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BRU: E n v i r o n m e n t a l  _________________________
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OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 98
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OTHER
FUND SOURCE: 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0
TOTAL 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0
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FULL-TIME 0 .0 0 .0  | 0 .0 0 .0 0 .0 0 .0
PART-TIME 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0
TEMPORARY 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0

Eadmata of currant yaar impact:
ANALYSIS: (Atttth a saparata page H nacassary.)
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Revision Date: __________3/25/92

STATE OF ALASKA
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FISCAL NOTE
BILL NO. HB 543

Title: Relating to standards for grading
fisheries products______________________
Sponsor: Representative Choouette
Requestor: House Resources Expenditures/Mevenues: ( I  nousanos ot Dollars)

Department Affocted: Fish and Game
BRU: Commercial Fisheries__________
Component: Commercial Fisheries

COMPONENT SERIAL NO. 5 9

OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 98

PERSONAL
SERVICES

0 0 0 0 0 0

TRAVEL 0 0 0 0 0 0

CONTRACTUAL 0 0 0 0 0 0

SUPPLIES 0 0 0 0 0 0

EQUIPMENT 0 0 0 0 0 0

LAND & 
STRUCTURES

0 0 0 0 0 0

GRANTS, CLAIMS 0 0 0 0 0 0

MISCELLANEOUS 0 0 0 0 0 0

TOTAL OPERATING 0.0 0.0 0.0 0.0 0.0 0.0

CAPITAL 0 0 0 0 0 0

REVENUE FUND 
SOURCE:

0 0 0 0 0 0

FUNDING: (Thousands ot Dollars) *

GENERAL FUND 0 0 0 0 0 0

FEDERAL FUNDS 0 0 0 0 0 0

OTHER FUND 
SOURCE:

0 0 0 0 0 0

TOTAL 0.0 0.0 0.0 0.0 0.0 0.0

POSITIONS: •

FULL-TIME 0 0 0 0 0 0

PART-TIME 0 0 0 0 0 0

TEMPORARY 0 0 0 0 0

Estimate ol current year impact: None

ANALYSIS. (Attach a separate page il necessary.)

Prepared By: Geron Bruce 

Division: Commissioner's Oil

Approved by Commissioner 

Agency: Department ot Fish and Game

Phone: 465-41 oo 

Date: 3.24/92

Date:
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S T A T E  O F  A L A S K A

1992 LEGISLATIVE SESSION
BILL NO. HB5A3

Revision Data: ___________________________ _
Tlda: An Arf-Rpl.-iHnp rn srnndard.s for 

t'.r/idinf. f l n f i s h  f i s h e r i e s  p r o d u c t s .

Department Affected:
BRU: E n v iro n m e n ta l  H e a l th

E n v iro n m e n ta l  C o n s e r v a t io n

Component: Rp.-I f  n n f l T n r l n q f r v

Requestor: COMPONENT SERIAL NO. / .  V V

EXPENDrTURES/REVENUES: (Thousands of Doiars I
OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 98

PERSONAL SERVICES 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0
TRAVEL . n n 0 .0 0 .0 0 .0 0 .0 0 .0
CONTRACTUAL , ') .o 0 .0 0 .0 0 .0 0 .0 0 .0
SUPPLIES 0 .0 0 .0 0 .0 b.o I I .u u.u

EQUIPMENT Q.U 0 .0 0 .0 0 .0 0 .0 0 .0
LAND & STRUCTURES 0 .0 0 .0 0 .0 0 .0 6 .0 ‘U.U
GRANTS. CLAIMS 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0
MISCELLANEOUS 0 .0 m i . . . .

oo

0 .0 0 .0 0 .0
TOTAL OPERATING 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0

CAPITAL 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0

REVENUE
FUND SOURCE: 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0

FUNDING: (Thousands of Doiars)
GENERAL FUND 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0
FEDERAL FUNDS g ; o o .6 0 .0 U.U 6 .6 IT. 6

OTHER
FUND SOURCE: r. n n n n n 0 .0 n .o 0 .0
TOTAL 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0

POSITIONS:
FULL-TIME 0.0 0.0 0.0 0.0 0.0 0.0 I
PART-TIME 0.0 0.0 j 0.0 0.6 u. u u . u

TEMPORARY ----0T0------ — — __0_Q____ __0-0___ .Q.n____ !
Estimate of currant year impact:
ANALYSIS: (Attach a separate page if necessary.)
S e p a r a t e  a n a l y s i s  a t t a c h e d .

Prepared By: K it  B a l l e n t i n e .  A c t in g  D i r e c t o r _______________  Phone: 46 5 -5 2 8 0
Division: r.nv i  t onrmn t  a 1 ho .t 1 h Date:
Approved by Commissioner: . * J  l / .J. S \ /  , -  h

Agency: - jn; ''I A  /a  '• Date: }  ! ̂  —
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ANALYSIS OF BILL/PROGRAM EFFECTS 
HB543

FINFISH GRADING STANDARDS

Development of minimum quality grading standards for Alaskan finfish products could 
afford a market advantage for these products. With the proposed amendments and 
recognition that inspectional services would be provided on a fee for service basis, the 
Department supports this legislation.
Multiple grading standards exist in the industry at the present time. Many of these are 
market driven and may vary substantially from any minimum quality standard which 
might be adopted. Due to this feature of the marketplace and industry, the 
Department would propose that minimum grading standard criteria be developed 
jointly with the industry, other agencies and DEC. Participation in the quality program 
would be on a voluntary, fee for service basis. If a processor chose to participate in 
the program, the facility’s products could display the mark of inspection. Uninspected 
product would remain ungraded and could not bear a seal of inspection.
The Department would propose a phased in approach to implementation of grading 
standards. Phase I would consist of convening a task force composed of industry and 
governmental representatives whose goal would be to define the elements of a 
minimum quality grading program. Task force members would meet on a regular 
basis via teleconference. Phase II would consist of actual implementation of the 
standards through a fee for service inspection program.
The impact of such a program is difficult to assess until the level of processor interest 
is evaluated and defined. Costs to the program would be borne by the processor 
requesting certification under the grading program, resulting in no cost to the 
Department. However, additional staff would be required to conduct inspections 
without disruption to the existing seafood inspection program.



Zero Fiscal Note, ADEC
Federal grading standards, regulations
Canadian grading standards for Canned, and for Frozen and Evicerated
Alaska Seafood Marketing Institute Premium Quality Standards for 

Net Caught and Troll Caught Salmon.
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FISCAL N O T E

S T A T E  O F  A L A S K A

1 9 9 2  LEGISLATIVE SESSION
BILL NO. HB5*3

Deportment Affected: Environm ental C onservationRevision Date: _________________________ _
Tide: An Art- fti'I.-iH n f rn s tandards f o r  BRU: Environm enta l H ea lth

g rad ing  f i n f i s h  f i s h e r ie s  p roduc ts . Component: -Sfafnnd Tnd.mrrv
Sponsor: R rp r r s . Chnqnette_____________
Requestor: COMPONENT SERIAL NO. L l l A l

EXPENDrTURES/REVENUES: (Thousands of D o I« )
OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 98 1

PERSONAL SERVICES 0 .0 0 .0 0.0 0 .0 0 .0 0 .0
TRAVEL ... O.fl . n .n 0.0

oC 0 .0 0 .0
CONTRACTUAL 0 .0 0 .0 0.0 0 .0 0 .0 0 .0
SUPPLIES 0 .0 0 .0 0.0 0 .6 UTU U.U-
EQUIPMENT 0.0 0 .0 0 .0 0 .0 0 .0 0 .0
LAND & STRUCTURES 0 .0 0 .0 0 .0 0 .0 0.0 U.U

GRANTS. CLAIMS 0 .0 0 .0 0 .0 0 .0 0 .0 0.0

MISCELLANEOUS 0 .0 0.0 0.0 0 .0 0 .0 0 .0
TOTAL OPERATING 0 .0 0 .0 0 .0 0 .0 0 .0 o e o

CAPITAL 0 .0 0 .0 0 .0 0 .0 0 .0 0 .0

REVENUE
0 .0 0 .0 0 .0 0 .0 0 .0 0 .0FUND SOURCE:

FUNDING: (Thousands of Doiars)
GENERAL FUND 0.0 0.0 0.0 0.0 0.0 0.0

FEDERAL FUNDS e;o 6.6 6.u u.u U.u u .u
OTHER
FUND SOURCE: rt n n n n o n o n.o 0 .0
TOTAL 0.0 0.0 0.0 0.0 0.0 0.0

POSITIONS:
FULL-TIME 0.0 0.0 0.0 0.0 0.0 I 0.0 |

PART-TIME 0.0 0.0 0.0 6.0 O.u | U.U |

TEMPORARY ---St-0---- J--- ------- 0 ,n CLQ n n 0 .2 _  . 1

Estimate of current yeer impact:_______________ *__ _________________________________________________
—  -  ;

ANALYSIS: (Attach a separate pope rf necessary.)
Sepa ra te  a n a ly s is  a tta ch ed .

