The delegation of Peru informed the Committee of the increasing international
trade in individually and block frozen whole, headless and gutted fish which went
direct to the consumer in many countries and proposed to the Committee that a standard
for such products should be elaborated. . -

142, The delegation of Australia emphasized the importance of developing standards
vhich reflected the style and form of presentation of the final product rather than
individual species. The Committee agreed that a background document on the feasibility
of developing a standard for frozen blocks of whole, headless and gutted fish should

be prepared.

143. The delegation of Australia undertook the preparation of such a document. 'The
delegations of New Zealand, Peru, South Africa and USA offered their collaboration.

The Committee was informed that a report of a Working Group of the West European Fish
Technologists Association on Quality Assessment on a systém of grading for'this type:

of product had been published and would be provided to the coordinator of. the.background
document by the delegatlon of the Netherlands.

DATE AND PLACE OF NEXT MEETING

144, The Committee expressed the view that it would be desirable, because of the
importance of the future work progranme to developing countries, to meet in -1980.

145, The exact time and place of the meetlng would be agreed between the Comm1531on
and the Norwegian Government.
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et des Controles

Institut Scientifique et Technique
des Peches Maritimes

B.P. 1049

44000 Nantes

Carré

Inspecteur

Direction de la Qualité
44, B4 de Grenelle
75015 Paris :

GERMANY Fed.Rep.of
"ALLEMAGNE, Rep.f.d'
ALEMANIA, Rep. Fed. de

H. Hesse

Diplom Volkswirt
Bundesministerium f£4r ErnBhrung
Landwirtschaft und Forsten
Postfach '

D-5300 Bonn

Dr. N. Antonacopoulos
Wissenschaftlicher Direktor
Bundesforschungsanstalt fir
Fischeri/Federal Research Center
for Fischeries i -
Palmaille 9

D-2000 Hamburg 50

Dr. K. Gerigk - -
Director and Professor
Federal Health Office
Postbox

D-1000 Berlin 33

Dr..W. Krane
Chef~-Chemiker

.
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"Nordsee" Deutsche Hochseefischerei GmbH

Klussmannstr. 3
D-2850 Bremerhaven 1

Dr. W. Schreiber
Director and Professor
Fischbeker Holtweg 94
D-2104 Hamburg 92
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ISLANDE.

" ISLANDIA

H. Thorsteinsson
Chief Quality Control
Samband, Dep. 31
Sdélhdlsgata
Reykjavik

S. Dadason

Chief of Production Technical D1v151on
Icelandic Freezing Plants Co.
Adalstraeti 6

Reykjavik

INDIA
INDE

Dr. V.D. Ramamurthy

Deputy Director

Marine Products Export Div. Authority
Island Club House, lst Main Road
Cochin-3

IRELAND
IRLANDE
IRLANDA

C.J. McGrath

Inspector of Fisheries
and Fisheries Engineer
Department of Flsherles
and Forestry
Agriculture House 6E
Kildare Street

Dublin 2

'M.B. Dorgan

Fisheries Engineer
Department of Fisheries
and Forestry
Agriculture House 6E
Kildare Street

