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PART I
PRELIMINARY PROVISIONS

1. These Regulations may be cited as the Fish (Quality Control and ~ Ciation

Standards) Regulations, 2000 and shall come into operation gn the first
day of September, 2000.

2. In these Regulations, unless the context requires otherwise— ::'Fﬂ*

"Act" means the Fisheries Act. 1970:

“aquaculture” means the practice of bréeeding and raising fish in con-
[Tonen CoNQIGNS UMl Placea on e market as a [oodstut, and -
cludes the raising of sea water or fresh water fish or crustaceans cau-
ght in their natural environment when immaturc cnd kept until they

"approvil number or certificate reference number” means a unique com-
bination of letters and numbers assigned by the Director to a fish
processing establishment located on land or a fishing vessel for the
purpose of showing that the established has been inspected and con-
forms with the required layout and standards;

"auditor” means a fish inspecior authorized 1o check on compliance of
~guidelines issued pursuant to Regulation 34;

“hatch" means a quantity of fish or fishery products obtained under prac-

“nhﬂh‘mn;uiuﬁh&n}dufmﬁm*qmﬁuhmﬁhn-ypmduuis
kept at a temperature between 0°C and 4°C.

%hﬂlﬂ'mhﬁmﬂmﬁqﬁﬁwiﬁﬁﬂmm:m
perature approaching that of melting ice (0°C),

“chilled product storage hold" means suitable hold or rootm with a cool-
ing medium in which products is stored;

-mMM'mme_MMNﬁm product is
stored at temperature of-18 °C or lower;

"contamination" means the occurrence of any micro-oranisms or chemi.
cal in 4 product;

"competent authorit ; :

‘ Wmmhmhtﬂmﬂu:mmmmm
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can as a result, be prevented, eliminated or reduced to acceptable
levels;

"critical deficiency” means any condition or malpractice observed in
the establishment, which can lead to fish becoming unsafe or unwhole-
S0me;

"critical limit" means a physical value of chemical or biological param-
eter which separates acceptability from unaceeptability;

"control measure” means any action or activity that can be used to elimi-
nate hazard or reduce their impact or 6tcurrence to acceptable le-
vels;

corrective measure" means any action or activity taken when monitor-
ing at critical control point to maintain control before a hazard ap-
pears or to restore the cofitrol when monitoring vields values beyond
critical limits."

"consignment”™ means a quantity of fish or fish products bound for one
or more customers in'the country of destination and conveyed by any
means of transport;

"defrosting” means the process'of removing frost and ice from freezer
amd freezer store, refrigerated plate or coils; by the introduction of
heat, or brushing and serping:”

“dehydration" means the loss of moisture from'a frozen product through
EVApOorauom;

“disnfectant” means a chemical agent that renders an pbject free from
micro-organisms without adyersely affecting the object;

“Director” means the Director of Fisheries appointed pursuant to sec-
tion 3 of the Act;

"fish establishment” means any premise or a vessel where fish or fish
products are prepared, processed, chilled, frozen, packaged or stored,
but does not include auction and wholesale markets in which only
display and sale by wholesale takes place;

"fish inspector” a fish inspector designated under Regulations 3;

“fish sanitary certificate” means an official document issued by
compentent authority for the purpose of attesting the quality of fish
and fishery products at the time and site of its departure;

"fresh product” means a fish product whether whole or prepared, which
has not undergone any treatment to ensure preservation, other than
¢hilling, and includes fish product under vacuum or in a modified
atmosphere;



“frozen product” means a fish product which has undergone a freezing
prmstnmmhamrt temperature of —18 °C or lower, after tem-
pérature stabilization;

"good manufacturing practice” means a combination of manufacturing
and quality control procedures aimed at ensuring that products are
consistently manufactured to their specrﬁnntmns

"hazard" means a biological or chemical agent or condition with the
potentital to cause harm and includes any of the follawing:

{a) contamination or remntummmuu to unacceptable levels, with a
biological, chemical utphgﬁmal agent of raw materials, semi-
finished or unfinished products:

(b) or other undesirable microbial metabolites generations of chemi-
mls,, gruT.rth or .sp,nrlvn] qf:ﬁjﬁrc}-mgpusm to unmptab]e le-
'.'nls, in raw materials, semi finished or finished products; and

() production |mmemeq¢pth levels, of toxins or other
mdemmhlewmﬁblﬂl metabolites;

"HACCP" means Hazard Analysis and Critical Control Point approach
used—

(a) to assess the potential hazdrds associated with the pe.‘uductmn
processing, preparation and distribution of fish and the risk and
severity of each hazard;

(b) widetitify appropriate preventive, control or measures that can
be applied to prevent, eliminate or reduce the hazard to accep-
table levels;

(c) to pmwde assurance that the appropriate prevention, control or
corrective actions have been applied correctly.

"hygiene" means all measures necessary to ensure safety, soundness and
wholesomeness of the product at all stages from reception to final
dﬁh\'ﬂl‘j’

"major deficiency (M)" means any condition or malpractice observed in
the establishment which precludes general hygiene and leads to the
spoilage of the products;

"management” includes any person in charge of an establishment;

"minor deﬁmnun}' {m)" means any observed condition or malpractice,
which Jn-:s not -:unfunn to the sanitary requirements, but is neither
major nor serious or critical;



"means of transport"” means those parts set aside for goods in automo-
bile, vehicles, rail vehicles, aircraft and holds of veascls and contain-
ers for transport by land, sea or air;

"monitoring procedure” means a planned sequence of observations or
measurements of control parameter to assess whether a critical con-
trol point is under control;

"national standards" means a standard set, established or adopted by the
Tanzania Bureau of Standards for use in Tanzania;

"packaging" means protecting a fish product by use of a container, wrap-
per or any other suitable mauna’]

"potable water" means fresh i't for human consumption which
conforms to Tanzanian st for domestic water;

"prepared product” means a fish prqductwhlchhas undergone an opera-
tion affecting its anatomical wholeness, such as gutting, heading slic-
ing, filleting ot chopping;

"processing" means subjecting tish or a fish product to a cheémical or
physical process such as heating, smoking, salting, dehydrating' or
marinating of a chilled or frozen product, whether or not associated
with other foodstuffs, or a combination of these processes;

"Quality Management Program" means a documented plan which de-
fines the commitment, policy objectives, responsibility, authority and
verification 10 ensure that'a product complies with the specified re-
quirement for quallty;