Prepared By: K i t  B a l le n t in e .  Acting D ire c to r ----------------------  Phone: — ^65-^280------------------------
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ANALYSIS OF BILL/PROGRAM EFFECTS 
HB543

FINFISH GRADING STANDARDS

Development of minimum quality grading standards for Alaskan finfish products could 
afford a market advantage for these products. With the proposed amendments and 
recognition that inspectional services would be provided on a fee for service basis, the 
Department supports this legislation.
Multiple grading standards exist in the industry at the present time. Many of these are 
market driven and may vary substantially from any minimum quality standard which 
might be adopted. Due to this feature of the marketplace and industry, the 
Department would propose that minimum grading standard criteria be developed 
jointly with the industry, other agencies and DEC. Participation in the quality program 
would be on a voluntary, fee for service basis. If a processor chose to participate in 
the program, the facility's products could display the mark of inspection. Uninspected 
product would remain ungraded and could not bear a seal of inspection.
The Department would propose a phased in approach to implementation of grading 
standards. Phase I would consist of convening a task force composed of industry and 
governmental representatives whose goal would be to define the elements of a 
minimum quality grading program. Task force members would meet on a regular 
basis via teleconference. Phase II would consist of actual implementation of the 
standards through a fee for service inspection program.
The impact of such a program is difficult to assess until the level of processor interest 
is evaluated and defined. Costs to the program would be borne by the processor 
requesting certification under the grading program, resulting in no cost to the 
Department. However, additional s^aff would be required to conduct inspections 
without disruption to the existing seafood inspection program.
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j&splcuous m a n n e r  w i t h  the w o r d  

T A I N E D . "  S u c h  lot(s) of p r o d u c t  

j a i l  be h e l d  for relnspcctlon or  test- 
Jjyj. Final disposition of t h e  lol(s) shall 

for d e t e r m i n e d  b y  N M F S  a n d  t h e  re- 

fpTovnl of t h e  " R E T A I N E D "  Identifies- 

jon shall b e  p e r f o r m e d  b y  the inspec­

tor.

Pfjj FR 21 Oi 1. Nov. 3. 1971J
{(260.101 Personnel.
^•The e s t a b l i s h m e n t  m a n a g e m e n t  

{shall be responsible for t a k i n g  all prc- 

[cautions to assure t h e  following:

/  (a) Disease control N o  p e r s o n  affect- 

lijcd b y  disease In a c o m m u n i c a b l e  f orm, 

?S!pr while a carrier of s u c h  disease, or 

I while affected w i t h  bolls, sores, Infect- 

I Mr,;d w o u n d s ,  or o t h e r  a b n o r m a l  sources 

git microbiological c o n t a m i n a t i o n ,  

fshall w o r k  in a f o o d  p l a n t  in a n y  ca- 

Opacity in w h i c h  t h e r e  is a  r e a s o n a b l e  

[possibility of food ingredients b e c o m ­

i n g  c o n t a m i n a t e d  b y  s u c h  p erson, or of 

[disease b e i n g  t r a n s m i t t e d  b y  s u c h  

. p e r s o n  to o t h e r  individuals.

1*1 (b) Cleanliness. All persons, while 

j w o r k i n g  in direct c o n t a c t  w i t h  f o o d  

" ^ p r e p a r a t i o n ,  f ood ingredients, or  sur- 

ffaces c o m i n g  into c o n t a c t  t h e r e w i t h  

-shall:

(1) W e a r  clean o u t e r  g a r m e n t s ,  

[ m a i n t a i n  a  h i g h  d e g r e e  of p ersonal 

[cleanliness, a n d  c o n f o - m  to h y g e n i c  

[’practices w h i l e  o n  duty, to t h e  e x t e n t  

j.necessary to p r e v e n t  c o n t a m i n a t i o n  of 

£ f o o d  products.

(2 ) W a s h  a n d  sanitize their h a n d s  

' t h o r o u g h l y  to p r e v e n t  c o n t a m i n a t i o n  

£ b y  undesirable m i c r o o r g a n i s m s  b efore 

[starting w o r k ,  after e a c h  a b s e n c e  f r o m  

: t h e  w o r k  station, a n d  at a r y  o t h e r  

- t i m e  w h e n  t he h a n d s  m a y  h a v e  

..become soiled or c o n t a m i n a t e d .

ft (3) R e m o v e  all insecure j e w e l r y  and. 

. w h e n  f ood is b e i n g  m a n i p u l a t e d  b y  

; h a n d ,  r e m o v e  f r o m  h a n d s  a n y  jewelry 

t h a t  c a n n o t  b e  a d e q u a t e l y  sanitized.

( O  If gloves are u s e d  in f o o d  h a n ­

dling, m a i n t a i n  t h e m  in a n  intact, 

clean, a n d  sanitary condition. S u c h  

gloves shall b e  of a n  i m p e r m e a b l e  m a ­

terial e x c e p t  w h e r e  their u s a g e  w o u l d  

b e  Inappropriate o r  i n c o m p a t i b l e  w i t h  

t h e  w o r k  involved.

(5) W e a r  hair nets. caps, m a s k s ,  or 

o t h e r  effective h a i r  restraints. O t h e r  

p e r s o n s  t h a t  m a y  incidentally enter

t h e  processing areas shall c o m p l y  w i t h  

this requir e m e n t .

(G) N o t  store clothing or o t h e r  p e r­

sonal belongings, cat food, d rink b e v­

erages, c h e w  g u m ,  or use to b a c c o  In 

a n y  f o r m  In areas w h e r e  food or  f o o d  

Ingredients arc e x p o s e d  or ln areas 

u s e d  for w n s h L n g  e q u i p m e n t  or u t e n­

sils.

<71 T a k e  a n y  o t h e r  nece s s a r y  p r e c a u­

tions to p r e v e n t  c o n t a m i n a t i o n  of 

f o o d s  w i t h  m i c r o o r g a n i s m s  or foreign 

s u b s t a n c e s  including, b u t  n o t  limited 

to perspiration, hair, cosmetics, t o b a c­

co, chemicals, a n d  medlcants.

(c) Education and training. P e r s o n ­
nel responsible for identifying sanita­
tion failures or f o o d  c o n t a m i n a t i o n  

s h o u l d  h a v e  a b a c k g r o u n d  of e d u c a­

tion or experience, or a c o m b i n a t i o n  

thereof, to p r ovide a  level of c o m p e ­

t e n c y  n e c e s s a r y  for p r o d u c t i o n  of 

c lean w h o l e s o m e  food. F o o d  h a n d l e r s  

a n d  supervisors s h o u l d  rec ive a p p r o ­

priate training in p r o p e r  f o o d - h a n­

dling t e c h n i q u e s  a n d  food-protection 

principles a n d  s h o u l d  b e  c o g n i z a n t  of 

t h e  d a n g e r  of p o o r  p e rsonal h y g i e n e  

a r d  u n s a n i t a r y  practices, a n d  o t h e r  

vectors of c o n t a m i n a t i o n .

{36 FP . 2 1 0 (1 , N ov. 3, 19713
Labeling Requirements 

55 260.200-260.201 [Referred]

PART 261—UNITED STATES STAND­
ARDS FOR GRADES OF WHOLE OR 
DRESSED FISH

Subporl A—United Statu ’londardi for 
Gradti of Whol* or Droiitd Fiih

Sec.
261.101
261 .102
261.103
261 .104
261.105

Scope and p roduct descrip tion . 
P rodu c t fo rm s .
G rad es—qu a lity  X-- rs. 
D e te rm in a tio n  o f grade. 
Hygiene.

