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GOOD MANUFACTURING PRACTICES
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Thepurpseof  these gmp’s is to pruvide guidelines fortheproduction
and disrnbution ofr@y to eat seafood of acceptable quality. These
gmp’s supplement the requirements of the F~h Inspection Regula-
tions and handbooks of compliance, standards and other documents
issued by the department as well as other Canadian regulatory
requirements, codes of practice, gmp’s and guidelines. These gmp’s
are recommended ordy for tizen  ready to eat seafoods.

In order to minkize the risk of contaminaaon of M product with
bacteria of public health signifkance,  these gmp’s am based on the
pxinciple of reducing or controlling bactexiai loads at each step in
prcxiuction and suggest practices needed to avoid any cross contami-
nation of product at ail steps of tie process.

These gxnp’s are accompanied by a flow chart which identiles the
Crirical Control Points and the sanitary zone(s) of the plant where
panicuh.r artention must be paid to sanitation and to the prevention of
cross contamination.

The annexes to these gmp’s ident@ the genexal sanitary practices
which must be foLlowed in the sanitized zones of the pkmt to reduce
bacterial loads and to prevent cross contz&inaaon of prcxiuct by
bacteria of concern.

-.
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SECTION 1 : RECEIPT, STORAGE AND TIUNSPORT OF .
- PACKAGING MATERIALS

GMP # 1.1 : RECE~ OF PACKAGING MATERIALS

‘1’HXSISA(XI’I’KAL  CC)NTROLPOINT  “

Packaging materials shail meet Food and Drug Regulations require-
ments for packag”ng materiai in direct contact with food. BadIy damaged or
dirty packaging materials shall be refused.

REASON: Only packaging materials containing additives, coadngs, e~c per-
mitted in tie Food and Drug Regulations may be used for the
packaging of foods.

Damaged packaging materiais  will not provide the desired protec-
tion to the product and dirty packaging materials may contaminate
the produc~

COMPLIANCE:

This GLMP will be adhered to when:

1- packaging mattials fordirectcontact with fish are ordered
-g they must be Food Grade Contact Packaging

and

FACHJTIES AND PROCESS INSPEtTITON DIVISION
FIELD OPERATIONS BR4NCH
INSPECTION SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCMNS

DRAm DOC # s90410-58-G-I-Slj

I PAGE 5 OF 7S I



~..
.,.

GOOD WNUFACTURINGP.RACTICES
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I SECTION 1 :- RECEIPT, STORAGE AND TRANSPORT
OF PACKAGING MATERIALS CONTINUED “ I

I GMP # 1.1 : RECEIPT OF PACKAGING MATERIALS
CONTINUED ; I

COMPLIANCE: CONTINUED

THIS IS A CRITICAL CONTROL POXNT

2- packaging materials not mcetingthe purchase specifications
m refused entry into the plant or cleariy marked as” NOT
TO BE USED “;

and

3- damaged or&y packaging materials are refused entry into
the plant or clearly marked as “ NOT TO BE USED” and
stored so as to present no risk of cent.aminarion to packaging
~terials,  ingredients or fished product.

. . .

. .

. . .
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GOOD IWiNtJRACTUEUNGPRACTICES
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SECTION 1 : RECEIPT, STORAGE ND TIWNSPORT
- OF PACKAGING MATERIALS CONrXNUED

1 [

GLMP # 1.2 : STOWGE AND TRANSPORT OF PACKAGING
MATERIALS

Packaging materials ” shall ,& stored in a ckan, dry storage area desig-
nated for the storage of dry goods and, when transported to the
packaging area, the requirements of Annex A -Sanitary Zone(s), regar-
ding the transfer of goods into a sanitized zone shall  be me~

REASON: Packaging materials must be stored in a clean dry area des-
ignated for dry goods to prevent  contamination. They must

be transferred to the sanitized zone(s) in the manner speci-
fied in Annex A to prevent cross contamination of the
product(s) being processed in the sanidzed zone. “’

COMPLIANCE:

This

1-

GMY will be adhered to when:

the packaging materials are stored in a dry goods area
set aside for packaging materials and ingredients oniy;

.

and

2-

and

the outer protective wrappings for packaging
are cieaned or removed prior to transfer into
tized zone(s);

materials
the sani-

FACIUTTES AND PROCESS INSPECITON  DIVTSXON
FIELD OPEIL4TIONS  BR4NCH
INSPECI’ION  SERVtCES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS
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I GOOD MAN’UFACTURING=CTXC=
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I SECTION 1 : RECEm, STOIUGE AND TRANSPORT
- OFPACKAGINGMATERIALS CONTINUED ‘

GMP # 1.2 : STORAGE AND TIUNSPORT OF PACKAGING
MATERIALS coNXmnJml

COMPLIANCE: coNTINiED

3- the packa@ng materials are transferred into the sanitary
zone(s) in such a mamkr ‘fiat the quipment used outside of
the sanitized zone(s) doenot enter the sanitized zone(s)-(see
Annex A, A.3.2. page 64 for comments regarding the operation of’
fork lifts in san.irary zones) .

.’

.,
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GOOD MANUFACTURIN G-CI’XCES
1

I mmm~ mm momssmm I
SECTION 2 : RECEIPT, STOIWGE  AND TRANSPORT

- OFINGREDIENTS ~

GMP # 2.1 : RECEIPTOFINGREDIENTS

THIS IS A CRITICAL CONTROL IWTWI’
.  .

Ingredients, including additiv~  shall meet Food and Drug Regulations requirements.
Ingredients in badly damaged packages or dirty ingredients shall be refused entry into
the plant or cieariy and legibly marked in such a manner that they will not be
u s e d .

REASON: Only ingredients meeting the requirements of the Food and Drug Regulations
m a y  be used for p~essing.

Damaged Qre&ent packaging will not provide the desired protection to the

product and dirty ingredients may contaminate the pnxluct.

COMPLIANCE:

This GMP will be adhered to when:

1- ingredients for use in fish are ordered specifying they must be Food
Grade Ingredients:

and

\
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G(X)D MANU’RACTURIN GPWWTICES

maom~ mm momssDNG-
? SECTION 2 : RECEIPT, STOIUGE AND TIUNSPORT

- OFINGREDIENTS CONTINUED o

coN’ImuED

COMPLL4NCE: CONTINUED
:.

ITIISIs A CRITICAL CONTROL POIM’

2-“ “’ ingredients not meedng the purchase speciflcarions are refused
entry @to the plant or Cleariy marked as “ NOT TO BE USED “;

and

3- ‘the ingredients are transferred into AC sanitized zone(s) in “such a
rnannerthatthe equipment usedoutside of the sanitized zone(s)does. .

not enter the sanitized zone(s)-(see Annex A, A.3.2. page 65

forcornmentsregarding  the op6ration of forklifts in sani~ zones).

.

.
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: “GOOD MAMJFACTURIN GWLACTICES
1
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I SECTION2 : RECEIPT, STOR4GE AND TRANSPORT
OF INGREDIENTS COIWIIWJED

I

I GMP # 2.2: STORAGE AND TWNSPORT  OF INGREDIENTS

Ingredients shall bestoreciinackan, dry storage area designated forthestorage
of dry goods an~ when transported to the packaging are& the requirements of
Annex A -Sanitized Zone(s), regarding the transfer of goods into a sanitized

zone, shall be meL

RE~SO”N: - Ingredients m&be sto@ in a clean  dry area designated for e -

goods to prevent contamination. They must be Uansfemd to the
sanitized zone(s) in the manner specifki in Amex A to prevent
cross contamination of the product(s) being processed in the
sanitized zone(s).

COMPLIANCE:

This GMP ~ be adhered to when:

1- the ingredients are stored in a dry goods area set  aside for
packaging materials and ingredients only

.’
a n d

.

2- dle OUET  protective wrappings for the ingredients am .,
cleaned or removed prior to uansfer into the sanitized
imne(s);

and

. .

#
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I SECTION 2 : RECEIPT, STORAGE AND TIL4NSPORT i

I OF INGREDIENTS C0N131WJED

GMP # U : STORAGE AND TRANSPORT OF INGREDIENTs
continued I

COMPLIANCE CONTINUED

1

3 - the ingredients &e psfexrcd into the” sanitized zone(s) in such
a maMer that the equipment usd outside of the sanitized
zone(s), such as fork lifts, does not enter the sanitized zone(s).

.,.

. .
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I GOOD MAN7JFA~GPRACTICES I

I wmm~ mm mmmswm I
SECTXON 3 : RECEXPT, MANUFACTURE, STORAGE AND

TRANSPORT OF ICEL
I 1
I GMP # 3.1 : RECEIPT OF ICE

THIS IS A CRITXCAL CONTROL POINT
THIS OPERATION IS CARRIED OUT TN A SANITARY ZONE

1ce receiyed shall be manufactured using water meeting the requiremen~ of
Annex B and shall be trimsported to the plant in clean sanitary containers and
ice to be used in the sanitary zone(s) shalI be handled according to the require-
ments of Amex A for sanitary zones

REASON: Water meeting tie requirements of Annex B must be used in the manu-
facture of ice to prevent the contaminaaon of pro-duct that the ice wiII .
come in contact with by bacteria or toxic substances.