“rancid fish" means fish having a characteristic and persistent odor of
rancid -:ul or a characteristic flavor of oxidized oils with a distinctive
bitter I:lm:kgrmmﬂ taste:

sanﬂary means conditions affecting health especially with reference
to cleanliness md precautmn against infection;

"serious deficiency (S)" means any conditions or malpractice observed
in the establishment that can preclude proper implementation of
h}fg:lemc praci:-ces or obtaining appropriate level of hygiene; which
leads to the pmdwhnn of a contaminated or spmled tish product, but
with no safety implications;

"shell’ stnck means raw molluscan shellfish with shell on;

""shucked shellfish” means molluscan shellfish that have one or both
shells removed,

"smoked fish" means fish that has been subjected to direct action of
smoke from burning wood, saw dust, or similar material and impart-
ing to it the flavour of smoke by means such as immersing it in a
solution of wood smoke;




"tainted fish" means fish which is rancid or is ab al because of spe-

cific and persistent non characteristic odors or flovors such as acrid,
burned, metallic, digested food, iodine, decomposed odors or flavors.

PART Il
Fisu INsPECTORS AND FisH LABORATORY TECHNICIANS

3. There shall be designated by the director such fish inspectors and
fish laboratory technicians for the purpose of enforcing these Regula-
tions

4. A fish inspector shall have all the powers conferred upon an au-
thorized officer under the Act and shall in addition have power to—

{(a) enter, inspect and search, atareasonable time, any establishment,
ice plant, vehicle, cold store or landing station in order to ensure
compliance with these Regulations; or in which the inspector has
reasonable ground to believe that evidence of an offence under
these Regulations may be found; and

(i) take samples of any fish or fish product found in any estab-
lishment, vessel, vehigle, premises or landing station searched
under this Regulations,

(ii) take samples for laboratory analytical purposes;

(iii) seize any fish or fishery product that is unfit for human con-

' sumphon diseased ur*uﬂwrwmc pﬂntam!nited

{w}dzmy or otherwise rmdnt Inrmlm any fish or fishery prod-
uct which he has reasonable grounds to believe is m.'d'.t for
human consumption, diseased or otherwise contaminated;

(v) withdraw temporarily an approval number allocated to an es-
tablishment until the shortcomings have been rectified;

(b) issue of fish sanitary certificate under Regulation 6;
{c) advise the Director on—

(i) the approval of establishments, ice plants, cold stores and
“transportation under Regulation' 8, 9, 10°and 11;

Designa-
tion of in-
spectors

Powers of

fish inspec-
to0s



Obstrucs
tiin of fish
Inspectons

Refuzal 1o
isswe & fish
sanilary

(i} the approval of official fish landing station under Regulation
12;

(iii) any other matter necessary for the purpose of carrying into
effect the provisions of'these Regulations;

(d) mwmlummdmmmnfmmw-
ried dut in establishments, ice plants and cold stores; and

() prepare inspection report to be submitted to the Director and to
respective establishments,

5.~1) No person shall obstruct, impede or refuse to admit a fish
inspector or other authorized person acting in the exercise of his func-
tions under these Regulations or aid any person in obstructing, imped-
ing or refusing to admit a fish inspector.

(2) A fish inspoven; weckercising any of the powers conferred on
scribed in the First Schedule to these Regulations.

PART T
Fisn Sanmmary CERTIFICATES

6.—(1} Mo person shall place on the market or export out of Tanzania
:bmhmmgﬁm&fu?ﬁd:wﬁsher}rpmdmmea sanitary
umﬁﬁumimn&hylﬁihmpecturmmpoctofﬂuhﬂchﬁrmm
ment.

(2) A fish sanitary certificate shall be in the form set out in the Sec-
ond Schedule,

{3) There shall be charged a fee of five thousand shillings in respect
of each fish sanitary certificate issued under this Regulation.

7.-(1) A fish inspector may refuse to issue a fish samitary certificate
in respect of any consignment or batch of fish or fishery products if—

(a) the consignment or batch in respect of which the certificate is
sought is contaminated with micro-organisms or undesirable



chemicals that are potentially injurious to human health;

(b) the establishment has not complied with the sanitary require-
ments as set out in these Regulations;

(c) the establishment has not complied with its Quality management
Program;

(d) contamination exceeds the relevant national standards;

(e) packaging and labeling do not comply with these Regulations; or

(f) the establishment has not complied with any other condition pre-
scribed by the competent authority.

(2) Where a fish inspector refuses to issue a fish sanitary certificate
under this Regulation, he shall give reasons in writing to the applicant

{3) A fish ingpector shall for the purpose of ascertaining the quality,
take samples for analysis in an officially approved laboratory at the cost
of the applicant.

(4) The fish inspector or laboratory technician shall observe the stan-
dard operating procedures for sampling and analysis of samples pre-
scribed in accordance with Regulation 34(2).

PART 1V
APPROVALS

8.~1) The management of an establishment shall before construct-
ing, reconstructing or adapting an establishment make an application to
the Director for his approval of that establishment.

(2) The application shall contain-

(a) the full name and address of the establishment and managers,
Directors and share holders;

(b) the designation and composition of finished products;

(c) the number of employees;

(d) the production and storage capacities;

(e) the establishment architectural plan, at a minimum scale of 1/
200, indicating—

(i) the establishment facilities and their respective utilization;

Establizh-



(ii) the flow of products fit for human consumption and of the
products not it for human consumption;
(iii) the equipment lay-out and its respective utilization;
(iv) the sanitary facilities such as shower rooms, changing rooms
and toilets;
(v) the plant wash basins and taps;
(vi) the water reticulation map including water outlate or taps
serially numbered on the map and in the plant;
(vii) the air, smoke and moisture exhaust systems;
(viii) the waste water disposal system;
(xi) the system for handling, storage and disposal of by-prod-
ucts; and
(x) the pest control system;

(f) the product flow diagram.

(2) The application shall be renewed as often as necessary after any
major changes in the infrastriicture, equipment, handling or processing
procedures or after changes in the types and nature of the finished pro-
duct.

(3) After receiving the application, the competent authority shall
examine the application and its accompanying documents before pro-
ceeding to a thorough inspection of the establishment according to the
procedures préscribed in the Third Schedule.

(4) The establishment which conforms with the relevant requirements
shall be issued with a Certificate Refmﬂumbw{CRN)and shall be
included in a list of certified establishments authorized to process and
distribute locally or export fish and fishery products,

(5) Certified establishment shall be regularly inspected by fish in-
spectors to ensure that sanitary requirements are always complied with
and that establishment apply proper handling and manufagluring prac-
tices.