Subporl b—Unilod Slot»i Stnndotdi for Gradti 
of Froton Haodltii Orotxd Whiting

261 .151 D esc rip tion  o f th e  p roduct.
261 .152 G rades o f  lro s e n  head less dressed 

w hiting .
261.161 D e te rm in a tio n  o f  th e  grade.
261.171 D e fin it ion s  and m ethods o f a n a ly ­

sis.

I- C r * ' '  1
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§261.101
Sec.

261 .175 T o le rances (o r  cct ll f lc t t t lo n  o f  o ld -  
d a i ly  drawn samples.

A o n io n i r v :  7 U .S .C . IC21-1C30.
S o o n c c  42 FU  12750. S ep t. 30 . 1077. 

u n le u  o therw ise noted.

Subpart A—Uniled Stales Standards 
for Grodos of Whole or Dressed 
Fish

G ZC1.101 Scope und p roduct d esc rip tion .
T h i s  s t a n d a r d  shall a p p l y  to w h o l e  

or dr e s s e d  fish, w h e t h e r  f resh or 

fror.cn. of a n y  species suitable for u se 

as h u m a n  f o o d  a n d  p r o c e s s e d  a n d  

m a i n t a i n e d  in a c c o r d a n c e  w i t h  g o o d  

m a n u f a c t u r l n c  practices.

50 CFR Ch. II (10-1-90 Edition) I Marino Fisheries Service/NOAA,

£261 .102  P roduc t fo rm s .
(a) Types. Cl) Fresh.
(2) F r o z e n  solid packs; glazed o r  u n g ­

lazed.

(3) F r o z e n  Individually; g lazed or 
unglazed.

(b) Styles. (1) W h o l e .
(2) Dressed-eviscerated.

(3) H e a d - o n  or headless.

(4) W i t h  or w i t h o u t  fins.

(5) S k i n - o n  scaled or unsealed; s e m i -  

s k i n n e d  (epidermis r e m o v e d )  o r  s k i n­
less,

(6) O t h e r  (as specified).

S 261.103 G rades— quality factors.
(a) U.S. Grade A. W h o l e  or d r e s s e d  

fish shall:

(1) P o s s e s s  g o o d  flavor a n d  o d o r  a n d ;

(2) C o m p l y  w i t h  the limits for d e ­

fects for U.S. G r a d e  A  quality in a c­
c o r d a n c e  w i t h  § 261.104.

(b) U.S. Grade S. W h o l e  o r  d r e s s e d  
fish shall:

(1) P o s s e s s  r e a s o n a b l y  g o o d  flavor 
a n d  o d o r  a n d :

(2) C o m p l y  w i t h  the limits for d e ­

fects for U.S. G r a d e  B  quality in a c­

c o r d a n c e  w i t h  { 261.104.

(c) Substandard. W h o l e  or  d r e s s e d  

fish d o e s  n o t  possess r e a s o n a b l y  g o o d  

flavor a n d  o d o r  a n d / o r  e x c e e d s  t h e  

limits for defects for U .S. G r a d e  3  

quality in a c c o r d a n c e  w i t h  { 261.104.

{  261.104 D c lt rm in n tio n  o f  g rade .
(a) P r o c e d u r e s  / o r  grade 

determinctioiuTh. g r a d e  shall b e  d e ­

t e r m i n e d  b y  s a m p l i n g  in a c c o r d a n c e

w i t h  t h e  s a m p l i n g  plan described in 

p a r a g r a p h  (b) of this section evaluat­

ing o d o r  a n d  flavor in a c c o r d a n c e  with 

p a r a g r a p h  (c) of this section e x a m i n ­

ing for defects In a c c o r d a n c e  w i t h  

p a r a g r a p h s  (d), (c) a n d  (f) of this sec- 

tion a n d  u s i n g  the results to assign a 

g r a d e  as described in p a r a g r a p h  (g) of 
this sec: on.

(b) Sampling. T h e  s a m p l i n g  rate of 

specific lots for all inspections, o t h e r  

t h a n  for military p r o c u r e m e n t ,  shall 

be  in a c c o r d a n c e  w i t h  t he s a m p l i n g  

plans c o n t a i n e d  ln P art p 5 0  of this 

c h a p t e r  e x c e p t  t h a t  the s a m p l e  unit is 

ten (10) fish for fish w e i g h i n g  u p  to 10 
p o u n d s .  F i s h  w e i g h i n g  over ten (10) u p  

to fifty (50) p o u n d s — the s a m p l e  unit 

shall b e  five (5) fish. F o r  fish w e i g h i n g  

over fifty (50) p o u n d s ,  t h e  s a m p l e  unit 

shall b e  a  m i n i m u m  of three (3).

(c) Evaluation of flavor and odor. (1) 

E v a l u a t i o n  of t h e  o d o r  o n  e a c h  of t h e  

r a w  fish in t h e  s a m p l e  unit shall b e  
carried o u t  as  follows:

(1) F o r  t h e  e x a m i n a t i o n  of s m a l l  

units, b r e a k  t h e  flesh or  t h a w e d  

s a m p l e  cither w i t h  t h e  t h u m b s  or b y  

cutting w i t h  a knife in several places 

H o l d  t h e  c u t  or b r o k e n  flesh close to 
t h e  n o s e  for evaluation.

(ii) F o r  t h e  e x a m i n a t i o n  of large 

units, a  core m a y  b e  used. Drill a  hole 

into t h e  h a r d  f rozen fish w i t h  a  h i g h ­

s p e e d  q u a r t e r  i n c h  drill. A s  s o o n  as t h e  

drill is w i t h d r a w n ,  the hole a n d  drill­
ings a r e  smelled.

(2) If t h e  results of t h e  r a w  o d o r  

e v aluation indicate the existence of 

a n y  off-odors, t he s a m p l e  shall b e  

c o o k e d  b y  a n y  of t h e  m e t h o d s  set 

forth b e l o w  to verify t he flavor a n d  
odor.

(I) Boil in beg method. Insert t h e  

s a m p l e  into a  boilable film-type p o u c h :  

fold t h e  o p e n  e n d  of t h e  p o u c h  o v e r  a  

s u s p e n s i o n  b a r  a n d  c l a m p  in place to 

p rovide a  loose seal after e v a c u a t i n g  

t h e  air b y  i m m e r s i n g  t h e  p o u c h  into 

boiling water. C o o k  t h e  c o ntents for 20  

m i n u t e s  (until t he internal t e m p e r a ­

ture o f  t h e  p r o d u c t  re a c h e s  160 d e ­
grees P.).

(II) Steam method. W r a p  t h e  s a m p l e  

In a single layer of a l u m i n u m  foil, a n d  

place o n  a  w i r e  r a c k  s u s p e n d e d  o v e r  

boiling w a t e r  in a c o v e r e d  container. 

S t e a m  t h e  p a c k a g e d  p r o d u c t  for 20  
m i n u t e s .
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.-B(ljj) Bake method. P n c k n g c  the prod- 
■fai as previously described. Place t h e  

a g e d  p r o d u c t  o n  a flat cookie 

or s h a l l o w  flat-bottom p a n  o' 

'-jjjf/lcicnt size so t h a t  t he p a c k a g e s  c a n  

" be e venly s p r e a d  o n  t h e  s h e e t  or pan. 

rpiicc t h e  p a n  a n d  f rozen contents In a 

•properly ventilated o v e n  p r e h e a t e d  to 

.•*400 d egrees F. for 2 0  minutes. 
ifif(3) T h e  a m o u n t  of material to be 

T c o o k e d  shall b e  b a s e d  o n  t he results of 

’’tfie r a w  oclor evaluation. A  m i n i m u m  
“ofz25 p e r c e n t  of t h e  s a m p l e  e x c e p t  

r lhat n o t  less t h a n  3 s a m p l e  units shall 

'I* used.
£ ( d )  Examination for physical defects. 
E a c h  of t h e  fish in t h e  s a m p l e  will b e  

' e x a m i n e d  for defects using thr list of 

"defect definitions, a n d  t he defects 
•‘noted a n d  categorized as miner, m a j o r ,  

•’a n d  serious in a c c o r d a n c e  w i t h  T a b l e

3T.(e) Definitions of defects in whole or 
±dressed fish. II) " A b n o r m a l  condition" 

^ineans t hat t h e  n o r m a l  physical a n d /  

-?or c h e m i c a l  s tructure ot t h e  fish flesh 
~ b a s  b e e n  sufficiently c h a n g e d  so t h a t  

£the usability a n d / o r  deslraollity of t h e  

iflsh is a d versely affected. It includes, 

i b u t  Is n o t  limited to. t h e  following ex- 

-iunples:
(1) Jellied— refers to t h e  a b n o r m a l  

^condition w h e r e i n  a  fish is partly or 

^ w h o l l y  c h a racterized b y  a  gelatinous, 

ifglossy, t r anslucent a p p e a r a n c e .