Dublin 2

ITALY
ITALIE
ITALIA

G. Giordano

Ministere de la Santé
Direction Général de
1'Hygiene Alimentaire .
Palais Italy

Place Marconi 25

Rome EUR

JAPAN
JAPON

N. Ito

" Technical Official

Flshery Marketlng Division
Fishery Agency
1-Chome Kasumlgashekl

. Chiyodaku

Tokyo

H. Makimoto
Dir¥ector Inspection Division

_The Japan Canned Food
- Inspection Association

7-4, 3~Chome, Kyobashi, Chuo-ku
Tokyo

A. Murata .

Technical Adviser

Japan Exporting Frozen Marine
Products Association

New Marunouchi Building 6F
1-5-1 Marunouchi Chiyoda-ku
Tokyo

KUWAIT

KOWEIT

N. Al-Nusif

Director of Public Health
‘Food Laboratory

P.O. Box 73

SAFAT Kuwait

MOROCCO
MAROC
MARRUECOS

M. Bouayad
Chef de Division a 1'Office
National des Peches

Institut Sc. des Peches Maritimes

Rue de Tiznit B.P.21
Casablanca

A. Barouti

Office de Commucialization

et d'exportation (Normalisation)
45 Avenue des FAR

Casablanca

. NETHERLANDS

PAYS-BAS
PAISES BAJOS

K. Blichli

Public Health Officer
Ministry of Public Health
and Environmental Hygiene
Dr. Reyerstr. 10

2265 BA ILeidschendam
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NETHERLANDS (contd. ) . NORVEGE .
J.M.M. Alofs ‘ ' .- NORUEGA
Director Technical Affairs x)

Dr. O.R. Braekkan .

Government Vitamin Laboratory
Norwegian Fisheries Research Institute
P.0O. Box 187 '
N-5001 Bergen

IGLO-OLA B.V.

Commission for the Dutch
Food and Agriculture Industry
Postbus 760

Rotterdam

. } S. Skilbrei
J.J. Doesburg ' - Director . )
Institute for Fishery Products TNO' : Norwegian Government Quality Control
P.O. Box 183 - Dokweg 37 Service for Fish and Fishery Products
1976 CA Ijmuiden i " Directorate of Fisheries ) :

P.0. Box 185
D. Tielenius Kruythoff ' N-5001 Bergen
Government Official .
Ministry of Agriculture and Fisheries ~ H. Blokhus
P.0O. Box 20401 - Chief Inspector
2500 EK den Haag S Directorate of Fisheries
' P.0. Box 185 :
NEW-ZEALAND , ' ‘ N-5001 Bergen
NOUVELL ZELANDE N '
NUEVA ZELANDIA ' P. Haram
Councellor

C.R. Ensor . The Royal Ministry of Fisheries
Veterinary Attaché 0Oslo-Dep.
New Zealand High Commission : oslo 1
Haymarket -
London SW1Y4TQ (UK) J. Gjerde

Chief of Section
N.E. Jarman Central Laboratory
General Manager Directorate of Fisheries
New Zealand Fishing. Industry Board P.O. Box 185 '

Private Bag N-5001 Bergen
Manners St P.O. —

Wellington : ’ P.D. Iversen
Consultant :
NIGERIA Directorate of Fisheries

. P.O. Box 185
A.0. Oyejola N-5001 Bergen
Assistant Chief Standards Officer

Nigerian Standards Organization T. Kvande-Pettersen
Federal Ministry of Industries Manager

4, Latunde Labinjo Avenue o Industrilaboratoriet A/S
Palm Grove Storkaia 4

Lagos ‘ N-6500 Kristiansund N

F.J. Osemekeh
First Secretary (Economic Affairs) Technical Manager

Permane?t Mission of Nigeria : Frionor Norsk Frossenfisk A/L
32 Chemin des Colombettes . P.O. Box 3057 EL

1211 Geneva 20 (Switzerland) o oslo 2

@. Lie .

J. Morland
Personnel Manager
A/S Nestlé-Findus
9600 Hammerfest

%) Chairman, Président, Presidente
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HCRWAY (contd.)

J. Race

Chief of Section

Norwegian Codex Alimentarius Counc1l
Statens Erneringsrad

Box 8139

Oslo Dep. Oslo 1

O.Chr. Sundsvold
Director

The Official Norweglan Quality Control I
. Institute for Canned Fishery Products

P.O. Box 324
4001 Stavanger

J. Muri
Director

P.O. Box 348
N-6001 Alesund

PERU
PEROU

G. Burga

General Manager
CERPER

P.O. Box 271
Callao (4)