(6) The routing inspection carried 'out pursuant to sub-Regulation (5)
shall be in accordance to the method prescribed in Table 1 of the Third
Schedule and the Fourth Schedule and the inspected establishment shall
be rated in the manner prescribed in Table 2 of the Third Schedule.



9~1) The management of a cold store shall apply for certification
before commencing activities.

{2) The application shall contain—

{a) full name and address of the establishment and the managers;

(b) the designation and composition of finished products;

(c) the numbers of employees;

(d) the storage capacities;

(&) the establishment architectural plan, at a minimum scéle of 17200
indicating—

(i) the establishment facilities and their respective utilization;
(i) 'the refrigeration equipnient and its capacity:
(i1i) the sanitary facilities such as shower rooms, chafiging rooms
and toilets;
(1v) the establishment wash basins and taps;
{v) the water mtmu!annn map imcludlng water outlets, or taps
serially numbered on the map and in the plant;
(vi) the air and moisture exhaust system:
(vii) the waste water dispus.ai sg,-ls:t:mg
(iii) the system for handling storage and disposal of by products;
and

{ix) the pest-control system.

(3) The application shall be renewed as often as necessary after ma-
jor changes in the infrastructure or equipment.

(4) After réceiving the application the Director or an authorized of-
ficer shall examine the application and its accompanying documents

before proceeding to a through inspection of the plant facilities and equip-
ment pursuant to the procedures ‘described in the Third Schedule.

(5) The cold store which conforms with the relevant requirements
shall be issued with-a Certificate Reference Number (CRN) and shall be
included in a list of certified cold stores authorized to store frozen fish
and fishery products,

(6) Certified cold stores shall be regularly inspected by fish inspec-
tors to ensure that the sanitary requirements are always complied with.

Cudd
stofe:



(7) The routine inspection shall be carried out in manner prescribed
in the Third and Fourth Schedules and the cold store shall be rated in the
manner prescribed in Table 2 of the Third Schedule.

lce plants 10.<{1) The management of an ice plant shall, before commencing
activities, apply to the Director for his approval.

(2) The application shall contain—

(a) the full name and address of the establishment and managers;

(b) the numbers of employees;

(c) the ice production and storage capacities and equipment;

(d) the ice distribution vehicles;

(e) the establishment architectural plan, at a minimum seale of 1/200
sndicAting?

(i) the establishment facilities and their respective utilization;
(if) the refrigeration equipment and its refrigeration capacity;
(iii) wmquﬂmm such as shower rooms, changing rooms
and toilets;
(iv) the plant wash basins and taps;
(v) the water reticulation map including. the water outlets or
mmnmhﬂanmempmﬁmﬂnplmr
(vi) the air and moisture exhaust system; and
(vii) the pest control system.

(3) The application shall be renewed as often as necessary particu-
lau ly after major changes in the infrastructure or in the refrigeration equip-
ment.

{4) After receiving an application the competent authority shall ex-
amine the application and its accompanying documents before proceed-
ing to a thorough inspection of the plant facilities and equipment pursu-
ant to the procedures described in the Third Schedule.

(5) An ice plant which conforms with the relevant requirements shall
be issued with a Certificate Reference Number (CRN) and shall be in-
cluded in a list of certified ice plants authorized to produce and distrib-
ute ice for chilling fish and fish products.



(6) The routine inspection carried out pursuant to sub-Regulation (5)
shall be in accordance to the methods preseribed in the Third and Fourth
Schedules.

11.1) Any person who intends to transport fish shall ake an ap-  Fish trns-
plication to the Director for a certificate of transportation. -

(2) The application shall include the following information:
(a) the full names and address of the transport company and mana-

(b) ﬁemsofﬁmmmmﬂamhmmm
tion and other relevant documents;

(c) the transport capacity;

(d) the refrigeration and insulation capacity; and

(e) the dealing and sanitation program.

{3) An application for fish transportation licence shall be renewed as
often as necessary, particularly after major changes in the transport re-
frigeration equipment.

(4) The competent authority shall ‘examirie wmwwm

accompanying documents before pmwcdingw & dmww: T.nsgwﬁm
@Mwmmmmnﬁmw 1 s

(5) kmmmm%nhmﬂ)msﬁﬁ’
Mﬁrmﬁuiﬁuf

bt i

12.~(1) The Director, mwimmmmmW A
Bﬂ} 1 Sﬂhﬂd 5 which anding
11:“:emnmr aﬂerlww Mmm . s, af

mffé i«fmoﬂi’mfﬁﬂiﬁnding stations.



(2) No person shall land fish on any place other than the official fish
landing stations.

(3) Fish shall not be thrown on floors or sand and shall be discharged
very quickly in containers and shall be protected from sun and insects.

3. The Director shall cause the official landing stations approved
under these Regulations to be rejgularly inspected.

PART V
QuALTY ANG O CHEEKS

14.~1) The Director shall issuc guidclifics for thc préparation of a
Quality Management Program.

(2) The management of an establishment shall draw up and submit to

the Director, a Quality Management Program based on Good Manufac-
turing Practice.

{3) The Management of &n establishment shall employ at least.one
individual who has successfully completed a-course of instruction in the
npplmmun of I-IMZCP principles of fish-and fishery products at a
programme reco and_approyal by the, ity aod
that person shall Ilal:u:l all matters relating to fish quality and HACCP
plan in the establishment.

15. ‘After recéiving the submissing pu to sub-Regulation (2) of
Regltnnﬁn"ﬁ ﬁeﬂﬁ?&éﬁiﬁnl wsure that th R arars

nfau.ﬂ—

mhhshmmtmp]mtﬁ::folloﬁﬁ#‘ﬁ#&ﬁhrdlﬁﬂy‘ s whith are-

(a) assembling of HACCP team v of qualified per-

sonnel capabl ¢'of elop “dl m&ﬁ”ﬂ l,mplammt it
andﬂmfmmﬂ- £

(i) haveaqummfurmmnnmmdnrmmnynmmui‘w

(ii) have various num rsons depending on the product,

type of ops Biﬂ*nmbe: ut‘umclpf’éudhﬁnﬂsm

s required;




(b) description of the products, in which the management describes
all finished products in terms of t‘atrt:rpe’, q‘vmpmrﬁnn ingredi-
Enls, ph}rsmn-chenuca! far.m:l;s such ar:.ldny vm g.ut:mtf
(A,). packaging system, Stﬂragmmi ﬂlﬂﬂ stion condition, re-
quired shelf-life and instructions for use;

(c) identificatign of intended use in which the management identity
the intended use of the products by end users or consumers and
also point out any potential for faulty storage or use of the pro-
Ii“.ﬂ't.