~  (il) M i l k y — refers to t h e  a b n o r m a l  

^ c o n d i t i o n  w h e r e i n  a  fish is partly or 

rjVholly characterized b y  a milky-white, 

-^excessively m u s h y ,  pasty, or fluldized 

55 a p p e a r a n c e .
.£•? (Hi) C h a l k y — refers to a n  a b n o r m a l  

^ c o n d i t i o n  w h e r e i n  a  fish is partly or 

^ w h o l l y  characterized b y  a dry, chalky. 

.j1g ranular a p p e a r a n c e ,  a n d  fibrous 

^structure.
S t  ( A )  M o d e r a t e — refers to a  condition 

that is distinctly noticeable b u t  d o e s  

s n o t  seriously affect t h e  a p p e a r a n c e ,  

^desirability a n d / o r  t he eating quality 

s'pf t h e  product.
5E (B) E x c e s s i v e — refers to a condition 

Z  w h i c h  is b o t h  distinctly noticeable a n d  

seriously objectionable.
(2) " A p p e a r a n c e  defects" shall refer 

to t h e  overall g e n e r a l  a p p e a r a n c e  of 

t h e  fish (consistency of the flesh, 

odor, eyes, gills, a n d  skin) a n d  p r e s­

e n c e  of excessive b l o o d  or drip a n d  a p ­

p e a r a n c e  of t h e  p a c k a g e .
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fill) Bake method. P a c k a g e  t h e  prod* 
Jit as previously described. P l a c e  t he 

l ^ p X c k a g e d  p r o d u c t  o n  a flat cookie 

rjtfect or s h a l l o w  flat-bottom p a n  of 

3 >ju//lelent size so that the p a c k a g e s  c a n  

evenly s p r e a d  o n  t h e  s h e e t  or pan. 

~place t h e  p a n  a n d  frozen c o ntents in a  
improperly ventilated o v e n  p r e h e a t e d  to 

*<00 degrees F. for 20 minutes.
■»!(3) T h e  a m o u n t  of material to be 

-cooked shall b e  b a s e d  o n  t he results o'

I ̂ t h e  r a w  o d o r  evaluation. A  m i n i m u m  

^ o f ’25 p ercent of t he s a m p l e  e x c e p t  

~that n o t  less t h a n  3 s a m p l e  units shall 

* be used.

[ (d) Examination J ot physical dejects.
-~£ach ol the fish in t h e  s a m p l e  will b e  

( - ^ e x a m i n e d  for defects using t h e  list ol 
I -^defect definitions, a n d  t h e  defects 

: ufHoted a n d  categorized as m i n o r ,  m a jor, 
l ^ t n d  serious In a c c o r d a n c e  w i t h  T a b l e

i£'(e) Dcjinitions oj dejects in whole or 
■rZrcsscd Jish. (1) " A b n o r m a l  condition" 
JEjne&ns that t h e  n o r m a l  physical a n d /  

^ o r  c h e m i c a l  structure of t he fish fiesh 

i*bas b e e n  sufficiently c h a n g e d  so t h a t  

l ^ t h e  usability a n d / o r  desirability of t h e  

gfish is adversely affected. It Includes.

I .-abut is n o t  limited to, t he following ex* 

j Samples:
f a *  (l> Jellied— refers to the a b n o r m a l  

f ̂ c o n d i t i o n  w h e r e i n  a  fish Is partly or 

^ w h o l l y  characterized b y  a gelatinous, 

Xglossy, translucent a p p e a r a n c e .  

iSf (11) M i l k y — refers to t h e  a b n o r m a l  I ^ c o n d i t i o n  w h e r e i n  a fish is partly or 

| g  w holly characterized b y  a  milky-white,

t
excessively m u s h y ,  pasty, or  fluidized 

appearance.

f* (ill) C h a l k y — refers to a n  a b n o r m a l  

[ ̂ c o n d i t i o n  w h e r e i n  a fish is partly or  

1 ^ w h o l l y  characterized b y  a dry. chalky,
~  granular a p p e a r a n c e ,  a n d  fibrous 

^structure.

(A) M o d e r a t e — refers to a  condition 

[that is distinctly noticeable b u t  d o e s  

[not seriously affeet the a p p e a r a n c e ,

; desirability a n d / o r  t h e  eating quality 

t he product.(3) E x cessive— refers to a condition 

w h i c h  Is b o t h  distinctly noticeable a n d  

seriously objectionable.

„ (2) " A p p e a r a n c e  defects" shall refer 

£ l o  t h e  overall genera! a p p e a r a n c e  of 

£  the fish (consistency of t h e  flesh.

5  odor, eyes, gills, a n d  skin) a n d  pres*

£  cnce of excessive b l o o d  or drip a n d  ap*

~  p c a r o n c e  of t h e  package.

S'
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(I) Slight— refers to a n  a p p e a r a n c e  

defect t h a t  Is slightly noticeable b u t  

d o e s  n o t  seriously affect t h e  a p p e a r­

ance. desirability, a n d / o r  eating q u a l­

ity of th e  fish.

(II) M o d e r a t e — refers lo a n  a p p e a r­

ance, defect that is c o n s p i c u o u s l y  n o ­

ticeable b u t  d oes n o t  seriously affect 

t h e  a p pearance, desirability, a n d / o r  

eating quality of t h e  fish.

(Hi) Excessive— refers to a n  a p p e a r­

a n c e  defect that Is c o n s p i c u o u s l y  n o ­

ticeable a n d  that d o e s  seriously affect 

t h e  a p p earance, desirability, a n d / o r  

eating quality of t h e  fish.

(3) "Discoloration" refers to a n y  

color n o t  characteristic of the species 

used.

(i) Slight— refers to the a rea affected 

b y  discoloration of significant Intensi­

ty Involving u p  to 10 p e r c e n t  of t h e  

total area.

(il) M o d e r a t e — refers to t h e  a r e a  af­

fected b y  discoloration of significant 

intensity involving o v e r  10 pe r c e n t  a n d  
u p  to 50  p ercent of t h e  total area.

(ill) E xcessive— refers to t h e  a r e a  af­

fected b y  discoloration of significant 

intensity Involving 5 0  p e r c e n t  o r m o r e  

of  t h e  total area.

(4) " D e h y d r a t i o n "  refers to loss of 

m o i s t u r e  f r o m  fish surfaces d u r i n g  

f rozen storage. F o r  skln-on fish, d e h y ­

dration shall b e  e v a l u a t e d  b y  d e g r e e  of 

dullness a n d  shrinkage.

(i) Slight d e h y d r a t i o n — is surface 

color m a s k i n g  affecting m o r e  t h a n  3 

p e r c e n t  of t he a r e a  w h i c h  c a n  b e  r e a d­

ily r e m o v e d  b y  s c r a p i n g  w i t h  a  b l u n t  

Instr u m e n t .

(II) M o d e r a t e  d e h y d r a t i o n — is d e e p  

color m a s k i n g  p e n e t r a t i n g  the flesh, 

affecting less t h a n  3 p e r c e n t  of t he 

area, a n d  r e q u k m g  a knife or  o t h e r  

s h a r p  I n s t r u m e n t  to r e m o v e .

(ill) Excessive d e h y d r a t i o n — Is d e e p  

color m a s k i n g  p e n e t r a t i n g  t h e  flesh, 

affecting m o r e  t h a n  3 p e r c e n t  of t h e  

area, a n d  requiring a knife o r  o t h e r  

s h a r p  I n s t r u m e n t  to r e m o v e .

(5) " S u r f a c e  defects" shall refer to  

t h e  following w h e r e  applicable:

(1) Scales. A n  o c c u r r e n c e  of a t t a c h e d  

or loose scales ln a n y  s a m p l e  unit 

( w h e r e  applicable).

(ii) B l o o d  spot. A n  a c c u m u l a t i o n  of 

c o a g u l a t e d  o p a q u e ,  m a s s e s  of b l o o d  o n  

a fish.
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(III) Fins or pieces of fin. A n  o c c u r­

r en c e  or a b s e n c e  of a t t a c h e d  or  loose 

fins o r  pieces of fin in a n y  s a m p l e  unit 

( w h e r e  applicable). D o r s a l  s p i n e  shall 

b e  r e m o v e d  ( w h e r e  applicable).