POLAND
POLOGNE
POLONIA

J. Zalewski

Chief Fish Technology Laboratory
Sea Fisheries Institute

Al. Zjednoczenia 1

Gdynia 81 345

W. Wojtas

Chief of Fisheries Standardization
and Quality Fisheries Central Board
Fisheries Central Board :
Odrowaza 1

71-420 Szczecin

PORTUGAL

L. Torres

Director

Instituto Portugues Conservas de Peixe
Avenida 24 de Julho 76 i

Lisboa 2

A. Oliveira

Tecnico, Veterinary

Instituto Portugues Conservas
de Peixe )
Av. 24 de Julho 76

1200 Lisboa

SPAIN
ESPAGNE
ESPANA

J. Fernandez Espinosa

Jefe Servicio Inspection-y-Normalizacion
Ministerio de Comercio

Paseo Castellana 16

Madrid 1

P. Garcia Gonzalez
Jefe de la Seccion de Control de
Productos Alimenticios y Alimentarios

~Ministerio de Sanidad y

Seguridad Social
Paseo del Prado, 18--79 Planta
Madrid

SWEDEN
SUEDE
SUECIA

Dr. S. Sefastsson

Head of Food Production Division
National Food Administration

Box 622

S-751 26 Uppsala

G. Liljegren

Food Technologist

Svenska Konserv-kontrollen
Fack

S-40025 Goteborg 52

SWITZERLAND
SUISSE
SUIzZAa

P. Rossier

Head of Codex Alimentarius Staff
Eidg. Gesundheitsamt

c/o Lebensmittelkontrolle
Haslerstrasse 16

CH 3008 Berne

Dr. G.F. Schubiger -
Case Postale 88
CH-1814 LA TOUR DFE PEILZ"

THAILAND
THAILANDE
TAILANDIA

Bung-orn Saisithi

Chief Fishery Technological
Development Division
Department of Fisheries
Rajadammeon Ave.,

Bangkok



THAILAND (contd.)

T. Satasuk

Director Food Control Division
Food and Drug Administration
Ministry of Public Health
Bangkok

P. Semrod

Scientist Officer

Department of Science Service
Rama VI Street

Bangkok 4

UNITED KINGDOM
ROYAUME~-UNI
REINO UNIDO

D. Stoker

Senior Executive Officer
Ministry of Agriculture,
Fisheries and Food )
Great Westminster.House

Horseferry Road

London SW1P 2AE

I.M.V. Adams

Principal Scientific Officer
Food Science Division MAFF
Great Westminster House
Horseferry Road

London SW1P 2AE

R.L. Alderton

Higher Executive Officer
Ministry of Agriculture
Fisheries and Food

Great Westminster House
Horseferry Road

London SW1

A.E. Bishop

Fish Supplies Manager -
U.K.A.F.F.P.

Birds Eye Foods Ltd.
Station Avenue
Walton-on-Thames
Surrey KT12 INT

Dr. Lambert

Medical Officer
Department of Health

A 304

Alexander Fleming House
Elephant and Castle
London SEl 6BY
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UKITED KINGDOM (contd.)

A.G.R. McKay

Quality Control Manager

British Fish Canners (Fras.) Ltd.
Bath Street -

Fraserburgh

Aberdeenshire AB4 5DY

W. Lambert

Company Secretary

John West Foods Ltd. =« | Co
54, Stanley Street

Liverpool L69 1AG

Mrs. C.F. Phipps

Senior Executive Officer-
Ministry of Agriculture
Fisheries & Food

Great Westminster House
Horseferry Road

London SW1 P2AE

R. Sawyer

Superintendent, Food and Nutrition
Laboratory of the Government Chemist
Cornwall House

Stamford St

London SEl1 9NO

UNITED STATES OF AMERICA
ETATS UNIS D'AMERIQUE
ESTADOS UNIDOS DE AMERICA

J.R. Brooker

Seafood Quality and Inspectlon DlVlSlon
National Marine Flsher;es Service

US Department of Commerce

Washington DC 20235

L.M. Beacham

National Food Processors Association
1133 20th St. N.W.