{d) construction of flow diagram and IACLUTY 1AY0OUL 10 WIICH Uis
management of an establishment prepares a flow diagram to con-
struct the HACCP plan which="

(i) outlines in sequence each step of the process from selec-
tion of raw materials processing, storage and distribution;

(ii) states sufficient technical information including time, tem-

peratiire, sterilization value of product flow mn;

(i} contains a Iaycmtu?ﬂ:npﬁifﬂg ndicating 1

products and personnel and equipment placer:

tof

(¢) on site confirmation of the flows, mmmﬂmmh

16.—(1) The principlés of HACCP which are géqamdhy thése Regu-
lations are as follows:

(a) the principle i which the HACCPmurEqurﬁfmdmﬁ:mh '

(i)-all biological; physical or chemical hazards that may rea-
ssonably be expected to occur at each stepi.

(ii) any factor orsituation, raw material,ingredients, detay, prac
tice, temperature or personnel that may lead to ﬁmmmm

tion o to increasing its probability of occurrence:to unac-
ccptable levels;

(iii) normial processing conditions and any possible deviation

(iv) existing critical measures which, if any, can be applied for
each hazard;

HACCP



(b) estahlishment of eritical control points in which once the haz-
ards and their levels of introduction in the flow diagram are iden-
tified, each step ¢ the diagram is evaluated to assess whether it is
a critical control point or not, and all the hazards, which may be
reasonably expected to veeur, ot (o be introduced, to each step
are considered and in order to assist in determing the critical con-
trol poirits a format set out in the Fifth Schedule shall be used;

(c) cstablishrient of critical limits for cach eritical control point in

which:—

(i) each control measure associated with a critical control point
should give rise to the specification of critical limit which

(ii) it 15 established, for gbservable or measurable parameters
for which there shall be extreme values or torerances ac-
% -4 | B L 1f t Y i _,W"

e s et o el st Gl v, L

fiable freshhiess grade other sensory parameters, &

sterlization or pasteurization process, a process duration, a

(d) establishment of a monitoring system for cach Critical Control
Point in which the monitoring system describes the observations
and measurements to be performed at each critical point in order
to vetify compliance with the establishment critical limits to en-
able the detection of loss of control at a given critical point in
t'nni:fﬁrthqpmp_umwﬁwmiunmbnum;

(e) establishment of a corrective action plan in which, all the ¢orrec-
tive actions that are to be immediately implemented when the
monitoring levels deviations conducive to loss of, or lack of con-
trol at a given critical control point, are deseribed;

(f) establishment of a verification procedure in which, activities that

tem is working

() establishment of a record-keeping system which provides for an

HHMMWMEWWMW

and its forms and such system shall include the keeping of the
following two types of documents: ;

(i) a documnent describing the HACCP ¢lements, the standard

operating prox and the verification methods which

usually constitutes the HACCP manual;



(ii) a document to record the results of measurements and ob-
servations, deviations, results of verification, process modi-
fication and any corrective action taken.

(2) The documents reffered to in paragraph (g) shall be kept for a
period of at least two calendar vears.

(3) In order to establish whether the apptoved HACCP manual is
implemented, the Director or any authonized officer shall carry out
periodical —

(a) assessment of the HACCP manual in accordance with the

Sixth Schedule; and
(b} on the verification in accordance with Seventh Schedule:

17. The management of an establishment shall carry our tests to = Manage-
ascertain the quality of fish and fish products handled by the estab~ ment 1o
lishment in accordance with the rélevant national stanidards, :;'f out

18. Where the results of the checks referred to in Régulation 17,  Aection in
or any information at the disposal of the managément of an estab-  case of
lishment reveal a health risk or suggest that a health risk might exist  hedlh Ak
in the establishment, the management shall take such measures as
may be appropriate and shall notify a fish inspector, who shall take
appropriate action.

PART VI
PLACING ON THE MARKET
19.—(1) Placing on the market of fish caught in its natiral environ:  Fish
ment shall be subject to the following conditions that {se caught in
natural

(a) during and after landing they must have been handled in 8¢t enviton:
cordance io the guidelines issued under Regulations 34; e
(b) they have been transported in boats or vehicles approved ac- :
cording to these Regulativns; ;

(¢) they have been processed in an establishment approved in
accordance with these Regulations;

{d) they have been handled and where appropriate, packaged, p
pared, processed, frozen defrosted of stored in hniaaﬁ;

- establishments approved in accordance with these Regulations;

(2] they have undergoné health and sanitary checks in accordance

with the relevant national standard; and
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{2),Any fish to be placed on the market alive shall at all times be kept
IRl Loy

tﬁumﬂ ah%}jp attempt to export for
a ﬂpoﬂ,pm;qss expcg‘tnr o OT Process
export, myﬁnhu:ﬁsherymudumtmlmsthﬂﬁshmﬁﬂw
Pmﬁmﬁnmbhﬂmmﬂpprmmduﬂlm
chulatmus ar S
(bl or or attempt 1 import or export any is
mmmmd,demnpmdw or unwholesome or otherwise fails to meet

of these Regulations;
ml??i““ 1L u;mmnegmamums,

21.—~(1) No person shall import or export attempl to import, export,
process, store or place for sale—
| (a) %m , fish. of the family Tetradontidac, Molidae,
. Wﬁﬁlwm
- {¢) radigagtive fish or fishery producta.
(2) No persan shall load a vessel for export or unload fish or fishery
products from a vessel unless the consignment has been duly inspected
by a fish inspector and record of that consignment has been taken.

(3) No person shall dwcha;gﬁ unload or place for sale imported fish
or fishery products unless the fish inspector has screened the following
documents;

(a) import license;

(b) a copy of bill of lading;

&f}ww snnimry curﬁﬂmlmmwd by competent authority of
rthe:coustry of

{ﬂrmmtﬁnhmufhmig radioactive frec issued by a competent

i3

mm ol nira;lahmly ‘of storage facilities and distribution
channels for the consigriment within Tanzania; and

(f)total quantity andvalue of the import.