(iv) Skin. T h e  p r e s e n c e  of t h e  d a r k  

o r light Inner layers of skin for s k i n­

less. F o r  s c m l s k J n n e d ,  r e ference Ls to 

t h e  p r e s e n c e  of t h e  d a r k  outside 

layers.

(v) Bruises. A n  a c c u m u l a t i o n  of d a m ­

a g e d  portions of fish m u s c l e ,  red a n d  

o p a q u e  ln a p p e a r a n c e  ( on a fish).

(vl) D a m a g e  to protective coating 

refers to voids in ice glaze o r  tears in 

co v e r i n g  m e m b r a n e ,  also to b r e a k s  or 

splits in t h e  s kin w h i c h  are readily dis­

cernible a n d  n o t  n o r m a l l y  p a r t  of t h e  

processing.

(6) " C u t t i n g  a n d  t r i m m i n g  defects" 

refers to the following:

(i) B o d y  cavity cuts— refers to m i s ­

pla c e d  cuts m a d e  d u r i n g  evisceration.

<ii) I m p r o p e r  h e a d i n g  (as speci­

fied)— refers to t h e  p r e s e n c e  of pieces 

of gills, giU cover, pectoral fins (spine), 

or collarbone after t h e  fish h a v e  b e e n  

h e a d e d .  N o  r a g g e d  cuts s h o u l d  b e  evi­

d e n t  after he a d i n g .

(ill) Evisceration defects— refers to 

i n a d e q u a t e  c l eaning of t h e  belly cavity 

of t h e  fish. All viscera, k i d n e y  ( w h e r e  

applicable), s p a w n ,  a n d  b l o o d  s h o u l d  

b e  r e m o v e d .

(A) Slight d e g r e e  of i m p r o p e r  evis­

ceration a n d  i m p r o p e r  h e a d i n g  refers 

to a condition t h a t  is scarcely n oticea­

ble b u t  d o e s  n o t  affect t h e  a p p e a r a n c e .

§261.104

desirability, a n d / o r  eating quality 0{ 

t h e  fish.

( B )  M o d c r n t e  decree of i m p r o p e r  

evisceration a n d  i m p r o p e r  h e a d i n g  

refers to a  condition that is conspicu. 

o u s l y  noticeable b u t  does n o t  seriously 

affect t h e  appea r a n c e ,  desirability, 

a n d / o r  eating quality of t h e  fish.

( C )  Excessive degree of i m p r o p e r  

evisceration refers to a  condition that 

is c o n s p i c u o u s l y  noticeable a n d  that 

seriously affect t h e  a p p e a r a n c e ,  desir. 

ability, a n d / o r  eating quality of the 

fish.

(iv) I m p r o p e r  w a s h i n g — i n a d e q u a t e  

r e m o v a l  of slime, blood, a n d  bits of vis. 

c era f r o m  t he surface of t h e  fish a n d  

f r o m  the b o d y  cavity.

(v) Belly b u r n — a n  e n z y m a t i c  action 

o n  t h e  flesh ca u s i n g  a b u r n e d  or  dis­

colored a p p e a r a n c e .

(7) " T e x t u r e  defects" t e x t u r e  of the 

c o o k e d  fish; n o t  characteristic of the 

species.

(i) Slight— fairly firm, o n l y  slightly 

t o u g h  or r u bbery, does n o t  f o r m  a  fi- 

b r o u s  m a s s  in t h e  m o u t h ,  m o i s t  but 

n o t  m u s h y .
(il) M o d e r a t e — m o d e r a t e l y  t o u g h  or 

r u b b e r y ,  h a s  noticeable t e n d e n c y  to 

f o r m  a  fibrous m a s s  in t h e  m o u t h ,  

m o i s t  b u t  n o t  m u s h y .

(iii) E x cessive— excessively t o u g h  or 

r u b b e r y ,  h a s  m a r k e d  t e n d e n c y  to f o r m  

a  fibrous m a s s  in t h e  m o u t h ,  o r  is very 

d r y  o r  v e r y  m u s h y .
(f) Categorization of physical de­

fects.

50 CFR Ch. II (10-1-90 Edition)

T a b l e  I

0ftra>oai tiaiaoti C a iaponat
T yp tt 0 » j '» f | M w I W a ry S*->owj

M l
301

1CJ
ZOO

o : j
103

J03
3 0 )

S*-;-«— »© '# tftan 3 p*'C»nt a-aa aft»ei»e a * !  aaa*r  i f -  
m o *r t

u« j»»a '»—««»  iftaft 3 h 'h * i a>ta a "» :i*C  tv ! o-'fewn io

1W
?ox

x n
10S

» s
C ^ r .o ; aftc ice

* * * * *—  ----------------- 107

'^ilonol Marino Fisheries Sorvico/NO/
T a b l e  I -

Phrveti o#i#ett__
'If!**

'.Ttiw* oti»«u--------

______
£iC#lt*e — 

imfxop#' wiirvnj.. 
D*l»y buffl
SfcflV.. —
w PC — — 
£ a c # i v * t  — — ~—

NOTC: Tn# coo# w n t * r s  #no*»n tn in# Above ut><# » 't  i pyrC io in# n#»jr# #*0 0» «*• 0«'#Ct. Tr»#f <>» nol *

^r(g) Grade assignment. (1) E a c h  fish 

ilij a s a m p l e  unit will be assigned t h e  

"grade into w h i c h  it falls ln a c c o r d a n c e  

^trith t h e  limits for defects, s u m m a -  

•^rized as follows:

■j&t- #n0 oGOf
95/Su-
CnOf A .?<vto* e. v.-.

Mû jTt nvmoar o* pftyvoal o«i»ru parm-ntO
Major | S«« n ‘M. V

Caotf-----ReajoftaSif
poor.

*  (2) U p o n  d e t e r m i n a t i o n  of g r a d e  o: 

* e a c h  fish in e a c h  s a m p l e  unit, thi 

^ s a m p l e  will b e  designated a g r a d e  a: 

^follows:

•S'(i) Grade A.
£ • ___________________
, Nj-ftS*' of y  h/sut#* unu -A (htm
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51. (ill) Substandard. A n y  fish n o t  m e c  

.Jing the m i n i m u m  r e q u i r e m e n t s  f* 

n  G r a d e  B  quality.
S "  (3) U p o n  d e t e r m i n a t i o n  of t h e  grai 

f  for e a c h  s a m p l e  ur.it a lot of w h o l e
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(g) Grade assignment (1) E a c h  fish 

:"ln a s a m p l e  unit will b e  a ssigned t h e  

grade into w h i c h  it falls in a c c o r d a n c e  

^ w i t h  t h e  limits for defects, s u m m a -  

irized as follows:

Flanof and odof

£
TG rada A . „  
? Glide E ......J,
?•_

W aum jm  number o l p h /iic a l 
o a la c it pc im nad

Mnw | MaiOf | Sai>oyi
Good _
BaawnaNr

good. : ( =

3l

f
i (2) U p o n  d e t e r m i n a t i o n  of g r a d e  of 

e a c h  fish in e a c h  s a m p l e  unit, t h e  

| s a m p l e  will b e  d e s i g n a t e d  a  g r a d e  as 

£  follows:

- Cl) Grade A.

to , Numsai o l (. woumoa won? (liHl)
M.n No. 
g>aot A 
Ion

M u  No. 
g 'ad t B
H I

M ai. No. •upland- 
a id

10 (us lo 10 Is)___
! 5 (10 is  5 0  IS)_______
| 3 (©»•’ SO IS)___

(11) Grade 2.

Ql wOUrO* U*tl lhth)
Wifvmwmnu'n:*' ofC'tst B Lift

WuiTumrwrrotf ot WOt it *3* t’C
10 (a/? IO 10 1?)__ 8 2i no IC 43 to). _ _ _ 4 1a *0 IB) 3 0

dressed fish shall b e  as s i g n e d  that 

g r a d e  in which:

(I) F o r  physical defects, t h e  n u m b e r  

of s a m p l e  units in t h e  n e x t  l o w e r  

g r a d e  d o e s  n ot e x c e e d  t h e  a c c e p t a n c e  

n u m b e r  for deviants prescribed in 

§ 2G0.61 of the s a m p l i n g  plan, T a b l e  II, 

of Title 50; a n d

(ii) N o t  m o r e  t h a n  5 p e r c e n t  of t h e  

fish in t h e  s a m p l e  (total fish e x a m i n e d  

p e r  lot) are in t he n e x t  l o w e r  g r a d e  for 

o d o r  a n d / o r  flavor.