Ice transported in unsanitary containers or under conditions not
meeting the requfiments of Annex A will be a source of contamina-
tion.

COMPLIANCE: . .

mS GMP” will IX adhered to when:
●

1- ice for use on f~h is ordered specifying that it must be produced
using water meeting fhe requirements of Annex B;

and >

FACHJTIES  AND PROCESS tNSPKI’ION  DIVISION . 1! DRAm DOC # 89041 O-58-G-X-S .,,
FIELD OPERATIONS BRANCH
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INSPECTION SERVICES DIRECTORATE 4
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I SECTION3 : RECEIPT, MANUFACTURE, STOIUGE AND
TRANSPORT OF ICEI

I GMP # 3.1 : RECEIPT OF ICE COIWINUED

mNnNuED:

=I$ACRITICAL  CONTROL P(XNT
THIS OPERATION IS CARRIED OUT IN A SANITARY ZONE

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .................... ...................... ....!...... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2- samples of ice are analyzed to ensure it meets the require-
ments outlined in Annex B;

. ’ . . .
; and.

-.3- shipments of ice delivered to the plant @ unsanitary containers
are refused entry and returned to supplier

and

4- shipments of ice received fhm plants not meeting the requti-
ments outlined in Annexes A and B for. sanitary zones and
water requirements are not used for direct fish contact.

.,

.
:.,.. .-~. . . . ..’;. , :

FACILllTES  AND PROCESS INSPEmON DMSION
FIELD OPEIUTIONS BRAIIcH
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t I ,.,. . . GOOD Mt3NUFACTURINGPRACTKXS,

mmm~ ImmK
SECTION 3 : RECEIPT, h4ANUFACTURE, STOIL4GE AND

TIL4NSPORT OF ICE CONTINUED -

r 4

I GNfP # 3.2: MANUFACTURE OF ICE

I -ISA CRITICAL CONTROL POINT L
THIS OPEIL4TION  1S CAR~D OUT IN A SANITARY ZONE

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Ice shail be manufactured using water meeting the requirements of
Annex B and under sanitary conditions as outlined in Annex A for
sanitary zones.

REASON: Ice, which wilI be in contact with produc~ must be produced
in such a manner as to reduce to a minimum tie possibility
of contaminating the product with bacteria of public heaith
signiilcance or with toxic substances.

COMPLIANCE:

This Gl@ will be adhered .to.,when:

1 - the ice is  prepared using water meeting the require-
ments of Annex B;

and

2- the ice is produced under the conditions oudined in
Annex A for a sanitary zone.

.

FACIUTIES  AND PROCESS INSPECITON DIVISION
FIELD OPEIL4TIONS  BRANCH
INSPECI’ION  SERVICES DIRECrOIUTE
DEPARTMENT OF FISHERIE!3 AN) OCEMK
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GOODMAN’UFACTURXNGPIUMXXCES

I SECTION 3-: RECEIPT, MANUFACTURE, STOIUGE AND
TIWWPORT OF ICE CONTXNUED “ I

I GMP # 3.3: STOR4GE AND TRANSPORT OF ICE

THIS  OPERATION IS CARRIED OUT IN A SANXTARY ZONE
J]) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Ice for use in the sanitary zone(s) shail be stored and transported according
to the sanitary conditions outlined in Annex L

REASON: Ice must be transported and stored in such a maMer as to reduce to
a minimum the possibility of conmminating the product  with bacteria of
conccm. or with toxic subsumccs.

COMPLIANCE:

This GMP will be adhered to when:

1- thc ice is transported and stored according to the condiuons
outlined in Annex A for a sanitary zone;

or

2- the ice is transported and stored in sealed sanitary containers. ”

. .

. .

~~Jˆ I FACXLHIES AND PROCESS Inspection DI+ION ‘
FIELD OPERATIONS BRANCH
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SECTION 4 : RECEIPT, STOR4GE AND TMNSPORT OF
NON FOOD MATERIALS

/

GMT # 4.1 : RECEXPT,  STORAGE AND TIUNSPORT OF
NON FOOD MATERIALS

.,.

Non food materiais shall be received and stored in a separate area in such a
manner as to prevent the possible contamination of packaging materials,
ingredien~  ic~ fish, in process goods and finished goods and shall not be
transported through procesing  areas during operation. Damaeed containers

‘,. .

shall be refused entry into the plan~ - -

REASON: Non food materials such as cleaning
source of contaminauon of he produm

compounds are a possible

COMPUANCE:

This GMP will be adhered to when:

received1- non food
nated for

materials are and stored in an area desig-
their srorage on.iy;

and

processinglot transported through2- they are zones;

and

3- imo dam.magedContainers
state.

are refilsed the plantenay in

.

FACIUTIES AND PROCESS INSPECI’ION DIVISION
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DEPMmtml’ OF FISHEIWs AND OWS
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GOOD MANUFACTURING PRACTICES
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SECTION 5 RECEIPT, STORAGE AND TRANSPORT OF
‘SMOKE GENERATING MATERIALS . 1

i
GMP 5.1: RECEIPT, STORAGE AND TRANSPORT OF

S M O K E  G E N E R A T I N G  M A T E R I A L S E
.
.——

F !

THIS IS A CRITICAL CONTROL POINT

Wood smoke generating materials shall be received and stored in a
separate area away from’ packaging materials,, ingredients, ice, fish, in
process goods and finished goods and shail not be transported into or
through processing areas dur ing operat ion.  Damaged containers shaii
b e  r e f u s e d  e n t r y  into the  p lan t .  . , ”

L

REASON:  Wood smoke generating materials are a possible source of
contamination of the product in that in their unused state they
could be a source of contamination by bacteria of concern.

COMPLIANCE:

This GMP will be adhered to when:

1- wood smoke generating materials are “received and
stored in an area designated for their, storage only;

and .

2- they are not brought into or transported through ”proc-
essing zones during operation;

and

3- damaged containers are refused entry into, the plant.
.

A

FACILITIES AND PROCESS INSPECTION DIVISION
I 1

T
;.: ,,
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[ GOOD MANUFACTURING PRACTICES I
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REWWNNWW?QZEN  AND F#NEiW3#iM  Flsx I
Each shipment of fish delivered shall be Inspected and the lots not

THIS IS A CRITICAL CONTROL POINT

meeting the requirements of the DFO standard shall be refused or culled
and the CUJIS removed to the waste disposal area.

REASON: As processing cannot improve thequalityofthe  fish, anyfish not
meeting the, requirements of the DFO standard must be re-
moved prior to any further processing.

COMPLIANCE:

This section will be adhered to when:

1) each lot of fish received is evaluated in accordance with
the standards established by the DepaRment  of Fisher-
ies and Oceans (DFO) for that species;

‘ a n d

.

t I t 1

I FACILITIES AND PROCESS INSPECTION DIVISION
II

DRAnDoc#89041&5&Q+~
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GOOD MANUFACTURING PRACTICES

Wlwm “-’”” Fuwl .“momsmm  ‘—

SECTION 6: - . RECEIVING ,FROZEN AND UNFROZEN FISti
C O  NTl NlJE13

G~p  6-1: . . . . . . . . . . . . . . . . . . . .RECEIVING UNFROZEN AND FROZEN FISII
C O N T I N U E D

THIS IS A CRITICAL CONTROL POINT

.

COMPLIANC~ONTINUED ~

2) ““ any lot not meeting the requirements of that standard is re-
j e c t e d ;

. ,
., and

3) any rejected lot is removed from the premises immediately or
culled and the culls removed to the waste disposal;

and . . .. ’
4) records of the quality and condition of the shipment, containing

the following” information, are made and kept for a period not
‘less than two years after the shipment has been processed:

:.’ ‘.

a) species;

and
C O M P L I A N C E  C O N T I N U E D

. .

.’. . . .f . .. . . .
.,,

“l.;..,.

“B,.
,“”.
: .. ’,’

FACILITIES AND PROCESS INSPECTION DiVISiON DRAHDOC#890410-58-Gi-SF
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GOOD MANUFACTURING PRACTICES

t f
I SECTION 6: 13 ECElVlNG  FROZEN  AND UNFROZEN FISH I

I C O N T I N U E D ”
I

I GMP 6.1: RECEIVING UNFROZEN AND FROZEN  FISH
CONTINUED I

THIS IS A CRITICAL CONTROL POINT . .

b) date ofshipment receipt; ..$

and .

c) supplier name;

a n d

d) delivery vessel ortransport  company name;

and

e) average temperature of fish;

and .

f) ‘fish grades including reasons for grade.

. .

FACHJTIES  AND PROCESS INSPECTION DIVIS1ON
I

DRA~DOC#89041&5&6-&SF
FIELD OPERATIONS BRANCH <
Inspection SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS PAGE 21 QF ?8
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GOOD MANUFACTURING PRACTICES

Wlmam Fowl PlmawmlG—
4

I SECTION 6.1: RECEIVING FROZEN AND UNFROZEN FISH I
I CONTINUEI) ~~ÿÿ .

