PART XXVI  -  FISH AND FISH PRODUCT

370.
Definition


(1)
Processed fish includes -

(a) filleted fish;

(b) cured fish;

(c) pickled fish;

(d) smoked fish;

(e) salted fish;

(f) dried salted fish;

(g) minced fish;

(2)
Fish product includes -

(a) canned fish;

(b) fish paste;

(c) fish stick;

(d) fish ball or fish cake;

371.
Prohibition

No person shall import, manufacture, process, pack, store, offer for sale or sell processed fish or fish product which does not comply with the standards specified in regulations 372 to 383.

372.
Filleted fish

Filleted fish shall be fish that has been gutted, scaled, de-boned and maintained at -

(a) a temperature of minus 18 (C or less when frozen; and

(b) a temperature between 0 (C and 4 (C when chilled.

373.
Cured fish, pickled fish or salted fish


Cured fish, pickled fish or salted fish -


(a)
shall be prepared from cooked or uncooked fish that has been treated with salt, sugar, vinegar and spices;

(b)
may contain -

(i)
ascorbic acid, sodium ascorbate, isoascorbic acid, or sodium isoascorbate as food conditioner; or 



(ii)
any permitted flavour enhancer listed in the Twenty-Sixth Schedule;

374.
Dried salted fish 

Dried salted fish shall be fish which has been maintained in a wholesome condition, treated  with salt and dried.

375.
Smoked fish


Smoked fish -

(a)
shall be fish which has been maintained in a wholesome condition, treated with salt and subjected to the action of wood smoke; and


(b)
may contain -



(i)
formaldehyde incidentally absorbed during processing in a proportion not exceeding 5 milligram per kilogram;

(ii)
any permitted flavour enhancer listed in the Twenty-Sixth Schedule; or

(iii)
contaminant which shall not exceed the maximum permitted proportion provided in the Seventh Schedule.

376.
Canned fish



Canned fish -

(a)   
shall be -


(i)
a product made with fish with or without any of the ingredients mentioned 



in paragraph (c);


(ii)
packed in a clean and hermetically sealed container; and 

(iii)
heat treated to ensure preservation;


(b)
shall contain -



(i)
not less than 55% fish;



(ii)
any permitted flavour enhancer as provided in the Twenty-Sixth Schedule;



(iii)
phosphate in such a proportion that the total phosphorus content calculated as phosphorus pentoxide, as food conditioner; does not exceed 0.3% of the canned food; 



(iv)
calcium disodium ethylenediamine tetra acetate in a proportion not exceeding 300 milligram per kilogram.


(c)
may contain -



(i)
wholesome food;

(ii)
salt;

(i) sugar;

(ii) acetic acid;

(iii) vinegar;

(iv) saltpetre;

(v) potassium or sodium nitrite;

(vi) water; or 

(vii) edible oil;

377.     Minced fish


Minced fish shall consist of particles of skeletal muscle of fish -

(a)
which have, in the process of preparation, been separated from the bone and skin  of the fish; and

(b)
which shall, in its final product form, be free from the bone and skin of  fish.

378.     Fish paste


(1)
Fish paste -

(a)
shall be a product prepared from skeletal muscle of fish with or without any of the ingredients mentioned in paragraph (c).

(a) shall not contain -



(i)
less than 15 % salt;




(ii)
less than 30 % protein;




(iii)
more than 40% water;  and

(i) more than 25% ash.

(b) may contain -

(i)
wholesome food;



(ii)
condiment; or




(iii)
permitted preservative as provided in the Twelfth Schedule;

(iv)
permitted colouring substance provided in the Nineteenth Schedule; 





and




(v)
any permitted flavour enhancer listed in the Twenty-Sixth Schedule.


(2)
Fish paste -

(a) may be made with a mixture of the skeletal muscle of fish of different common appellation; and

(b) shall, in its final product form, be free from the bone and skin of  fish. 

379.
Fish stick


Fish stick -

(a) shall be a product made from raw or partially cooked skeletal muscle of fish 

            coated with -


(i)
bread crumbs;

(ii) batter; or

(iii) bread crumbs and batter.   

(b) shall -

(i)
weigh not less than 20grams and not more than 50 grams including the coating;



(ii) 
be shaped so that the length of the fish stick is not less than three times its width;   



(iii)
not be less than 10 millimetres thick; and



(iv)
contain not less than 50% fish; and

(c) may contain any permitted flavour enhancer listed in the Twenty-Sixth Schedule; and 

(d) may contain permitted food conditioner as provided in the Fortieth, Forty-First, Forty-Second, Forty-Fifth and Forty-Sixth Schedules.

380.
Fish ball or fish cake




(1)
Fish ball or fish cake shall be a fish product -

(a) prepared from a mixture of the skeletal muscle of fish with starch, and with or without any of the ingredients mentioned in paragraph (2) (b);  and



(b)
which has been formed into a ball or cake.

(2)        Fish ball or fish cake -



(a) 
shall contain not less than 50% fish; and

            (b) 
may contain -



(i)
vegetable;



(ii)
condiment; or




(iii)
any permitted flavour enhancer listed in Twenty-Sixth Schedule; 

(iv) permitted food conditioner as provided in Fortieth, Forty-First, Forty-



Second, Forty-Fifth and Forty-Sixth Schedules.

381.
Shellfish from approved sources

No person shall offer for sale or sell oyster unless it has been purged in a place approved by the Permanent Secretary.

382.
Toxic fish

No person shall import, land, process, pack, store, offer for sale or sell any toxic fish as provided in the Sixty-Third Schedule.

383.
Fish or fish product unfit for human consumption

(1) Fish or  fish product shall be unfit for human consumption -

(a)  
where it exceeds the bacteriological count as provided in the Eighth Schedule;



(b)
the fish is radioactive;



(c)
the fish contains a Total Volatile Base (TVB) of more than 150 milligrams 

calculated in milligrams of nitrogen per 100 grams of moisture-free fish; or



(d)
the body fats of the fish has a peroxide value of more than 20; 


(2)
Paragraph (1) (c) shall not apply to elasmobranch fish including chimaeras, ray, shark and skate. 

(3)
(a)
Subject to paragraph (b), fish commonly known as dorade, tuna or becune shall be unfit for human consumption where, the histamine value is more than 100 parts per million for one sample of fish.



(b)
Dorade, tuna or becune may be fit for human consumption where the combined histamine value of two samples of fish does not exceed 200 parts per million.