(4)No perscri shall-export any'fish or fishery product that do not
compy with the ficution for labelling of prepackaged foods
set out in sub Regulation (2) of Repulation 22,



22, —{1) A sanitary mark shall'be placed on each fish container and
the accompanying docoments in order to allow Tor the identification of
tluI: pro::samg establishment from which the fish or fishery products

-orginated,

{2) The sanitary mark shall ineludé=—
{a) the nature of the fishery product;
(b) species name (common and scientific);
4c) the name of the processing cértification nummber;
(i) thie date ol inpnufactuie; and=" -
{e) the words "PRODUCT OF TANZANIA™ ont the packaging.

. (3) For the purpose of recall and retrieval from fhe market, the fish

processors shall develop a traceability system that “hall énable them to
findquickly~
' g)_'iha complete address of their clients;
‘the full description of the products they shipped including
" their nature, quantities, lot numbers, transport conditions and
date of shipment, . . Jab Bt ¢
. 5’4 e Director shall develop a record keeping system to enable a
goc ?, ibility of any fish lof 1o its lanfing station, procgssing or cold
store establishment. i

(5) The record skl cBtai the follpwing partculars:
(a) establishmetit file which compiles pre-requisites documenta-
tion required prior to plant certification, plant inspection and

~ follow-up reports; o _
Y HACCP audit and vérification file which describes e results
" fHe HACCP auditing and certified processing establishment;
and
(¢) the product and sanitary control file which contains the re-
= sults of laboratory analyses and field inspections at the point
Ay 7 1Y AR (TSI OTS e
23. (1) The management of an estzhlishment shall, before dispatch
of a batch or consignment of fish or fishery products for éxport, notify a
fish inspectors of their intention 10 export fish or fishery products at
least twenty four hours in advance in caseof chilled fresh products, and
at Jeast seven days in advance, in case of frozen products.

(2) Each batch or consignment of fish or fishery products to be ex-
poried-shall be made available by the management for inspection at the
cstablishment,

Sanitary
mark and
{raceabil-

Ingpec-
tion of
fighi-for
expart
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Staff
hygiene

PART VII

GENERAL CONDITION OF HyuiENE

24. —{1) Duting production and before they are released for human

ion, fish and fishery products shall be subject to a visual in-

spection for the purpose of detecting and removing any parasités that
are visible.

(2) Fish or parts of fish which are obvipusly infested with parasites
and which have been removed shall not be placed on the market for
human consumption.

23, —{1) The highest possible standard of cleanliness is required of
staff that is to say—
() staff shall wear suitable clean working clothes and
which completely encloses theit hair and this shall
larly apply to persons handling exposed fish or fishery prod-

nets:

(b) staff assigned to the handling and preparation of fish of fish-
ery products shall be requited to wash their hands at least each
time work is resumed;

() amuk.m;, spilling, epting and drinking in work and storage
areas of fishery products are prohibited.

(2) The :mpln:-yershalmkeallmemqumtemm to prevent per-
sons liable to contaminate fish or fishery products from working on and
handlm; them until there is evidence that such person can do so without

{3) When recruited, any person working on and handling fish or
fishery products shall be required to prove, by a medical certificate, that
there is no impediment.

26. —{1) When chilled unpackaged products are not dispatched, pre-
pared or processed immediately after reaching the establishment, they
shall be stored or displayed under ice in the establishment;

(2) Re-icing shall be carried out as often as is necessary.

{2) The 1ce used sholl be mode from potoble water and be sortéd
under hygienic conditions in receptacles provided for the purpose,



(4) Prepackaged fresh products shall be chilled in ice or refrigerated
chill rooms.

(%) Operations such as heading, gutting and dressing shall be carried
olit—
(a) hygienically and washed thoroughly with potable water;
(b} in such a way as to avoid contamination or spoilage of fillets
and slices; and
(n}mlpfmmhwmmmcplawdmmhudmgmdm
operations.

(6) Guts and parts that may constitute a danger to public health
shall be separdted from and removed from vicinity of prod-
ucts intended for human consumption.

(7) Containers used for the dispatch or storage of fresh fishery
productuﬁhnllb:d:mgmd in such a way as to cnsurc both
their protection from contamination and their preservation
under sufficiently hygienic conditions and they shall provide
adequate drainage of melt water,

(8) Waste shall either be continuously disposed of or be placed in
leak proof covered containers which are easy to clean and disin-
fect and such waste shall be disposed of in premises set aside
for waste and shall always be thoroughly cleaned and if ap-
propriate, disinfected after use.

27. —{1) Plants shall have—
(a) freezing equipment sufficiently powerful to achieve a rapid
reduction in the temperature so that the temperature laid down
in the Regulations is obtained in the product;

(b) freezing equipment sufficiently powerful to keep product in
storage rooms at a temperature not exceeding those laid down
in these Regulations.

(2) Storage rooms shall have a temperature recording device ina
place where it can easily be read while the témperatire sensor of the
recorder shall be located in the area further away from the cold source
where the temperature in the storage room is the highest.

(3) Temperature charts shall be available for inspections by fish in-
spectors at least during the period in which the products are stored.

i

tions for

£



Condi-

tions for
thawing
products

Condi-
tions for

products

28, Establishumeuts which carry oul Wawitg operatious shall comply
with the following requirements:

(a) fishery products shall be thawed under hxm':—
Lhalr contamination shall be avoided and there sha l:ne ad,-
uate drainage for any melt water produced;
(b) @mﬂm the temperature of the produets shall not in-
creage excessively;
(<) after thawing, fishery products must be handedin aecordance
with the following requirements;

(i) when they are prep: red or processed, these operations shall
be caryied out, without delay; and

(ii) if they are put directly into the market, the unsold con-
-pignment shall not.be put back into cold rooms as frozen
. products, They shall be siored only in chill.ooms.

29.~(1) Fresh, frozen and thawed products used for processing shall
comply with 'sheh’]:ﬁ'nwsms of this R,ngulaim;_

(2) Where the processifig treatment is carried-out {o inhibjt the devel-
opmentof pathogenic micro-organisms, or if it is a significant factor in
the preservation of the prodw the m;aunpnt shall be scientifically
recognised and in accordance with the internatipnally recommended
codes of practice for such a product w];m:h employ good manufacturing

practice.

(3) The management of an establishment shall keep a register of the
processing carried out depending on the type of process employed, heat-
ing time and temperature, salt content, pH, water content shall be moni-
tored and controlled and such record shall be kept at least for the ex-
pected storage life of the products and shall be made availableto the fish

(4) For products which are preserved for a limited period by a treat-
ment such as salting, smoking, drying or marinating, the appropriate
conditions for storage shall be clearly marked on the package.