I

I GMP 6.1: RECEIVING UNFROZEN AND FROZEN FISH
CONTINUED I

THIS IS A CRITICAL CONTROL POINT

COMPL1.ANCE  CONtlNUED

and
. ,

g) lot code assigned which will relate to final product;

and

5) records are maintained for at least two years.

,.

. . .

. ‘
. .. . . .

s~. * #
,.,,

FACHJTIES “AND  PROCESS INSPECTION DIVISION DRA~DOC#890410-58-Gl-SF
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GOOD MANUFACTURING PRACTICES
I

4;,-.
f .,~,,

SMOKED FISH PIRomsmJIG/
SECTION 6: RECEIVING FROZEN AND UNFROZEN FISH

I GMP” 6.2: WASHING UNFROZEN FISH

THIS ‘IS A CRITICAL CONTROL P O I N T

Upon receipt, fish shall be washed with water meeting the requirements
of Annex B. -

REASON Bacteria ofconcern  may’ be present on fish received. Washing
or rinsing fish prior to evisceration” assists. in reducing the
bacterial load.

COMPLIANCE

This Section

1)

will be adhered to when:

priorto further processing fish are was~ed or rinsed with
water meeting the requirements of Annex B, and all
blood, excess slime, and other debris are removed from
the sutiace of fish. .

Note: seawater systems are not recommended.
alternative.

as an

FACILITIES AND PROCESS INSPECTION DIV1S1ON
FIELD Operations BRANCH
INSPECTION SEWICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS
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I GOOD MANUFACTURING PRACTICES
I

- I SMOKED - Fowl PlmcmEwNIG .I
1 [

,
.,

SECTION 7: EVISCERATION AND WASHING.$. .

GMP 7.1: EVISCERATION AND WASHING

Round fish shall be eviscerated and washed immediately upon receipt.
Fish temperatures shall be kept at 4°C (39°~)  .or coider.i  “

REASON Prompt  evisceration of round fish is necessary ?O prevent

quaiity deterioration due to enzymatic and bacterial action. The
gut cavity and external sudace  of each fish must be washed
thoroughly to remove blood, visceral material, and to reduce
bacterial loads as much as possible. Thetemperature  specified ,,
must be adhered to in order to minimize bacterial growth.

COMPLIANCE

This section will be adhered to when:

1) the evisceration and washing of a“ lot of fish is carried out
immediately upon receipt;

and

.
.,

. ’

. . . . . ; .,

.
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GOOD MANUFACTURIN G PRACTICES . . .

I SMOKED Fowl PROCESWIG

“ SECTION 7: EVISCERATION AND WASHING

GMP 7.1: EVISCEFIATION AND WASHING
CONTINUED

COMPLIANCE

2-

and

3-

and

4-.

and

-~...
-

C O N T I N U E D

the water used for evisceration and washing meets the
requirements of Annex B;

. . .

the fish are thoroughly washed to remove all signs of
blood, viscera, slime or other undesirable parts;

,-
fish unsuitable for,smoking

rected to other processing;
are segregated and redi-

fish temperatures are maint~ned at 4°C (39°F) or less.

.

. . .

. .

FACILITIES AND PROCESS INSPECTION DIVISION
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INSPECTION SERVICES DIRECTORATE
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GOOD MANUFACTURING PRACTICES ~

~ ~lJlOK~~  . ’ ”  FEWI Imwssnwi II
SECTION 8: ~~ ‘STORAGE OF EVISCERATED WASHED “FISH “:

-  AND W A S H I N G K

GMP 8.1: STORAGE OF EVISCERATED WASHED FISH . . , .  B

‘m

[..........................................................................................................dTHIS OPERATION IS CARRIEll  OUT IN A SANITARY ZONE ;

Eviscerated fish  which cannot be processed immediately shall be iced
and,, stored in sanitary, approved containers to achieve and maintain
flesh temperatures below 4°C (39°F) and held in refrigerated storage

“ rooms’ meeting the requirements of Annex, c.

REASON Fish wiil spoii and bacterial growth wiil accelerate rapidly if the
fish is held at higher tempeptures.  The fish must be stored in

. . covered containers to protect other products held in the refrig-.,
erated storage.

C o m p l i a n c e

~~• This section will be adhered to when:

1. fish fresh temperatures are kept below4°C (39°F);  ~

and

,.
.’.
. .

. . .

. . . I . . . . . .R;. .;-.:
F A C I L I T I E S  A N D  PROC& inS p eC t i O n  D I V I S I O N ‘DRAFrDOC#890410-5&G-l-SF .. ,...:- ’
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iii ‘ GOOD MANUFACTURING PRACTICES: I

I

*- I SMOKED FMHI PlmmssllNIGi

1“
E
f

. .

) 4
f

‘SECTION 8: STORAGE OF EVISCERATED WASHED FISH AND
WASHING CONTINUED

I GMP 8.1: STORAGE OF EVISCERATED WASHED F?SH
CONTINUED I} !

COMPLIANCE C O N T I N U E D
.,.

2. the refrigerated storage meets  the requirements of
A n n e x  C ; ”

. ’ .
and

3) the fish boxes are of a“type that will preclude any con-
tamination.

. .

●
✎ ✎

.,.
. .
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I GOOD MANUFACTURING PRACTICES ~~~~ I

I SMOKED  ‘ Fowl PROCESSING

I SECTION 8 : STORAGE OF EVISCERATED  WASHED FISH AN~
WASHING CONTINUED

1 4

r 1

I GMP 8.2: WASHING
1 4

,THIS IS A CRITICAL CONTROL ‘POINT

. . . . . . . . . . . . . . . . . . . . . .

FistI shall be thoroughly washed with water meeting the requirements
of Annex B prior to further processing.

REASON Spoilage micro-organisms generally come from the surface of
fish andtheirgut-vity.  Experience has shown that a significant
portion of these micro-organisms can be removed by proper

.,” washing prior to further processing.

COMPLIANCE

This section will be adhered to when:

1 ) the water supply meets the requirements of Annex B;

and

2)’washed  fish are free “of excess slime, blood, remnants of
viscera, ice and extraneous materials.

,.,.
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GOOD hlANUFACTURING  PRACTICES

SMOKED  “  F[SM PRoQE~~n.~~  ,,

I SECTION 9: . FREEZING AND FROZEN STORAGE .
J 4

4.

GMP 9.1: FREEZING

.

THIS IS A CRITICAL CONTROL POINT

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

FistI  shall be rapidly frozen to a minimum core temperature of -21°C
(-6”F).

REASON if fish is not rapidly frozen, ‘there will quality degradation.

COMPLIANCE

This Section will will adhered to when:

1- freezing facilities for fish are capable of reducing the
temperature at the center of a25 mm (1 inch) thick biock
of unpackagedfiiiets  to -21 ‘C (-6°F)  in two hours or less;

and” ,

2- blast freezers shall be able to freeze fish by means of air
at a tempemture of -30°C (-22°F) or colder using air
moving at a velocity of not less than 2 mete~ per Second
or 400 feet per minute;

and

‘+”

FACILITIES AND PROCESS INSPECTION DIVISION .11 DRAf=Jc=~l~
FIELD OPEFIATIONS  BRANCH
INSPECTION SERVICES DIRECTORATE

,,.

I DEPARTMENT OF FISHERIES AND OCtiNS I I PAGE 29 OF ~
1

— —



,

. .
,’. .

~~• “E ‘?. .
m“

.
GOOD MANUFACTURING PRACTICES .

SMOKED  “  Foscl PRIOGESSMNIG B*
FREEZING AND FROZEN STORAGESECTION 9: . ~oNTINuED E

.

FREEZING
&

GhlP 9.1: CONTINUED

THIS IS A CRITICAL CONTROL POINT
-.

COMPLIANCE CONTINUED

3) all fish remain in free~ng facilities until the temperature at the center of the

thickest section of the fish is -21°C (-6°F) or Colden

and

4) fish are frozen individually, or in blocks no greater than eight centimeters
thick, and so arranged to prevent physical distortion of the body;

a n d .

5) where blast freezers are used, the design of fish holding racks and their
arrangement provides the circulation of cold air throughout the room and
around each layer of fish; “, . .. .

and
.

‘,
., .,

!lf
II
E
It

.II

/ \
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GOOD h! ANUFACTURjNG  PRACTJCES

‘ SMOKED  .  Foscl P R O C E S S I N G

S.EcTION  9: FREEZJNG  AND FROZEN  STORAGE
CONTINUED

,.

,.

GMP 9.I: FREEZING CONTINUED

THIS IS A CRITICAL CONTROL POINT
THIS OPERATION !S CARRIED OUT IN A SANITARY ZONE .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

COMPLIANCE C O N T I N U E D

6) the frozen storage meets the requirements of Annex D.:’

,,

●

FACILITIES AND PROCESS INSPECTION DIVISION
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INSPECTION SERV ICES DIRECTORATE
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a-. GOOD MANUFACTURING PRACTICES

SMOKED Fowl PROCESSUNIG

I SECTION 9: FREEZING AND FROZEN STORAGE ~~ “ ~
CONTINUED. I

I GMP 9.2: FROZEN STORAGE

Frozen fish received for frozen storage, and fish held in frozen storage
shall be protected from dehydridion  and oxidation and shall be held at
-26°C (-15°F). . .