N ote: S am p lin c  f o r  Inspection  f o r  m ilita ry  
p rocu rem en t sh a ll be In  accordance w ith 
M IL -S T D -1 0 5 . Lo t size s h a ll be expressed In  
te rm s o f pounds. T h e  sam p le  size s h a ll be In 
accordance w ith In spec tion  L eve l S -3 . Ac­
cep tab le Q u a lity  Leve ls s h a ll be expressed 
In  te rm s o f  defects p e r hund red  un its . T h e  
AQL's s h a ll be 6.5 f o r  m in o r and t.O f o r  
m a jo r .
f<2 F R  52750, Sep t. 30 . 1977, as amended a t  
51 F R  36990, Oct, 1 ,1 9 8 6 )
J 261 .105 Hygiene.

W h o l e  or dressed fish shall b e  p r o c­

essed a n d  m a i n t a i n e d  in a c c o r d a n c e  

w i t h  t h e  applicable r e q u i r e m e n t s  of 

t h e  regulations c o n t a i n e d  in §§ 260.96 

to 260.103 of this c h a p t e r  a n d  of t h e  

g o o d  m a n u f a c t u r i n g  practice r e g u l a­

tions c o n t a i n e d  in 21 C F R  p a r t  110.

162 F R  52" 50. Sep t. 30 . 1977, as amended a t 
51 F R  36990 . O ct. 1. 1966 )

; (111) S u b s t a n d a r d .  A n y  fish n o t  m e e t ­

ing t h e  m i n i m u m  r e q u i r e m e n t s  fcr 

G r a d e  B  quality.

• (3) U p o n  d e t e r m i n a t i o n  of t h e  g r a d e  

for e a c h  s a m p l e  u nit a lot of w h o l e  or

243
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Subpart B—Unllod Stalot Standard* 
for Gradoi of Frozon Handle** 
Drettod Whiling

C 2G1.151 D c ic r ip t io n  o f  the p roduct.
T h e  p r o d u c t  described In this p a r t  

consists of clean, w h o l e s o m e  w h i t i n g  

(silver h a k e )  Mcrluccius bilincraris, 
Mcrlvccius albidus; c o m p l e t e l y  a n d  

cleanly h e a d e d  a n d  a d e q u a t e l y  eviscer­
ated. T h e  fish arc p a c k a g e d  a n d  frozen 

lit a c c o r d a n c e  w i t h  g o o d  c o m m e r c i a l  

practice a n d  are m a i n t a i n e d  at t e m ­

per a t u r e s  n e c e s s a r y  for t h e  p r e s e r v a­

tion of t h e  product.

E 201.152 C rudes o f  fro ze n  heed less 
dressed whiting .

(a) "U.S. G r a d e  A "  Is t h e  quality of 

f r o z e n  h eadless d ressed w h i t i n g  t h a t  

(11 possess a g o o d  flavor a n d  o d o r  a n d  

t h a t  (2) for t h o s e  factors t h a t  are 

r ated ln a c c o r d a n c e  w i t h  scoring 

s y s t e m  outlined ln this part, h a v e  a 

total score of 85 to 100 points.

(b) " U.S. G r a d e  B "  Is t h e  quality of  

f r o z e n  headless d r e s s e d  w h i t i n g  t h a t

(1) possess at least r e a s o n a b l y  g o o d  

flavor a n d  o d o r  a n d  t h a t  (2) rate a  

total score of n o t  less t h a n  7 0  points 

for t h o s e  factors of quality t h a t  are 

r a t e d  in a c c o r d a n c e  w i t h  t h e  scoring 

s y s t e m  outlined in this part.

(c) " S u b s t a n d a r d "  or "Utility" is t h e  

quality of f rozen hea d l e s s  d ressed 

w h i t i n g  t h a t  m e e t  t h e  r e q u i r e m e n t s  of 

{ 261.151 b u t  t h a t  o t h e r w i s e  fall to 

m e e t  t h e  r e q u i r e m e n t s  of " U.S. G r a d e  
B . "

C 2GI.1G1 D etcrm inntiun o f  (lie  prude.
In a p lant u n d e r  U S D C  C o n t r a c t  In- 

spectlon t h e  g r a d e  Is d e t e r m i n e d  by  

e x n m i n l n g  t he p r o d u c t  for factors 1 to 
10 in the t h a w e d  state a n d  faetor 11 in 
t he c o o k e d  state. F o r  lot inspection, 

e x a m i n a t i o n  of t h e  p r o d u c t  for factors 

1, 2 a n d  3 Is carried o u t  In the frozen 

state a n d  < to 10 In the t h a w e d  state. 

F a c t o r  11 is e x a m i n e d  in the c o o k e d  

state.

(a) Factors rated by score points. 
P o i n t s  arc d e d u c t e d  for variations In 

t h e  quality of e a c h  factor In a c c o r d­

a n c e  w i t h  the s chedule in T a b l e  1. T h e  

total of points d e d u c t e d  Is subtracted 

f r o m  100 to obtain t h« score. T h e  m a x ­

i m u m  score is 100 the m i n i m u m  score 

is 0.

(b) Factors n of rated by score points. 
T h e  factor of "flavor a n d  o d o r "  is eval­

u a t e d  organoleptically b y  s m elling a n d  

tasting after the p r o d u c t  h a s  b e e n  

c o o k e d  in a c c o r d a n c e  w i t h  § 261.171.

(1) G o o d  flavor a n d  o d o r  (essential 

r e q u i r e m e n t s  for a U.S. G r a d e  A  p r o d­

uct) m e a n s  that t h e  c o o k e d  p r o d u c t  

h a s  t h e  typical flavor a n d  o d o r  of the 

species a n d  is free f r o m  rancidity, bit­

terness, sralencss. a n d  off-flavors a n d  

off-odors of a n y  kind.

(2) R e a s o n a b l y  E o o d  flavor a n d  o d o r  

( m i n i m u m  r e q u i r e m e n t s  of a  U.S. 

G r a d e  B  pro d u c t )  m e a n s  t h a t  the 

c o o k e d  p r o d u c t  is lacking in g o o d  

flavor a n d  o d o r  b ut is free f r o m  o bjec­

tionable off-flavors a n d  off-odors of 

a n y  kind.

T a b l e  1 — S c m e o u i e  o r  P o in t  D e d u c t i o n s  p e r  S a m p l e

[ 5 « f  le o m o K I «! I- .2  ct u s * . ]
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( t  261.171 D t f in i l io -  i »nd rn c h o d t  o f  tn o l*  
it yils.

(a) Selection o /  Die s e m p f e  unit. T h e  

s a m p l e  unit consists of t h e  p r i m a r y  

container a n d  its entire contents. T h e  

whiting arc e x a m i n e d  a c c o r d i n g  to 

'Table 1. Definitions of factors for 

point d e d u c t i o n s  are as follows:

<b) rccr-.ir.cfion of sample frcstr. 
state. W h e n  this p r o d u c t  is e x a m i n e d  

u n d e r  U S D C  C o n t r a c t  inspection, t h e  

s a m p l e s  are e x a m i n e d  for factors 1. 2. 

a n d  3 in T a b l e  1 in t h e  t h a w e d  state. 

W h e n  th e  p r o d u c t  is lot inspected, t h e  

s a m p l e s  r*e e x a m i n e d  for factors 1. 2. 
a n d  3 in 7. '.el in t h e  f r o z e n  state,

(I) “A n  rtment ef product" stitrt 
io t h e  p a L i a n g  of t h e  p r o d u c t  In a  

s y m m e t r i c a l  m a n n e r ,  bellies or  b a c k s  

al) facing in t h e  s a m e  direction, fish 

ceatly dovetailed.

(2) "Cor.dffion of  Vic packr.pmp m e *  

f e n c l” refers to t h e  condition of t h e  

c a r d b o a r d  or  o t h e r  p a c k a g i n g  mat e r i a l  

of t h e  p r i m a r y  container. If the fish is 

allow-ed to s t a n d  after p a c k i n g  a n d  

prior to freezing m o i s t u r e  f r o m  t h e  

fish will s o a k  into t h e  p a c k a g i n g  m a t e ­

rial a n d  c a u s e  deterioration of t h a t  

material.