(5) In the case of fish or fishery products which have been subjected
to sterilization in hermetically sealed containers—
(a) the water used for the preparation of cans shall be potable
waler;



(b) the process used for heat treatment shall be appropriate, hav-
ing regard to such major criteri as the heating time, mpera-
ture, filling and size of containers, & record of which shall be
kept;

(c) the heat treatment shall be capable of desiroying o inactivat-
ing pathogenic organism and the spores of pathiogénic micro-
OTEANISI,

{d) the heating equipment shall be fitted with dévices-for verify-
ing whether the containers Have mdergodﬂfapmnm heat
treatment; '

(=) potable water shall be used to mﬁltﬁnmmd’sr aftér Heat treat-
ment, mLhnhtp:mudimtnthﬂﬁtu&hnrﬁf y ehernical adgi-
tives used in accordance with good' rical]
prevent corrosion of the equipment and nﬁnﬁm&ﬁ

(f) further checks shall be carried out at randéim by the manufac-
turer to ensure that the processed products have undergone

appropriate heat treatment Against—

(i) incubation tésts under which :rmlmion mmist'be carried
out at 37°C for seven days or at 35°C fnt"tq: 'ﬂays or any
other equivalent combination; ' <1510 |

(i) microbiological :xnminaxi-:m u’f‘d;iuteﬂrs mﬂ rainers
in the establishment [aborh[mf drin dnother ap labo-

ratory;

(g) samples shall be takén of productiof ‘each ay at predeter-
mined intervals, to ensure the éfficienty’ of ‘séaling and for
that purpose appropriate equipmefit shall be available for the
examination of cross sections Df?f}ém ispams;'

(h) checks are carried out in order o ¢ffsure that containers are
not damaged

(i) all containers which have undergonie Heat tresitment under prac-
tically identical conditions shall B¢ given @'batch identifica-
tion mark.

(6) Smoking shall be carried out'in #'separd prétiilés or a special
place equipment, if necessary, with a vmhlnﬁ]:ﬁﬁm‘ﬁ-iirl‘fffwtvmt the

smoke and heat from th:mml:r‘u:;-u;..\n from affecting other premises or

places where fishery products are p ‘processed’or storéd ‘and —
(a) materials used to produce smoke fmm&!ﬁibﬂh:g‘ﬁf fish shal

be stored away ﬁvmth:p-’.‘uw of M:m:l in

suclra way that they do nof c
(b) materials used to produce smioke by buftitng'wood

been painted, varnished, glued or ndergt
cal preservation treatment is prohifiited; =~



(c) after smoking, products shall be cooled rapidly to the tem-
perature required for their preservation before being packaged.

(N S!gg shall take place in different premises and
lﬂﬁy removed from the premises where the other op-
erations are carried out and —

(a) salt used in the treatment of fish or fishery products shall be
clean and stored in such a way as to preclude contamination
and it shall not be reused;

(b) any container used for salting or brining shall be constructed
in such a way as to preclude contamination during the salting

or progess;
(¢) containers or areas used for salting or bringing shall be cleaned
use.

(8) Crustaceans and molluscan shellfish shall be cooked as follows:
(a) any cooking shall be followed by rapid cooling and the water
used for this purpose shall be potable water or clean sea wa-
l#mﬂifnnuthumﬂhud of preservation is used, cooling
shall continue until the temperature approaching that of melt-
ing ice is reached;
(b) lhll]li.'ng or shucking shall be carried cut under hygienic con-
jtions avoiding the'contamination of the product and—
(Ilwh:mmh operations are done by hand, workers shall pay
particular attention to the washing of their hands and all
working surfaces shall be cleaned thoroughly;
(ii) if machines are used, they shall be cleaned at frequent
intervals and disinfected after each working day;
(iii) lﬁqahnlhnsm‘ shucking, cooked products shall immedi-
ately be frozen or kept chilled at a temperature which will
Pmlﬂlhﬂwmﬂh of pathogens, and be stored in appro-

priate premises
(c) mmmfmhmmt carry out microbiological checks on
at regular intervals, complying with the ap-

(9) The mechanical recovery of fish flesh shall be carried out under
the follpwing conditions;
(a) mechanical mufmﬂa& fish shall take place without
undue delay after filleting, using raw materials free of guts.
Whﬂl'buﬂuﬁlhmqu,ﬂlershaubegumdaudwashui

beforehand,
(b) the machinery shall be cleaned at frequent intervals and at
least every two hours;



(c) after recovery, mechanically recovery flesh shall be frozen as
quickly as possible or ingorporated in a product intended for
freezing or stabilizing treatment.

PART VIII
(GENERAL PROVISIONS

30. =(1) The management of an establishment shall submit monthly
returns of its production and trade transactions, to the Director.

(2) The monthly reurns referred to in sub Regulations (1) shall be
submitted at the beginning of the month following that to which they
relate.

31. No person shall falsify or unlawfully alter, erase or pblit-
erate any declaration, certificate or other document made or issued un-
der these Regulations, or any label or mark placed on any container in
accordance with these Regulations,

12. —{1) Any person who is in charge or control or is a manager of
persons engaged in handling fish, but who does not himself carry on a
fish business, and who fails to take reasonable steps to ensure compli-
ance with these Regulations by any person under his charge, control or
management, commits an offence.

(2) A person who commits an offencé under these Regulations shall,
upon conviction, be liable to a fine of not less than two hundred thou-
sand shillings or to an imprisonment for a term of not less than six months,
or to both, that fine and imprisonment.

33. (1) The court may, in addition to, or in substitution for any
penalty that it may impose under these Regulations, withdraw any ap-
proval granted under these Regulations,

(2) The Court may, on the application of the prosecution, order the
closure of any establishment which has violated any of these Regula-
tions,

34.—{(1) The Director may, from time 1o time, issue guidelines for
the purpose of assisting the proper implementation of these Regulations,

(2) Without prejudice to the gensrality of sub-Regulations (1), the
Director shall issue guidelines in respect of—

Monthiy

"



(a) quality man:
fhg sampling of fish and ﬁ&?:&um for analyses;
'(c) otganoleptic'ahd chemical checks for fish inspection and quality

Assurance;

(d) nnmbmlumtal analyses for fish inspection and quality assur-
{e) omcnal fish landing stations;

(%) ) ontrol;
(x) fish Hliél'-at'frry layout and specifications;
(xi) pest prevention.