.’
REASON Frozen fishth”at  are not adequately protected from dehydration

and oxidation will develop freezer bum and rancidity. Fish with
freezer burn will not effe~”veiy  take on a glaze for further
storage protection. A minimum temperature of -26°C (-.l’5°F)  is
required to minimize quality deterioration. -

COMPLIANCE
-. -.

This Section will be adhered to when:

1) fish received for frozen storage and fish held in frozen
storage are completely covered and maintained with a.

,. glaze, or othetwise protected with an approved wrap-
ping which provides an oxygen and moisture barrier;

and

2) the glaze is prepared using”water meeting the requirements
o f  AnnexB;

a n d

3-~ frozen storages meet the requirements of Annex D.

● ✏
✎

FACILITIES AND PROCESS INSPECTION DIVISION DRAFrDoc#890410-5a-G-l-sF
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I GOOD MANUFACTURING PRACTICES i

I “ SECTION 10: PREPARATION FOR SMOKING I
I GMP 10.1: THAWING, SORTING, CULLING AND PREPARATION

FOR SMOKING I

THIS IS A CFt171CAL CO

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .........  ......................  ......................
. . .

Frozen ~sh to be us~”immediateiy  for further processing shall be
uniformly thawed to a temperature not to exceed 4°C (39°F) in air or
water that does not exceed 21C (70°F). Wa~er  used for thawing shall
meet the requirements of Annex B. Recycling ofthaw water shall not be
used except in automated systems equipped with filters and only when
the water is changed every two hours. During sorting, cuiling and
fiIle~ing (or boning or portioning) the fish shall be kept at 4°C (39eF) or
co Ider. ;

,.

REASON The fish must be kept at 4°C (39eF) or colder at all times to
minimize the growth of bacteria of concern. Recycling without

~, filtration will result in increased bacterial loads. ,

C O M P L I A N C E
.

This section will be adhered to when: ●

l-fish are thawed:

a) in &rata maximum temperature of 21°C (70°F)
and precautions are taken to minimize surface
drying;

or.

. .

. .

.
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I GOOD MANUFACTURING PRACTICES

SMOKED Fllscl PROCESSING

b.

SECTION 10: PREPARATION FOR SMOKING CO NTINLtED

GMP 10.1: THAWING, SORTING, CULLING AND PREPARATION
FOR SMOKING CONTINUED

THIS 1S A CRITICAL CONTROL POINT

..: .:.:.:.:.:...:.:.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ...................... ...........
.

b in mnning  water meeting the requirements of
Annex B and the water does not exceed 2.
(?O”F);

and

‘c

2- once thawed the fish flesh is maintained at 4°C (39°F)
~ or colder before entering the smoking process;

and

3- the thawed fish proceeds immediately to further proc-
essing or are refrigerated to maintain a temperature of.
4°C (39°F) or colder using refrigerated storages meeting
the requirements of Annex C;

and

FACIINIES  AND PROCESS INSPECllON DIVISION
FIELD OPERATIONS BRANCH
INSPECTION SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS
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-i.-: . GOOD - MANUFACTURING PRACTICES

‘ I SMOKED . FISH PROCESSING ‘l: “
- SECTiON 10: PREPARATION FOR SMOKING CONTINUED -,

-.

,.

GMP 10.1: THAWING, SORTING, CULLJNG AND PREPARATION
FOR SMOKING CONTINUED

THIS IS A CRITICAL CONTROL POINT

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . , . . . . . . . . . . . . . .

COMPLIANCE CONTINUED

4- fish not meeting the requirements of the DFO standard
for that species ar culled and the culls  removed immedi-
ately to

and
,.

5-

and

6-

?ish are

the waste disposal area;

properly sorted by

all visible parasites are

species and size;

removed; ~~~

and
*

FACILITIES AND PROCESS INSPECTION DIVISiON
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I GOOD ‘MANUFACTURING PRACTICES I

WlOIWti  ,“ FIRM PIROCESWNIG?

I SECTION 10:- PREPARATION FOR SMOKING .CONTINUED
,.. . ,I

F !
t 4

I GMP 10.1: THAWING, SORTING, CULLING AND PREPARATION
FOR S M O K I N G CONTINUED I} — —.

1

THIS 1S A CRl~CAL CONTROL POINT

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ............  ....................... ..................

COMPLIANCE C O N T I N U E D .

7-. the product is washed using water meeting the require-

ments .of Annex B and all undesirable fish pieces are
r e m o v e d ;

a n d

8- recyciing  of water is used only in automatic systems
equipped with filters and the water is changed at least
everfy two hours. . ..,,.  ,

., .,

,.

F AC I L I T I E S  A N D  pROCESS inS p e C t i O n  DIVISION DRA~DOC#890410-5SGI+F
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““ GOOD”” MANUFACTURING PRACTICES

SMOKED ~ FOSH “ p~o~~~~o~~ :

SECTION 11: BY-PRODUCTS
,. .’..

GMP 11.1: BY-PROD UCTS

Any fish by-product. reclaimed ,from previous operations shall be
packaged and refrigerated or frozen within two hours and stored in
refrigerated or, frozen storages meeting the requirements of Annexes C
or D. ~ ~. ., . “, ., . . . . .

REASON By-products are suitable for use in the preparation of other
products but must be protected by packagirig
freezing to presewe  the quality.

C O M P L I A N C E

and chilling or ,... . .

.

.

This section will be adhered to when: -

tWO hours of1- all red~”med fish is processed within
collection;

,..

or

all reckdmed  fish flesh is packaged and
frozen within two hours of collection;

refrigerated or2-

refrigerated

and

2- the packaged by-products are stored in
frozen stored meeting the requirements of Annexes C or

or

D.

.

DRAmDOC#mMIO-MWF
I “:
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GOOD MANUFACTURING  PRACTICES
+

SMOKED  -  FISH P R O C E S S I N G  “

SECTION 12: BRINING, DRY SALTING, DRYING, SMOKING AND
COOLING

4

G M P  1 2 . 1 : BRINING

1, .,’,
THIS OPERATION IS CARRIED OUT IN A SANITARY ZONE
. . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Brining shall be carried out using a brine prepared from water meeting
the requirements of Annex B. The brine shall be used on the day of
preparation, shall be maintained at 4°C (39°F) or colder. Fish shall be
completely immersed in the brine and the temperature of the fish shall
not be allowed to exceed 4°C (39°F) during this operation. Recycling
of brine shall not be allowed.

REASON Bacterial contamination and growth will be minimized in brine
prepared in this manner. Complete immersion of the fish in
brine will promote uniform salt absorption.

COMPLIANCE

. This section will be adhered to when:

1-the brine is prepared using water meeting the requirements
.,, of Annex A;

and

2-the. brine temperature is kept at .4°C (39°F) or colder;

and

,’

FACILITIES AND PROCESS INSPECTION DIVISION
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GootI M AN U F A C T U R I N G  PRACTICES
?

, SMOKED Fowl PROCESSING “ ““””’ ~.
7:

“ SECTION 12: -BRINING, ‘DRY SALTING, DRYING, SMOKING
AND COOLING CONTINUED

I GMP 12.1: BRINING CONTINUED
.

THJS OPERATION IS CARRIED OUT IN A SANITARY ZONE
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

COMPLIANCE CONTINUED

3- the brine is used on the day it is prepared;

and . . . ,,

4- the brine is not used for more than one treatment of fish;

a n d

.5- records are kept of the brine preparation including time
of preparation and the time that the brine batch was used
“up;

and .

6- the fish shaJl befuitt  immersed and periodically agitated
i n  t h e  b r i n e ;

and

7- the temperature of the fish shall  be kept at 4°C (39°F) or
colder during the brining operation:

A \

FACIUTIES AND PROCESS INSPECTION DIVISION DRAFrDoc#8904w3 -sl-sF
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GOOD MA N UF A C T U R IN G PRACTICES,,,.

MmKm ~ “: FOW “  PROCESSING

SECTION 12: BRINING, DRY SALTING, DRYING, SMOKING “
AND COOLING CONTINUED 4

GMP 12.2: DRY SALTING

,.

. ,’. . .

I,,, ,
THIS OPERATION IS CARRIED OUT IN A SANITARY ZONE

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ,, . . . . . . . . . . . . . . . ,, ,. .,. ,,, ,,,

Dry salting of fish shall “~ carried our in a uniform manner and the .“
extracted moisture continuously removed from the productand the
temperature shall not exceed4°C (39°F) during this step of the process.

REASON Uniform salt penetration is required to obtain an acceptable
product and the temperature of the product has to be main-.
tained at 4°C (39°F) or colder to minimize bacteria! growth.

COMPLIANCE

This section

1-

and

2-

. . .
3-

will be satisfied when:

the%sh is dry salted by either sprinkling or by immersion
to achieve uniform salt adsorption;

the fish temperature
during this process;

. . .;.

remains at 4°C (39°F) or colder

the moisture extracted is removed from the product on
a continuous basis. .