(3) "Dehydration" raters lo t h e  p r e s­
e n c e  of d e h y d r a t e d  (w a t e r - r e m o v e d  1 
tissue o n  t h e  e x p o s e d  surfaces of t h e  

whiting. Slight d e h y d r a t i o n  is surface 

d e h y d r a t i o n  w h i c h  Is n o t  color-aaak- 

ing. D e e p  d e h y d r a t i o n  is c o l o r - m a s k­

ing a n d  c a n n o t  b e  r e m o v e d  b y  s c r a p i n g  

w i t h  a  fingernail.

<c> Zrcrr.lr.chon of sample, tharoed 
state T h a w e d  state m e a n s  t h e  state of 

the p r o d u c t  after b e i n g  t h a w e d .  T h a w ,  

ing t h e  s a m p l e  is best a c c o m p l i s h e d  b y  

enclosing t h e  s a m p l e  in a  film t y p e

•' •» \ ears*
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b a g  a n d  i m m e r s i n g  in a n  agitated 

w a t e r  b a t h  h eld at 68* P.. 2:2* F. A l l o w  

t h e  p r o d u c t  to r e m a i n  i m m e r s e d  until 

t h a w e d .  Alternatively w h e n  t h e  facili­

ties are l acking for w a t e r  t h a w i n g ,  t he 

s a m p l e  m a y  b e  t h a w e d  b y  slacking it 

o u t  at a  t e m p e r a t u r e  b e t w e e n  30' to 

40* P. o n  a n  a l u m i n u m  tray f r o m  2 

h o u r s  for a l t t - p o u n d  s a m p l e  to 8 
h o u r s  for a 10- p o u n d  s a m p l e .

(1) **Minimum size" refers to t h e  

size of t h e  individual fish in t h e  

s a m p l e .  F i s h  2 o u n c e s  o r  o v e r  a r e  c o n ­

sidered acceptable. S m a l l e r  fish 

c a n n o t  b e  c o o k e d  u n i f o r m l y  w i t h  a c­

ceptable size fish. S e p a r a t e  t h e  fish of 

u n a c c e p t a b l e  size, divide their n u m b e r  

b y  t h e  w e i g h t  of t h e  s a m p l e  Ln p o u n d s ,  

a n d  a p p l y  to T a b l e  1. E x a m p l e — f our 

fish of u n a c c e p t a b l e  size in a 5- p o u n d  

p a c k a g e  is t t - 0.8. a  10 p o i n t  d c c u c -  
tion.

(2) "Uniformity." F r o m  t h e  fish r e­

m a i n i n g ,  select b y  c o u n t  10 p e r c e n t  

( m i n i m u m  of o n e  fish) o f  t h e  largest 

a n d  10 p e r c e n t  ( m i n i m u m  of o n e  fish) 

of t h e  s m allest a n d  divide t h e  largest 

w e i g h t  b y  t h e  s mallest w e i g h t  to g e t  a  
w e i g h t  ratio.

(3) "Heading" refers to  t h e  c o n d i­

tion of t h e  fish after t h e y  h a v e  b e e n  
h e a d e d .  T h e  fish s h o u l d  b e  c’̂ a n l y  

hea'*'”* b e h i n d  t h e  gills a n d  pectoral 

fins. N o  gills, gill b ones, o r  pectoral 

fins s h o u l d  r e m a i n  aft*' t h e  fish h a v e  
b e e n  h e a d e d .

<<) **£viscercfion" refers lo t h e  

cleaning of t h e  belly cavities of t h e  

fish. All s p a w n ,  viscera, a n d  belly 

strings s h e  ild b e  r e m o v e d .

<S> " S c a l i n g "  refers to t h e  satisfac­

tory r e m o v a l  of scales f r o m  t h e  fish.

(6 ) " C o l o r  of the c u f  surfaces" refers 
to t h e  color cf t h e  c u t  surfaces of t h e  

f u h  after h e a d i n g  a n d  o t h e r  crocess- 
inr.

(7) "Bruises end broken or split 
skin" refers to bruises o v e r  one - h a l f  

s q u a r e  i n c h  in a r e a  a n d  splits or 

b r e a k s  in t h e  s kin m o r e  t h a n  o ne - h a l f  

inch in l e n g t h  w h i c h  a r e  n o t  p a r t  of 
t h e  processing.

<d) L  semination of sample, cooked 
state C o o k e d  state m e a n s  t h e  state of 

t he s a m p l e  after t :lng c o o k e d .  C o o k ­

ing t h e  s a m p l e  Is best a c c o m p l i s h e d  b y  

inserting t h e  s a m p l e  into a  film t y p e  

b a g  a n d  s u b m e r g i n g  it tr.to boiling 

w a t e r  for f r o m  1 8 - 2 0  m i n u t e s .  A  m i n i ­

§261 .175
m u m  of three lish p er .'.ample unit 
shall b e  cooked.

(1) 'Texture defects" refers to the 

a b s e n c e  of n o r m a l  textural p r o p e r t y  

of t he c o o k e d  fish flesh, w h i c h  are 

tenderness, firmness, a n d  m o i s t n e y  

w i t h o u t  excess water. T e x t u r e  defects 

are dryness, softness, t o ughness, a n d  
rubbcryncss.

(e) General definitions. (1) Small 
(overall assessment) refers to a cond!. 

tion t h a t  is noticeable b u t  is only 
slightly objectionable.

(2) bioderate (overall a s sessment) 
refers to a condition t h a t  is distinctly 

noticeable b u t  is n o t  seriously o bjec­
tionable.

(3) Large (overall a s s e s s m e n t )  refers 

to a condition w h i c h  is b o t h  distinctly 

noticeable a n d  seriously objectionable,

{ I d . 175 To le rance* f t v  e c r t i f ie t lio n  o f  
o f f ic ia l ly  drawn sam p les.

T h e  s a m p l e  rate a n d  g r a d e s  of spe- 

clfic lots shall b e  certified In accord- 

a n c e  w i t h  part 260 s u b p a r t  A  of this 

chapter. (Regulations G o v e r n i n g  P r o c­
essed F i s h e r y  Products).

50 CFR Ch. II (10-1-90 Edition)

PART 262—UNITED STATES STAND­
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PREMIUM OUALITT NET-CAUGHT SALMON PILOT PROJECT 

ALASKA SEAFOOD MARKETING INSTITUTE

PREMIUM QUALITY GRADING CRITERIA 

FOR NET-CAUGHT XETA SALMON
The following conditions must be met in order for Pacific salmon 
of the species Or c o r h y n c h u s  k e t a , (Keta salmon) to be
considered for inclusion In the AlasKa Seafood Marketing
Institute's 19'/ Net-Caught Premium Quality Pilot Project. The 
interre1ationship of all quality factors listed must be
considered when evaluating fish.

Character i st i cs

A. External Surface:
I. Skin color: Typical of ocean-run fish.

Split salmon or salmon sides 
may show darker skin color if the 
flesh color meets these grade 
standards. In no case can the skin 
color be darker than keta salmon 
"D" on the ASMI Color Evaluation 
Guide for Pacific Salmon.

2. Net marks:

3. Cuts, seal bites, 
scars, bruises, 
punctures:

No indentation nor softening 
of the flesh and no skin 
perforation.

None permitted.

4. Scales:

5. Ectoparasites:

Scale adherence reasonably uniform; 
Mo more than : 5'/. scale 1 oss 
ocrmitted. No more than IPX m: ssing 
in one area.

Practically free from 
ectoparasites. (So cal1ed hydrogen 
bubbles noted on the exterior skin 
cf the salmon).

3. Be 1) y Cavi ty: ( H/G salmon only ).
:. Rib bones:

2. Belly burn:

3. Knife cuts:

None protruding. 

None permitted. 

None permitted.

26



PREMIUM OUALITT NET-CAUGHT SALMON PILOT PROJECT

PREMIUM QUALITY GRADING CRITERIA 

FOR NET-CAUGHT LETA SALMON

4. Cleaning:

5. Bruises;

6. Flesh color:

Thorough; Free of residual blood 
and viscera (Kidney, heart and gill 
removed).

The split keta salmon will have no 
bruises larger than 3/3 of an inch 
in diameter.

Typical of ocean-run fish.