Washington DC 20036

G.E.S. Cox

Chief Executive Officer
12006 .Auth Lane

Silver Spring, Md. 20902

F. Jermann

Staff Sea Food Consultant
Bumble Sea Foods -

P.O. Box 60

Astoria, Oregon 97103
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UNITED STATES (contd.)

R. Kershaw

Assistant Director, Quality Control
The Gorton Group

327 Main St. .

Gloucester, Mass. 01930

Dr. F.J. King

Northeast Fisheries Center
National Marine Fisheries & Service
Emerson Avenue

Gloucester, Mass. 01930

E.S. Garrett

Director

National Seafood Quality &
Inspection Laboratory

P.O. Drawer 1207
Pascagouia, Miss. 39553

R.E. Martin

Director, Science & Technology
National Fisheries Institute
1101 Connecticut Ave
Washington DC 20036

Dr. R.W. Weik

Assistant to Director

Bureau of Food (HFF-4)

Food and Drug Administration
200 'C' Street, S.W.
Washington DC 20204

H.W. Symons
Research and Technical Services Consultant
Bmerican Frozen Food Institute ’ '
1700, Bld Meadow Road, Suite 100

" McLean, VA 22102

R.V. Cano

Food Technologist

Division of Food Technology
Bureau of Foods

Food and Drug Administration
200 C Street, S.W. :
Washington DC 20204

URUGUAY

J. Rivero

Chief of Industrial Technology Department
National Fisheries Institute o
Instituto Nacional de Pesca

Casilla de Correo 1612

Montevideo
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AS

OBSERVER COUNTRIES
PAYS OBSERVATEURS
PAISES OBSERVADORES

SOUTH :AFRICA.
AFRIQUE DE SUD
SUDAFRICA

A.M. Lewis
Group Technical Manager
Irvin & Johnson Ltd.
'~ P.O. Box 1628
Cape Town 8000

S.P. Malherbe

Assistant Director

Biological Sciences Department
South African  Bureau of Standards
Private Bag X191

Pretoria 0001

INTERNATIONAL ORGANIZATIONS
ORGANISATIONS INTERNATIONALES
/ORGANIZACIONES INTERNACIONALES

A.I.P.C.E.E.

Dr. W. Krane

Chef-Chemiker

"Nordsee" Deutsche Hochseefischerei GmbH
Klussmannstr. 3

D 2850 Bremerhaven 1 (Fed.Rep. of Germany)

A.O0.A.C.

R.V. Cano

P.O. Box 540

Benjamin Franklin Station
Washington DC, 20024, USA

E.E.C.

Jan ten Have

Council EEC

170,‘Rue de la Loi

1048 Brussels (Belgium)

I.I.R.

E. Heen

Director

Central Laboratory
P.O. Box 185

N-5001 Bergen (Norway)

.F.C.A.
.N.E.C.
P.P/A.

HH O

D.W. Booth

Hercules Powder Co. Ltd.
20, Red Lion St.

London WC IR 4PB (UK)




INTERNATIONAL ORGANIZATIONS (contd.)

MARINALG INTERNATIONAL

P. Deville

Secrétaire Général

46 rue Jacques Dulud

92202 Neuilly Sur Seine (France) .

SECRETARIAT
SECRETARIA

FAO

G.0. Kermode

Chief :

Food Standards and Food
Science Service

FAO ) .

Via delle Terme di Caracalla
00100 Rome, Italy )

J. Hutchinson

Food Standards Officerx

Joint FAO/WHO Food Standards Programme
Via delle Terme di Caracalla

00100 Rome, Italy

L. Limpus

Fishery Industry Officer

FAO '

Fishery Industries Division
Via delle Terme di Caracalla
00100 Rome, Italy

WHO

Dr. L. Reinius

Food Hygienist

Veterinary Public Health

Division of Communicable Diseases
World Health Organization

1211 Geneva 27, Switzerland
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