FACHXIES  AND PROCESS INSPECTION DIVIS1ON
F I E L D  O p e r a t i o n s  B R A N C H
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DEPARTMENT OF FISHERIES AND OCEANS “

DRAFT DOC#890410-5&GkSF I

I PAGE 40 OF 78 I
. .

“!.



. .. .. ;.:, , . - : ,’. .
,.. ’

- . :. .’

9
..

GOOD M A N U F A C T U R I N G  PRACTICES  - ‘ -

I

I $M!mlam ~ Imwl “ Pmmsnlm
b

~ SECTION 12: BRINING, DRY SALTING, DRYING, SMOKING
AND COOLING CONTINUED

I GMP 12.3: RINSING I
I L..., . . . . . ,.,,,,,,,, ,[,1THIS OPERATION IS ‘CARRIED OUT IN A SAN17ARY ZONE j

.

AU fish which has been brined or’dry salted shall be, rinsed with water ,.
meeting the requirements of Annex B. Fish shall be kept at a tempera.
ture of 4°C (39°F) or colder.

REASON: Rinsing removes bloa$ dissolved protein and excess salt from
the surface of the fish as well as most of the surface bacteria
Using water atatemperature  so that the fish flesh is kept at 4°C” ”
(39°!7 or colder that meets the requirements of Annex B WW
minimize the possibility of bacierial  contamination and growth.

COMPLIANCE

. . This section will be adhefed

1- the water used

a n d

to when:

meets the

. . .

requirements of Annex B;

,

2.- the temperature of the water used is such that the tem-
perature of the fish is kept at 4°C (39°F) or colder;

a n d

3- biood, dissolved protein, and excess salt is removed
from ”the surface of the fish.
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FIELD Operations BRANCH
INSPEmON  SEF?VICES  DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANs

.,. .,, ,.

I DRAflDoc#wIo-~&sF I

I PAGE 41 “OF 78
I

,.

. .

.,



.,. -,
.:-m -

.

, . . .
.:. .,, . . .,.

.. GOOD MANUFACTURING PRACTICES

SMOKED  ‘ . - ~  Fnscl  ‘  PROCESSING  ““’

1’

SECTION 12: BRINING, DRY SALTING, DRYING, SMOKING
. AND COOLING’ “, ~~Ð•dìÐ•àìÐ•\íÐ•ärØ•'

1
GMP 12.4: ~~Jˆ DRYING

I 4

[1 THIS OPERATION IS CARRIED OUT IN A SANITARY ZO.NE
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . - . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Drying of brined, dry salted or rinsed fish shall be carried out in a con-
trolled atmosphere.

REASON Where it is necessary prior to the.srnoking  process to remove
surface moisture,a  controlled atmosphere will reduce the pos-
sibility of contamination of tghe product and” minimize quality
d e g r a d a t i o n .

.“

C O M P L I A N C E

This section will be adhered to when:

1- the ~r temperature does not exceed 28°C (82°F);

and. .

2- the relative humidity of the air is is reduced to 70°/0 or
less during the drying opera@n. ,’ :,,.. . . . ~ . ..

.,

.E -..t

“E‘!

!),,
.“ ,.,

“t,,
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. . “ GOOD MANUFACTURING PRACTICES
t

SMOKED  ~~ Fuscl’ PROCESSING  ‘“”’ ““

~ SECTION 12: BRINING, DRY SALTING, DRYING, SMOKING
AND COOLING C O N T I N U E D  -

4

GMP 12.5: SMOKING

. :

1, THIS OPERATION IS CARRIED OUT IN A SANITARY ZONE
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Smoking equipment shall be constructed so that air and product tem-
perature and the relative humidRy of the air can be controlled, moni-
tored and recorded and’ designed so as to not contaminate the product
being smoked.

.:.

REASON, It is necessa~to  be able to control airand producttemperature
as well as air humidity to obtain the desired quality. In the case
of pot s“moked product careful control of the te-mperature  is
required to produce a safe shelf stable product and YO ensure
that hot smoked products are subjected to the heat_ required..
Improperly designed smokers can result inthe contamination of
the product with carbonaceous material.

C O M P L I A N C E

This section will be adhered to when:
,

1- the generated smoke is filtered to remove carbonized
particles before coming in contact with the product;

and

.

\
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GOOD MANUFACTURING ?RACTICES

SMOKED - Fowl PROCEWNIG

SECTION 12: BRINING, DRY SALTING, .DRYING, SMOKING
AND COOLING CONTINUED

GMP 12.5: SMOKING CONTINUED

t
I THIS OPERATION IS CARRIED OUT IN A SANITARY ZONE El
) <.. . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .................. . . . .

. .

COMPLIANCE

2-

and

3-

and

4-

.
.

.

CONTINUED

the temperature sensing device is so located as to
measure the average temperature of the smokehir
mixture and connected to a gauge located prominently
on the outside of the smoker and preferably connected
to a high temperature alarm;

the temperature control system should be capable
controlling the

the equipment

temperature to within ~5°C ( H°F);

has a reliable means of controlling
relative humidity in the smoker;

and

,.

of

“..

FACILITIES AND PROCESS INSPECTION DIVISION
FIELD OPERATIONS BRANCH
INSPECTION SERVICES DIRECTORATE
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3j ~.. GOOD ““ MANUFACTURING PRACTICES ..,’ ~
. I

FIIW ~: I SMOKED

“ SECTION 12: BRINING, DRY SALTING, DRYING, SMOKING
AND COOLJNG CONTINUED

t t

I GMP 12.5: SMOKING CONTINUED ,,

[,
THIS OPERATION IS CARRIED OUT IN A SANITARY ZONE

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ..,

C O M P L I A N C E

5-

and

6-

and

8-

C O N T I N U E D

recording devices are available to record both air/
smoke and product temperature;

hot smoked products are heated to a centre tempera-

ture of at least 80°C (176°F);

. .

records are kept of each load of fish
ing the date, the
attained.

process used and the temperatures

FACILJTIES  AND PROCESS INSPECTION DIVISiON
FIELD Operations BRANcH
INSPECTION SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS
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GOOD hlANUFACTURING  PRACTICES
.

. . . .

,sMo~ED” ““’ ‘Flsti ” PROCESSING. . . .
.

SECTION 12: BRINING, DRY SALTING, DRYING, SMOKING
. - ANI) COOLING “. CONTINUED ‘ .

I GMP 12=6:”  C O O L I N G

1~THIS OPERATI
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

The product shall  be cooled immediately after smoking to a temperature
o f  4°C (39°F) o r  c o l d e r .

;..
REASON: This is necessary to prevent further bacterial growth and to

maintain the quality of the product.

COMPLIANCE

This .section will be adhered to when:

1- the product is cooled to IO°C (50°F) in three hours or
less “and then to 4°C (39°F) in five hours or less and
maintained at this temperature in a refrigerated storage
meeting the requirements of Annex C or frozen and kept
in a frozen storage meeting the requirements of Annex

D. .

FACILITIES AND PROCESS INSPECTION DIVISION

~~Ñ•¬ÊÑ•ES 11 ~~~
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G O O D  M A N U F A C T U R I N G  P R A C T I C E S

SMOKED ‘ ‘:.’ ml+

I SECTION 13: TEMPERING, ” GRADING, TRIMMING AND SLICING
I

I GMP 13.1: TEMPERING, GRADING, TRIMMING AND SLJCING

THIS IS A CRITICAL CONTROL POINT

. .
Tempering, grading, trimming and slicing of smoked products shall be
carried out as quickly as possible and the produc$  temperature shall be
kept at 4°C .(39°F) or colder.

REASON Tempering of cold smoked and frozen products is required to
facilitate slicing and maintaining the product at 4°C (39°F) or

colder is required to minimize the growth of bacteria of concern..

COMPLIANCE “
.

This section wiii be adhered to when:

1- ‘the product tempe”=ture does not exceed 4°C (39°F)
during the grading, trimming and siicing  processes;

and
●

2- the grading, trimming and siicing  processes are cam”ed
out promptly and the accumulated trim waste and prod-.
uct residues are removed at ieast every two hours to the
waste disposai  area.

.

FACIUTIES  AND PROCESS. INSPECTION DIVISION DRAFrDoc#890410-5&Gl.sF
FIELD OPERATIONS BRANCH \
INSPECTION SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS
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GOOD ‘ MANUFACTURING PRACTICES

I

I SMOKED - FIISCI Pllwmwlm 1.
! SECTION 14: PACKAGING “ :

.

.-
.

..—

. ..

GMP 14.1: PACKAG1~G

-.. -.

lL....................................................................n.QTHIS OPERATION IS CARRIED OU+ IN A SANITARY ZONE :,.

.,

Packaging of smoked fish products shall ~“ carried out in such a way
that the product is packaged within. one hour, is maintained at a

temperature of4eC(390F)  or coider and is frozen at onestage  during the
process, i.e. either processed using frozen fish or frozen after process-

ing.

REASON To prevent qud”ity deterioration, to minimize the growth of’
bacteria of concern and to kiil any parasites present in the
product .