FIRST SCHEDULE
rwm 5211

FISH INSPECTOR'S ‘IDENTIFICATION CARD

Photograph
Of holder
e
The bearer of this card whose phatograph
Iswmmmmn#imm
Dﬁqnahmls
mmawwmwumm , SETUE,
forfeiure and arrest specified in section 9 and Mﬂmﬁ. 1g‘m_a-dw 4 of
the Frsh [Quality Controd 2nd Standards] Regulabons, 2000, = 1..»..1
Warming: Any person who rﬁtnwmrﬁ-mwmwm@ymumm
to arrest without warrant. Epon 1

Narie and sanature ul'lu"-é‘h
Director of Fisheries

NCITE: This Card s the property d:heanph# Tmmlhdnlzwrnm.mﬂ?ﬁw
employer on [ermination of emglayment. -



SECOND SLHEDULE
{lindier Regyistion &}
FISH SAMITARY CERTIFICATE

Covering Fah and Fibery products for export from TANZANIA
TCOUITONY O CBEIETIES s 120 g 0mrt s St s e e e e

'lwum
"'"'-‘[*}Nmmﬂ mumber(s) of establishmentis) , factory vessel(s) regrstered
bvmtwnph-t

(Delete where applisabie)

mwmum

1. szuﬂ- ﬂﬂn Imrmm

M!HMHWM#MW}M
Mmm




The undersigned fish inspestor hateby certifies thas:

{a) the frhifibery progucts described above nam it
muﬂmumwwﬂ prrors B il
fie hiuman eorsumpbie snd

(b} &1 persons wearking pa of handling feh or fish procucs hive satetactonly
andirone $aniary brstd and medicsl examination.

. e

Oiginal cogry o dorter
wumvﬁﬂhﬂ'ﬂm

THIRD SCHEDULE
(under Aeg. 4} a0t (B}, 919) and (71, 1004} and {51




THIRD SCHEDULE <(cond )

"1- Fish handling and processing arcs >

- Iy thwe Py wealer gl T ir ;
I the floor made of materials sagy to dean and MY
dsinfact®
I= the floos kaid dowr in 3 wary to allow for easy [hjts
mdmmﬂmmmh
rermoye waler?

4 Walls
2.3 - hre the surfaces smookh and easy ta clean and
dissnfect?

= I||..:..f i, g1l § i} t
Mﬂsmfmﬂﬁuﬁhmmi ' [

Auf Cmdlirrg | ) P
T |Mﬂammuu. et
ermisre deanlingss” & :E

L4 Doory
- e doors made of dursble matanalfonac - o oo fe o ()
B Are thesy easy o CRaNT  +i0 b e w3 iR "1‘:-}1\- i

0

15 thes ventilation adequate?
Dues it allows 2 good extraction of masie (1]
2.6 Lightimg e (o100 S L
- hnwmﬂe E “
tuhnh:mmw: R e ]
e the taps hand 1]

p————
g e

s =
fre detergent and disindecting agents ivaslable? L
mmmmmwm i

. e they awaldable?

3-_Chlll reoms. ice roms and coldgtores 0 [T T
Z.1 Feer

the s waber-proof? [} ]
:nm:mamﬂmmwd saf ekl LY

disinfect?

15 thes Moo it dowen IR D way b olkpw fue gasy (SRS
wamunmuﬁw

remove waler 7 :

i" R L

)

e T H

Is the ceiling of a smboth washable swface | |3 () LI
that will enswre cleanliness? a1 %0 gy vt it b

3 IR SR o)
-:k--M s O S 5 skl -1-

Bmwm oty a0 [ch :-.1.1,} y
Is the refrigoration capacity adequate to ensise g Rl
Muﬂtﬂwv e it ) sy




Tsmmmmmmm (o R TR = N |

gl b foliles? i Wi ot ay s
: Wi .

4% e bl

B

boards, knives, conveyor belts, containgrs) I
x A thiny made of reskiant matesials? o H 0

- Are the surfaces durable and impermeabile? :
Iids and rion comasive? o1l

Is these amadequate room for stomge ofbgrow ) caadentf e
miﬂﬁﬂﬂmﬂﬂﬂmwgh
working day at least? f 1 fiom O |4y e

Is nul:lkmrawhhh? PEETE S TEER PR T
htnuﬁitmﬂmtmmmﬂ- ] ey Ay
Is theare & clear distinction between potable and mon Tl I o

[s there an adequate and hyglenic wastraaber {) 0}

: [rotabile water pipes? : } I.I i . 1:.-" { yiric g =

dupul -;Fnem? '

[l lhl.‘-fEarl mmmam.@ m‘,r

Are the wabs and foars in the changing roofrs
smonth, water prool and easy to clean?

Is there an adequate number of wash basins?

Is there an adequate number of indets?

Do the toilets open directly onto the fsh handling |
T S [§

el
ot

et
e
T

Are they equipped with woreng water fiughing
sytems?

Are: hand washing and GSinecting Systens
aailatle?
A disposable hand mkauﬂﬂe?

e I
e

Is appropnate equipment for cleaning and
drsinfecting vehickes availabie?, or ety
15 choaning and Disinfoction cemod o 3 separnke,

| but approved, | struchure

I the Preezing capacity sulficent? t1ler
15 the cold storés refrigeration capacity sulficent to (1M
keep fish temperature af o below 189CT  ?
fre the cold storet equipped with a fempemtune (]
recording deveoe canvy bo congult?

[ the thatmad sensittve par of the thermometer trln
placed in the wanmest area of e cold store?

| - Owerall Scorg




THIRD SCHEDULE = feontd )

Tabie 2. Rating of Ash handiing and procesting sstablishments

Reg. B8 K7}
[ Wimbar el | Mumberol | Mumberaf |  HWumber 8
EstabNahment minor iajor serious. critical
| deficiencies | deficiencies
L o6 G5 o o
] 7 or more & o 10 itol o
; c HAs 11 or mome Itaa a
| v} Hk MA 5 or mare 1 o more
*NA: Not applcable in this case.

i3 Aouting inspection of hyaisnic and manutacturing practices
mnm-mﬂmumuwgmtmummmm

dhd weith mind Chat Qoooad dnamifectu ing sond

SENEETY M
mlgiutpm:ﬁusm.fﬁlﬂ-tw The frequenicy of wisits depends upan the Satary

history bf the establishment in nelation 1o its adherence to the sanitary reguirements. This kevel of
adherench, as jwdged by the establishmant rating actording to table. 2, con be used o determine

iha frequency of inspection. Thus, establishrments rated C will be vsited twice: mone frequenthy
than cetablichmente rated B; the lattes being inepected owite more fraquently than

establidhments rated A



POURTH SCHEDULE
Lindler Riog, 10 6), 11 (6}

Tabls 1. Evaluation of confarmity to W‘“ manufacturing
practices in t " ;