“ C O M P L I A N C E

This section wil l be adhered to when:. “

.1-
. .

and
.,

a n d

culled and defective product if separated from productto
be packaged and immediately removedto thewastedis-
posal  ,area;

is kept at a temperature of 4°C (39°F) or colder;

~AC~LlmES AND PROCESS INSPECTION DIVISION
FIELD OPERATIONS BRANCH
INSPECTION SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND ‘OCEANS
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GOOD MANUFACTURING  P R A C T I C E S  - -  -.,
.

.’SMOKED  .  .  .  .  FISH PROCESSING

1- SECTION 14: PACKAGING C O N T I N U E D  ‘“

I GMP 14;1: P A C K A G I N G CONTINUED
.

COMPLIANCE
. .

CONTINUEil . -

1, THIS OPERATION  IS CARRIED OUT IN A SANITARY ZONE
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

3- the area or zone in which the packaging takes place is
,. maintained according to the requirements of Annex A for

a sanitary zone;

and .

4- ~~ and is frozen at some stageduring  its preparation, i.e.:

a- is processed using frozen fish;

5-

..,or

b- is frozen at some stage during the process;

or
●

“c” is frozen after packaging;

the product is immediately chilled or frozen after packag-
ing and prior to going  into StOra@..

FACILITIES AND PROCESS INSPECTION DIVISION
FIELD OPERATIONS BRANCH
INSPECTION SEHVICES DIRECTORATE
DEPARTMENT OF FiSHEIWES AND OCEANS
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GOOD MANUFACTURING PRACTICES

,..sl!mlml. ’ . . . - ”  Fowl  ~~Ð•PØÐ•88"ˆx9"ˆ ÎÆ•Foscl PR”o~Essm!lG-” ~
)

S E C T I O N  15: ‘ S T O R A G E  A N D  PlsTRIBu~IoN  .- ;:, .-

GMP 15.1: ../------ STORAGE AND DISTRIBUTION . . . . . . . . - . . . . -

THIS OPERATION IS CARRIED OUT IN A SANITARY ZONE “’

. .
,’

Frozen and unfrozen packaged product shail be transferred to storage
and distributed in such a manner as to minimize temperature increases.

REASON”: The temperature of the unfrozen product is kept at 4°C 939eF)
orcolderand  the temperature increase of frozen product is kept

.,. ,. to, less tban 50C (9°F) .to. prevent quaiity deterioration. ~~•

COMPLIANCE:  .  .

This GMP will be adhered to when:

1- .: the unfrozen product is keptat4‘C (39”F) or colder and
. . the unfrozen products does not increase by more than

5°C (9°F) between packaging and frozen or refrigerated
storage; ~~

and

2- the refrigerated storage is operated according to the re-
quirements of Annex C;

and. .

. ..

.

FACILITIES AND PROCESS INSPECTION DIVISION D~flDOC$890410-5&G-l-SF
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GOOD M A N U F A C T U R I N G  P R A C T I C E S

I
-

f

SMIOKED ..-. FEW PRocEssll-Nl~
SECTION 15: STORAGE AND DISTRIBUTION

CONTINUED
}
w I

4

GMP 15.1: STORAGE AND DISTRIBUTION CONTINUED

I
I
I

1

COMPLIANCE CONTINUED

3- the frozen storage is operated according to the require-
ments of Annex D; . ~ .

and

4- the refrigerated product temperature is kept at 4°C
:  (39”F) o r  c o l d e r ;

a n d

5 - .s. the frozen product temperature is maintained at -26°C
(-15°F) or colder. “:”

4

,

FACILITIES AND PROCESS INSPECTION DIVISION DRAFrDoc#8g0.ul ~~sF
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GOOD MANUFACTURING PRACTICES  ,

SMOKED  -  FISH” P.ROCESSIING  ~ ““’

> ,,

INTRODUCTION ““
..,,. . 4

s 9

ANNEXES ““

The criteria outlined in these annexes do not replace the
requirements of the Fish Inspection Regulations (FIR).  ~ey
are rather special requirements needed to:

●

“l- reduce bacterial loads on incoming fish;

a n d

2- minimize ba~erial  gro~h during processing;

and

3- prevent the contamination of in process and
finished goods.

These criteria are especially important in the production of
ready to eat fish and fish products, i.e. fish and fish products

. . . which do not require cooking prior to consumption.

,.

FACHXIES  AND PROCESS INSPECTION DIVISION
FIELD OPERATIONS BRANCH
INSPECTION SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS
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GOOD M4NU~ACTURlNG  P R A C T I C E S
,+ m...

-’”*

~1410K~~ .  FUN+ I%omsllhml ““ “
., . . . .

●

ANNEX A: SANITARY-ZONE(S) CONTINUED
4

I

.

f

A.1 .1 :’ CONSTRUCTION OF EQUIPMENT AND ZONES

All equipment coming into contact with fish, packaging
materials, raw materials and ice shall be built of non-
corrodible materials excluding all wood and shall be de-
signed for easy maintenance and sanitation. Personnel
entrances to sanitary zones shall be equipped with foot

. . . . . . baths. Equipment used for the transportation of goods
and materials in the sanitary zone shall not be used outside
of the sanitary zones. Production lines shall be designed
as continuous processing units arranged so that fish
moves .uniformly  fast through the line. Each step in the

. . processing line shall be large enough to handIe  the maxi-
mum production load encountered.

The plant shall be so ventilated as to prevent air transfer
into the sanitized zone(s) and drains shall be so con-
structed as to prevent’ air back up into sanitized zone(s).

. Cooking equipment shall be located in a separate me,
area or room for that purpose only or the zone or area i’n
which it is located shall be equipped with an exhaust

system to remove excessive steam in such a manner as to
draw air from areas inside of the sanitized zone(s) or from
an exterior source as appropriate.

FACIUTIES AND PROCESS INSPECTION DIVISION
F?ELD OPERATIONS BRANCH
INSPECTION SERVICES DIRECTORATE
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GOOD hlANUFACTURING  PRACTICES “’

SMOKED  “““ Fnscl-  PRocEsso~~  ‘.,.

ANNEX A: SANIT~,Ry ZONE(S) CONTINUED

A.1.l CONSTRUCTION OF EQUIPMENT AND ZONES C O N T I N U E D
I

. .

. .

REASON Corrodible materialson  equipment, such as nstyscrews, can harbour
bacteria of public health significance and protect them from’ sanitizers
and disinfectants. Wood is also a very good surface for harboring
bacteria.

Floors are a good source of possible contamination by. bacteria of
public health significance and foot bathsat each entrance will minimize

the ‘transfer of suchorganisms.  .

The time taken to process a product must be minimized to prevent
excessive growth of bacteria.

Proper ventilation of areas adjacent to the sanitary zone(s) prevents “‘
the migration of bacteria from other processing areas by means of air
currents. “,‘.

Exhausting steam from cooking areas will prevent the development of
condensation on walls and ceiiings  which could lead to the contamina-
tion of products.

. .

.“

. . ,.

FACILITIES AND PROCESS INSPECTION DiVISION
FIELD OPERATIONS BRANCH
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1. GOOD l+lANUFACTORING  P R A C T I C E S  - I

‘“ I WIOKED mcl PROCESWIG :1
ANNEX A: SAtilTARY ZONE(S) CONTINUED .

A.1 .1 : CONSTRUCTION OF EQUIPMENT AND ZONES
CONTINUED

C O M P L I A N C E :

This section will be adhered to when:

.

1-

and

2-

and

3-

all equipment coming in contact with fish, packaging
als; raw materials and ice is buiit of noncorrodible
excluding all wood;

mate ri-
material,

all entrances are equipped with foot baths so that personnel
cannot enter without passing through the foot baths;

all equipment is designed and instailed in such a
to be easily maintained and cleaned;

manner as

and

FACIUTIES  AND PROCESS INSPECTION DIVISION
flELD Operations BRANCH
INSPECTION SEFiVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS
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.- GOOD MANUFACTURING PRACTICES
I

I SMOKED FWI PROCESSING

1. ~ ~~&
ANNEX A: SANITARY ZONE(S) C O N T I N U E D  “

.

I A.1 .1 : CONSTRUCTION OF EQUIPMENT AND ZONES
CONTINUED

COMPLIANCE C O N T I N U E D

4- all production lines are so designed that the equipment can
“handle all of the products being fed. into the system without. . .

undue: delay; “‘

and ~~• ,.

5- the plant is ventilated sathat no aircan enterthe sanitized zone
from other areas of the plant which are of concern

.

and

6- there is no condensation on the walls or ceilings of the sanitary
zone(s).

,,, ,

. .’

FACILITIES AND PROCESS INSPECTION DIVISION I DRAnDoc#890410-5&G4_sF
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‘1 GOOD MANUFACTURING - PRACTICES

‘~llOll&~  .  FUSBI PROCESSING

ANNEX A: SANITiiRY ZO~(S) CONTINUED

I .-.
GMP A.1..2: EQUIPMENT AND ZONE SA1NI’TATION  ;

All  equipment and sanitary zones shall be cleaned and sanitized on a regular
basis.

REASON: Some bacteria, especially those which are of concern in ready to eat
foods, can survive and in fact grow at temperatures as low as 4 ‘C
(39”F). The use of disinfectants and sanitizers will reduce the
presence of viable organisms to acceptable levels.

COMPLIANCE

This section will be adhered to when: .

1 - all equipment is cleaned using a cleaning compound designed
for the removal of proteinateous  material, thoroughly rinsed
and sanitized;

and
●

2- “ .“” effedtive sanitizers are used at the recornmende~  concentra-
tions ; ,

and
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ANNEX A: SANITARY ZONE(S) ,.,. CONTINUEI) . .. . \
A

A.1 .2: EQIJIPMENT  A N D  Z O N E  S A N I T A T I O N  ;
L. ~ C O N T I N U E D . . . . r.-.A—.— —..,. . . . . . .— . . . . . ___ .—..

} —— . . I

C O M P L I A N C E  C O N T I N U E D
●

., .-
.“ :

.’ . : .,

3- the cleaners and sanitizers are used according to- supplier
instructions; . ,

and

4- the sanitary zones are sanitized in such a manner that all areas
sumounding equipment, including under the equipment, are
reached and all equipment that has been sanitized or equip

. ment located in rooms that have had a sanitizing mist applied ~
are thoroughly rinsed prior to use; ‘ “:”

and

5- high pressure cleaning systems are used in such a manner as
to not cause splash orcontminate  equipment that has already
been cleaned and sanitized;

and ,.

. /
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GOOD MANUFACTURING PRACTICES .:

SMlolxm ml+ IPlmamwmi
. ’

1““ “
. . ,. . . . . . . .

ANNEX A: SANITARY’ ZONE(S) ““ CONTINUED I ‘
A.1 .2: EQUIPMENT AND ZONE SANITATION

CONTINUED

COMPLIANCE

6-

and

7-

- and

8-

C O N T I N U E D .,

. i

equiprnerit  is cleaned at least once per shift and frequently
enough that build-ups of materials on the equipment are not
allowed to occur:

sanitary zones are cleaned at the end of every day;

drains in a sanitary zones are cleaned at least once eve~ day
in a manner so as to not contaminate the plant and equipment
(for example: hand cleaning and flushing with sanitizing
solutions).

,.
.
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ANNEX A: SANITARY ZONE(S) CONTINUED, *
..,,

1?
-.”

,, ,...,, . ,,}Li
A.2.1 : PERSONNEL HYGIENE .“.

E
,>4<.

.;
4

All personnel entering the sanitary zone(s) shall wear footwear suitabie for im-
mersion in foot baths and ciean, washable and’ sanitizabie  outerwear apparei
and headgear, “shall maintain themselves in a ciean and sanitary manner and
shali not be infected with ,any communicable diseases.

REASON: Humans can be sources of contamination by bacteria of public health
significance either directly or through wearing dirty or unsanitary wear
apparel.

COMPLIANCE .

This section

1)

wili be adhered to when:

clean outer work c!othing including coveralls, smocks, or coats
and effective hair restraints are worn by employees working in
the sanitary zone, and the wear apparel shali be:

a) functional to the operation the employee is engaged in,
and easiiy  cieaned  and sanitized;

.

and
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“’ SM’OW- “~ “-PR6CEWING .’. “ ~~ml+.,

. .

. .

A N N E X  A : S A N I T A R Y  ZONE(S)  CONTINUE;’  “ “ ”  .

I A.2.I : PERSONNEL HYGIENE CONTINUED .,. .

COMPLIANCE

and

2 )

and

3

and

CONTINUED

b)

and

c)

worn at ail times by. employees when engaged in the
sanitafy zone;

worn only in the sanitay zone and change rooms
provided and shall not be worn inside toilet areas or
removed from the sanitary zone(s) and change area

except for laundering;

waterproof aprons shall be cleaned at each work break, at the
end. of each work shift or woti”ng  day, or more frequently if
necessary;”

.

every wcwki~g in the sanitary zone(s) washes his hands under
warm water meeting the requirements of Annex B using a
suitable hand cleaner and dips his hands using a suitable hand
dip, prior to commencing work, after each absence from duty
and after using toilet facilities;

FACILITIES AND PROCESS INSPECTION DIVISION
FIELD OPERATIONS BRANCH
INSPECTION SERVl~ES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS

I

I

I DRAl=rDoc#89041&~F I

I PAGE 61 OF 78
I

.—



....
.,,

GOOD llANUFACTURING  PRACTICES
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ANNEX A: SANITARY ZONE(S) CONTINUED

I A.2.I : PERSONNEL HYGIENE CONTINUED

-.

COMPLIANCE  CONTINUED: “
●

4) notices areprominently  displayed regarding hand washing and
sanitizing requirements.

a n d  ,

5) the company has an adequate training programme to ensure
that employees are fully familiar with all personal hygiene
r e q u i r e m e n t s ;

and
.

6) employees taking special precautions (see item 4), for lesions
or wounds are not allowed to discontinue these precautions
until the wounds or lesions are cured.

,.

1 f
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GOOD MANUFACTURING PRACTICES

“ ’ ” ’  SMOKED  ~~l ,. FIISCI PROCESSING

.- . .

ANNEX A: SANITARY ZONE(S) CONT]~tiED.

A.3.1 : CROSS CONTAMINATION - MATERIALS ,.

Outer wrappers for packaging materials and ingredients shall be cleaned or
removed immediately prior to transporting these goods into the sanitized
zone.

REASON Outerwrappersare  a possible source of contamination of goods in the
sanitized zone. As the goods in the sanitized zone(s) cannot be
usually subjected to any fuflher processing which MN reduce bacterial
loads, every precaution must be taken to prevent the introduction of
bacteria of public heahh significance. .

COMPLIANCE:

.This  section

1-

. .

wiil be adhered to when:

outer wrappers are cleaned or removed from packaging mate-
rials and ingredientsimme  diately  pnorto entfy  into the sanitized
z o n e ( s ) .

●
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ANNEX A: SANITARY -ZONE(S) .  .  .  CONTINUED  ~. .

- . . “,. ;,-

A . 3 . 2 : C R O S S  C O N T A M I N A T I O N  -  E Q U I P M E N T.,

,.
. ’

No processing, handling or transport equipment, from outside the sanitized
zone(s) shall be allowed to enter the sanitized zone(s) and any equipment
removed from the sanitized zone(s) shall be sanitized prior to being returned
to the sanitized zone(s).

REASON: EauiPment located, used in ortranspotied  through zones other than
~~Ö•,ÇÓ•otied  the &nitized zone(s)

bacteria of concern.

COMPLIANCE:

This section will be adhered

are possible” sources of contamination with

to when:
. .

1- goods are transfened  into the sanitized zone(s) @ such a
mannerthat equipment from outside the sanitized zone(s) does
not enter the sanitized zone(s) unless it has been cieaned and
sanitized;

. and

. .
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, GOOD MANUFACTURING  P R A C T I C E S I

PROGESSUNIG
I i

. ANNEX A: SANITARY ZONE(S) CONTINUEI)

A3.2: CROSS  CONTAMINATION - EQUIPMENT
C~NTl Nlll=13

2-

,.

CONTINUED

equipment removed from the sanitized zone(s) is thoroughly
cleaned and sanitized prior,to being transferred back into the
sanitized zone(s) or attematively  the sanitized zone and the
equipment in it are all thoroughly cleaned and sanitized after
bringing equipment back into the sanitized zone(s).

.
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GOOD MAN U F A C T U R I N G  ‘PRACTICES .

~M&&D “’ FOSH” PBocEssoN@

.

. . ANN= A: sANIT/&y  Z O N E ( S )  cONT1h/uEL)  ‘“’ .

i 4

I A.3.3: CROSS  CONTAMINATION - PERSONNEL

Personnei including all employees, visitors, service people or government
employees shall not enter the. sanitized zone(s) without taking the necessary
precautions and wearing proper apparel.

. .
REASON: Unless precautions are taken, personnel entering the sanitized

zone(s) will contaminate the zone with bacteria of public health
significance.

COMPLIANCE:
.. .

This section will be adhered to when:

1- al{ personnel, whether employed by the company or not, wear
acceptable footwear and other wear apparel as outlined in
A.2.I, prior to each entry into a sanitized zone;

and

,.
2- all personnel entering a sanitized zone do so by walking

through ”the footbath provided;,.. .

and
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GOOD. MANUFACTURING PRACTICES

‘ -W IOKED ~ ml+ ‘ PROCESS’UNG’”

1“ .ANNEX A: SANITARY ZONE(S) CONTINUED

I A.3.3 CROSS  CONTAMINATION - PERSONNEL CONTINUED.

COMPLIANCE

3-

and

4-

and

5-

and

6-

CON?’lNUED

all personnel entering the sanitized zone(s) wash their hands
thoroughly and rinse them in the hand dips provided;

the hand dips are provided at the start of each shift or more often
if required; .

the hand dips are prepared according to the supplier’s instruc-
tions; ‘.- . .

Notices are prominently displayed regarding .hand washing and
sanitizing requirements.