Name of the establishment: Certificabion number:
Plant Manager: _Quality Manager:

Are the working premeses used only for fish preducts? | | L 1) H :

hpﬁ&%khmﬁmﬁﬁ? =Y
; Are the dexergents and the dsinfectng agents| || 10

approved?
P L L
S5 ehZp

B e the poducts | | T

A0 b

3% it il ey o v = S

) Sl S T T PRI L

| A, e g o i e wong ||

Production and . CR s el Rt o

s ioe shored! if contamners designated. for ths i
purpase? ; ; A
=t Anethe ice conkainers Clean and well maintned




FOURTH SCHEDUILE —(contd )

Do they protect fish from contamination?
Do thiey preserve fish in a hygiesic manner?
Do they aliow for easy drainage of water?

ﬂmﬂq‘.wmhld o cortamination of
fillets? ,

e
|t e

s waste evacusted at kesst once a day?

Are the waste contsiners and the wasis storage

premeses ceaned and disinfected after sach use?
Can the stored waste be a source mm
for the establishment? f

-

e

(%]

reingerated?

‘ar

MMNMMMMHM
- - 3

ls fleting and cutting Carried In a place dfferent from
the place where fish i Gutted and headed?

Do the fillets or steaks sajourn oo lung'f
Are fllets and steaks destined for sale rapidly
refrigarated?

quickly séparated from the product?

16

X

L]
{7
L&)

0y

15 bemperaturs mecoered on the recnidee?

15 the: reconding kept for a duration equivalent ta the
sheif ife of the product?

(8]
{1

(8]
8]

l:nwsgm

oroducts
[s thawirg carried out

L5 there a risk of contamination during thawing?

ummmﬂnummw

"of the fromen peoducts |

e ———
ot e et

e,
i -.-i..—-u-l:.-h
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FOURTH SCHEDULE —feantd.)

" Mg Frih checked visually 1o remove parasies?

- Are the Psh or fish parts that are heavily infiested
remaved from distribution? o
i LN CANTUELE W garacs v R DRy

Reguiation

15 1ish to be consumed raw or ookd Smoked
(T= BErTing. Sprat, mackes, saman
P, Mmmhlm
trestment (T< i

———

-
et —
e
-

v

i fish to be consumed raw ot cold smoked (T <
Cuphalopods,

Daes the processoe verify that this freezing treatment
& apphed™ - JI3ild

Is there an arestation that identifies peoducts that | | (37 ()
mmwumwmmw

parasbes were remened
AR
| 8- Ouerall rating <
FIFTH SEHEDULE
(Undder Rey. 16. (1) (b))
o — % M\

Figure 1, Crical Contral Polnts Decision tree for the identification CCPs
1'1';| i b ¥ R i\ i <
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~ im0 e
1 :;‘;\ﬂn;.hw:tﬂiﬂ'hm

¥
e T =
Is cantrol at step receisady fo
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HO STOP"



FIFTH SCHEDULE —(contd,)
Mkesihoad o (e RAPAM 1t A Sereptabie kevel?

YES

u-‘n.J
mWMWh“d

mmmmﬂdmm hlﬂm ll\l!h?

.;F-“_f T Py
QUESTION 4 : ;
Will 3 subsoquent <t eleinate Bhe wentified hazsrd(s) or
rocluce ther likahy mmMmﬁ]_
———» STOP* NO ~—eritpeal control point

*

This ks not a CCF, proceed to the next identified hazard or step

mm
{Uncter Reg 16 (3} fa))
e,
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Name of the establishment:
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Component 1o aswess hm m”w o
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SIXTH SCHEDULE —(conzd,)

- Iraming and gqualiicatons of the HALLP team
leaher

- Competency of the HACCP team

2- Composition of products

- Composition {qualitative and quantitative)
» Fliysaal grnd Cluoyl ol s Do blics
Tmmiaﬂs the product(s) underwent
snu‘

Inetructiond for ues of tha product 3
chemical

oriteria
!‘.M.ill ]
-wummu‘mmwu
- Tanget comsumer Qrouts
- Adagtation of the product(s) by certain
consumEns. (CalSners, Canteens, ravelers,
sensitive peopis, ]
- Posshilities of atwse by the tanget

CONSUMEns

- Drawing of the plant facities and &s anness<

Disposition and pgwrr.morﬁm
equipment

-ﬂmbﬁwmmﬂhm »
Sﬂﬁ.ﬂﬁdﬂem operations

- Duration and defays betwsen processing

aperations
- Pectinent tachnical ﬂmd’mptmhg

Faows of
sq;m-ﬁmmwm "

-mmmdmmm




SIXTH SCHEDULE —{comid.)

- ldentfication of ak potential physical hazands *
~Irdantificatinn of the cavss ol sach Bazrsd

[conkarnination, survival, re-contamination,
muttiplcation, persistenoe, .| ?

« Identification of the control measure(s) for
et hagard LY

-Drescripbion of technical detas of the cortrol
measue|5)

+ Designation of persons responsitle for control
measun{s)

* A pofential hassed i 4 hasand whoss
SRR O reacticn 10 A Acceptabie level &5
EESSH o

7= Critical control points }
- |dertification of all ertieal contral points (CCP} |

< \lization of & approach (e,
decisan tree ) Tor i ing CICPs |
| Uneloan mukiplieation of DCPs

B - Critical Hmiis }

= Identification 'of critical mit]s) for each

| measure intended for the control of each hazand
- Critical fmas comply with

recommendaed by appropriake
codes of GMF
« Vabdation of gritcal Bmis

9- Monitgring proedures

- Dessenption of the monfionng procedunes

|+ Description of the frequency (sampling plans)
-Identification of the peopie in charge of

anibaring
- Walidity and nefabiity of the monkonng
| procetures

» Designation of persxi(s) in charge of
correctve Acton{s)
|- Desailed action




Uinder Reg. 16 (3] {t)

5 mmmumm
Mame of the establishment: ‘Certification number:

- Thee HACCP teamn teader has effectve power of
decison
- The HACLP team memibers ane qualified

it

-

4- Composition of products

- P Composstion b reflective: of the one gescrioed in () ([ )
e manual
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