●

,,.,..
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t

ANNEX B - WATER REQUIREMENTS

B.1.l WATER REQUIREMENTS

Water shall be treated to reduce bacteria of concern to an accepta-
ble level. ●

REASON: Bacteria of concern must not be introduced onto an edible product
through the waters used in the process

COMPLIANCE:

This section

1-

and

2-

and

3-

will be adhered to when:

the water has a ccdiform bacteria c~unt  of no more than 2 per
100-miliilitres  as determined by DFO Standard Procedures for
BacterioiogicaJ  Analysis for water;

. ,,

the water has a residual chlorine level of 2 ppm or an eqtiiva-
Ient level of another permitted water treating agent;

the water has been treated by chlorine or equivalent system

equipped with an alarm or a fail safe device that shuts  off the
water supply when water ,treatment  to the fish processing

area(s) of the plant is interrupted.

d
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GOOD MANUFACTURING PRACTICES’

‘ .  SMO.KED  ““ ~ FISH PRo’eEssnNG “
,

ANNEX B - WATER REQUIREMENTS CONTINUED .

.:.*. .

B.1 ..2: WATER INSTALLATIONS

Water systems shall be installed so as to preclude the possibility of contami-
nation after treatment.

.,.

REASON: Improperly installed systems can result in the contamination of
treated water by water containing bacteria of public health signifi-
cance.

COMPLIANCE:

This section will be

1-

and

2-

and

t o  w h e n :

all hoses, taps, cross connections or similar sources of possible
contamination are equipped with anti-back flow devices;

the system does not contain any cross connections to non-
a~eptable water supplies such as those used for fire protec-
tion, boiler feed water or other auxiliary uses;

,.

..,. . .
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GOOD MANUFACTURING PRACTICES

Fowl PROCESSNNIG

A N N E X  B  -  WATEFi “REQUIREiE~TS  : CONTINUED ‘

B.1 .2: WATER INSTALLATIONS C O N T I N U E D

COMPLIANCE

3-

and

4-

and

5 - .

CONTINUED
●

all non acceptable water supplies as discussed in 2-above are ‘“
cleariy  marked by name and function, such as ‘boiler wat6r”, to “. .
prevent the possibility of cross connection;

water recycling
and only when

is not used except with an automatic system
equipped with filters and when the water. is

changed at least every two hours;

the
the

water  pressure is a minimum of 1.4 kg/cm2 (20 psi) when
system is in full operation. “

. ,..

.

.
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GOOD MANUFACTURING PRACTICES. --
:.

s~~~~~  .  ‘“FISH” .  PROQESWNG

,

ANNEX C: REFRIGERATED STORAGES .  -

< *

[
C.1.l : REFRIGERATED STORAGE ROOMS

.b~ W Cw ~,)b ,-------- .-. ,-

The refrigerated storage shall be kept at a temperature sufficient to maintain
unfrozen lobster at a temperature of O to 2°C (32 to 36”F). The refrigerated
storage shall be equipped with an accurate thermometer or temperature meas-
uring device. Temperature readings shall be taken daily and recorded in a.
suitable log book or a temperature recorder used. The log book or the chafis
from the recorder, suitably marked to identify the storage room and the date,
shall be kept for at least one year.

.

REASON: Fish shallbe kept cool, at a temperature of O to 2°C (32 to 36 F), to
minimize bacterial growth and to maintain quality. Records of storage
shall be kept to ensure that the necessary conditions have been main-
tained.

COMPLIANCE:

This section will be adhered to when:

1- the product in the refrige=ted  storage is kept at a temperature
of O to 2°C (32 to 36°F) at all times;.

and

2 - the refrigerated storage room is equipped with an accurate ther-
mometer or temperature. recording device;

and
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GOOD M A N UFACTURING P R A CTICES 4

SMOKED FISH PRocEs~l~~

R E F R IGERATED STORAGE C O NTINUED
.

C.1 .1 R E F R I GERATED STORAGE ROOMS CONTINUED I
COMPLIANCE CONTJNUED

3- records of temperature readings are kept. in a suitable log
book or the charts from the recorder are suitably marked to
identify the storage room and the date; ~. ~~

and

4- the log book or the
mum of one year.

charts are maintained on file for a mini-

. . ‘“

. .
.

} I

.,’ . .
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ANNEX C: REFRIGERATED STORAGE CONTINUED

C.1 .2 S T O R A G E  O F  C O N T A I N E R S  “

Containers shall be stacked on pallets in such a way as to provide for air cir-
culation between and around the containers. Pallets ortotes  shall be located
in the refrigerated storage so as to provide for good air circulation’between
and around each pallet or tote.

REASON: When containers are packed tightly togetherand  pallets full of stacked

COMPL

containers, ortotes,  are stacked tightlytogether,  the outer Iayerof con-
tainers on the pallets and the outer stacks of pallets, or totes, act as
insulators and the products in the center may not be brought down to
the desired temperature of O to 2°C (32 to 36°F).

ANCE:

This section

1-

and

2-

will be adhered to when:

containers are stacked on the palletsat  least 1 cm apart;

,

pallets or totes are located at least 10 cm from the wall and 5 cm
“~art to provide for good air circulation.

.
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I “ GOOD MANUFACTURING PRACTICES”
I

1. SMOKED IRISH PROCWSIINIG
I 1

ANNEX C: REFRIGERATED STORAGE CONTINUED

\

i 1
I C.1 ..3 CROSS CONTAMINATION AND SANITATION

The refrigerat-  storage shall not be used to store in process fish and fish for
processing at the same time unless the fish for processing is protectively
@ckagedto  prevent contamination. The refrigerated storage shall be cleaned
and sanitized before it is used for in process .goods and whenever the refrig-
erated storage is empty and at “least once per week.

REASON: The-storage of unprocessed fish within process fish could resuitinthe
contamination of the in process fish with bactetia  of concern. As some
of the bacteria of concern can grow at temperatures as low as 4°C
(39°F),  it is important to keep the refrigerated storage rooms clean and
sanitized.

COMPLIANCE:

This section will be adhered to when:’

1- unpackaged in process and unprocessed fish are not found in
the refrigerated storage at the same time; . .

and

2- the refrigerated storage is c!eaned and sanitized before intro-
d u c i n g  i n  p r o c e s s  f i s h ;

and

-“ 3: the refrigerated storage is c!eaned and sanitized whenever
empty and at least once per week. —

\ \

FACILITIES AND PROCESS INSPECTION DIVIS1ON DRAFrDoc#890410-5&GksF
FIELD OPERATIONS BRANCH v
INSPECTION SERVICES DIRECTORATE
DEPARTMENT OF FISHERIES AND OCEANS PAGE 74 OF 78

●

,4
I

I

I

~-. ..,,. .-I

“.-



‘P’ “’
1.. b . . -.’ >-, . , ., -

‘r ~~• ‘
.-. GOOD . MANUFACTURING PRACTICES ~~• ,..? .: I

a
1 Wimlm FMI IPROCEWNG  - I
L !
t 1

I ANNEX D: FROZEN STORAGES I
I D.1.l “ FROZEN STORAGE ROOMS I

fie frozen storage shall be kept at a temperature of -26°C(-150~or  colder. The
frozen storage shall be equipped with an accurate thermometer or tempera-
ture measuring device. Temperature readings shall be taken daily and
recorded in. a suitable
log book or a temperature recorder used. The log book or the charts  from the
recorder, suitably marked to identify the storage room and the date, shall be
kept for at least three years..

REASON: A temperature of -26°C (-15°F)  or colder is required to maintain the
quality of frozen fish. Records of storage shallbe  keptto.  ensure that
the necessary conditions have been maintained.

COMPLIANCE:

This section will be adhered to when:
,,

1- the frozen storage is kept at a temperature of -26°C (-15”!=)
or colder at all times. ●

and

2- .“ thefrozenstorage isequippedwith  an accurate thermometeror
,, . . temperature recording device; .

and

. , ..
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.ANNEX D : FROZEN STORAGES CONTINUED .

I D.1 .1 FROZEN  STORAGE ROOMS CONTINUED
.,

C O M P L I A N C E  C O N T I N U E D

3- records of temperature readings are kept in a suitable log
“,

book or the charts from the recorder are suitably marked to
identify the storage room and the date;

and

4-‘ the log book or the charts are maintained on file for at least ~
three years.

.

.,. .
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1“ ANNEX D : FROZEN STORAGES CONTINUED .

I D.1 .2 STORAGE OF CONTAINERS, ~~
i

.:

Containers shall be stacked on pallets in such a way as to provide for air cir-
culation  between and around the containers. Pallets shall be located in the .
frozen storage so as to provide for good air circulation between and
around each pallet.

REASON: When containers are packedtight!ytogether  and pallets full of stacked
containers are stacked tightiy  together, the outer layer of containers an
the pallets and the outer stacks of pallets act”as insulators and the
products in the center may not be kept at the desired temperature of

-26°C (-15°F). “’ ~~•

COMPLIANCE:

This section

1- ‘

and.

2- “

will be adhered to when:

containers are stacked on the pailets at least 1 cm apart:
.

pallets are located at least 10 cm from the wall and 5 cm apart
to provide for good air circulation.
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