C. FI esh Qua! itv:

1. Texture:

2. Odor:

Resilient; Ho noticeable softness.

Sea-fresh; Characteristic of 
species; Ho abnormal odor.

D. Frozen Characteristics:

1. Glaze or protective 
membrane:

2. Dehydration or freezer 
burn:

3. 3ody distortion:

4. Cauda! fin:
(H/G salmon only)

5. Workmanship:

Compl ete.

Hone permitted. 

Minimal.

Intact.

Poor head cuts, knife cuts 
in belly cavity not 
permitted.

2 7



ALASKA SEAFOOD MARKETING IN STITU TE 
PREMIUM QUALITY PILOT TEST PROGRAM 19G5

PREMIUM QUALITY GRADING CRITERIA FOR KING5 AND COHO SALMON
The following conditions must he met ln order for Pacific salmon 
of the species O/jcoj'Jj y  n c  J i u s  t  s  i i a w t  s c  and O. J f J s u t c J ) to
he considered for inclusion in the Alaska Seafood Marketing 
Institute's 1986 Premium Quality Pilot Program. The
interrelationship of all qua 
considered when evaluating fish.

C H A R A C

A_. External Su rf ace:

1. Skin color.

2. Net marks.

3. Cuts, seal hites,
scars, hruises, 
punctures.

4. Scales.

3. 3 e11v Ca v 11 v :

1. Rih hones.

2. 3elly hurn.

3. Knife cuts.

•i. Cleaning.

5. 3ruises.

6. Flesh color.

lty factors listed must he 

T E R l S T f C S

Typical of ocean-run fish. 

None permitted.

None permitted.

Scale adherence reasonably 
uniform; No more than 15*  
scale loss permitted.

None protruding.

None permitted.

None permitted.

Thorough; Free of residual 
blood and viscera (kidney, 
heart and gill removed).

No visible internal bruises 
permitted.

Typical of ocean-run fish.s

5. White king salmon is not included in this test.

2<



T

Premium Quality Grading Criten,

C, F1esh Q u a  111v :

1. Texture,

2. Odor.

D.. frozen Character lstic.q:

1. Glaze or protective 
membrane.

2. Dehydration or freezer 
burn.

3. Body distortion.

'»• Caudal fm,

5. Workmanship.

Resilient; No noticeable 
softness.

Sea-fresh; Characteristic of 
species; no abnormal odor.

Complete.

None permitted.

M i n i m a l .

Intact.

Poor head cuts, knife cuts 
m  belly cavity not 

permitted.

IS
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1.0 INTRODUCTION

The Fi3h Inspection Regulations provide the authority for the 
grading of canned Pacific 3almon. This document defines 
•'Acceptable Grade" (other than "Grade B") and "Grade B" canned 
salmon and defines acceptability of canned salmon with respect to 
wholesomeness. In addition, the criteria and methods for 
determining the grade of canned Pacific salmon are explained.
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This standard shall identify canned and/or heat-processed Pacific 
salmon in hermetically sealed containers using current good 
manufacturing practices and prepared from the species shown in 
Table I.

TABLE I 

SPECIES OF PACIFIC SALMON

CBSBBBaaBCBCS = CS8C:a8CBBSaeBB8B8CBCSC2eSBBB3BBSCCBC&BnCBeBSSBS8BaS
COLUMN I COLUMN II

2.0 g.CQEK

1. Oncorhynchus nerka ...................  Sockeye Salmon
Red Sockeye Salmon 
Red Salmon

2. Oncorhynchus t3chawytscha ............  Spring Salmon
King Salmon 
Chinook Salmon

3. Oncorhynchus kisutch .................  Coho Salmon
Medium Red Coho Salmon

4. Oncorhynchus gorbuscha ...............  Pink Salmon

5. Oncorhynchus keta ..................... Chum Salmon
Keta Salmon

6. Salmo gairdnerii .....................  Steelhead Salmon
Deep Sea Trout

7. Salmo salar ......................... . Salmon
Atlantic Salmon

2.1 It is not the intention for the standard to cover integrity
defects including rust and corrosion, chemical and
microbiological contamination, the application of additives, 
underweight conditions or labelling requirements. Applicable 
legislation and administrative guidelines made under the Fish 
Inspection Regulations, the Food and Drug Regulations, the 
Consumer and Corporate Affairs Labelling and Weights and 
Measures Regulations will regulate these aspects of the
product. Other codes of practice which are used for
interpreting current good manufacturing practice include:
(i) the International Code of Practice for Low Acid Canned 
Food, CAC/RCP 23-1979.
(ii) Metal Container Defects Identification and 
Classification Manual: document prepared by the Department of 
Fisheries and Oceans, Canada.
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3.0 SAMPLING

Sampling of loto lor examination of the product shall be in 
accordance with the FAO/WHO Codex Alimentarius Sampling Plans for 
pre-packaged foods (AQL 6.5) (CAC/RM42-1969). These sampling
plans are outlined in Appendix H.

4 . 0  S I Z E  OF SAMPLE UNI T

The sample unit shall consist of a can or pouch of 3almon and the 
contents thereof.

5.0 EXAMINATION FOR DEFECTS

The sample unit will be examined for defects described in 
Appendix A, B, C, D.

6.0 SCORING

The scoring mechanism as outlined in Appendix E shall be used to 
evaluate samples.

7 . 0 GRADING OF A LOT

The grading criteria outlined in Appendix G shall be used to 
determine the grade of a lot of canned Pacific salmon.
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1 . 2

1.3

1.4

1.5

1 . 6

1.7

1 . 8

1.9

1 .1 0

3 .1 1

1.1

1.12

AEET-ND JX-ft

U K F I  N I T  I ON OF D E FE C T S

APPEARANCE

CURD - the heat induced coagulation of protein.
It is noted a3 a defect when the curd exceeds 15 nun 
in diameter.

BRUISING ' discolouration caused by a knock or blow 
while Llie fish is alive.

CLEAN ING - part3 of viscera and/or blood along the 
backbone.

CROSS PACK - a piece of the fish 13 packed horizontally 
in the can or loose skin appears on top of the contents 
of the can.

UNTRIMMED FINS - parts of head, tails or fins.

WATERMARKED - red, brown, orange, dull grey skin not 
characteristic of normal skin colour, 
blanched flesh - abnormal, pale colour.

RET.T.V-BURN - reddened flesh, usually associated with 
sour odours of decomposition and normally found in the 
belly cavity.

GREY DISCOLOURATION - discolouration of the surface of 
the flesh associated with surface oxidation (normally 
associated with minced salmon).

PUGH MARK - a blood spot in the flesh arising from 
the use of a pugh.

HARD BONE - may be indicative of under-processing
• bone does not readily crush when placed 

between the thumb and index finger.

TOP APPEARANCE - (ragged, loose, cross-packing)
- Lhe top appearance of the can after 
opening may exhibit an uneven or ragged 
appearance, may contain loose fish 
material or may exhibit cross-packing

MIXED COLOURS IN A SINGLE CAN - can consists of fish 
with two or more distinct pieces of flesh of different 
colour (usually associated with patch pieces used 
in -ho can).
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APPENDIX A COND'T

,1 3 MIXED SPECIES IN A SINOPE CAN - can containing flesh
of two or more opecie3 of fish.

.14 RATING CLASSIFICATION OF APPEARANCE DEFECTS

TABLE II

D e f e c t
R a t i n g £ o d £

T OP A P P E A R A N C E  (Ragged. Loose. Cross-Packing) 1 A

P O O ^  C L E A N I N G  (Glood o nd/or V i s c e r a  on Backbone. U n triMiod F1ns) 1-3 C

B R U I S I N G  (Blood Spots, P u g h  Harks) 1-3 B

C U R O 1 K

W A T E R M A R K I N G 1 H

HELLY-flURN 1-3 Y
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0/ jOnolcptlc
2.0 ODOUR DEFECTS Rating

2.1 D E C 0 H P Q 5 E U  - persistent distinct end unch a r a c t e r i s t i c

o d o u r s  c h a racterized by: 1-9

2.1.1 fruity (aldehyde o d o u r s  s i milor to

pine a p p l e  or o ther fruits);

2.1.2 v e g e t a b l e  o dours - (e.g. turnip a n d  c o b b o g e - l l k e  but 

not a s sociated with pa c k i n g  medium);

2 . 1 . 3  sour, yeasty fermented odours;

2.1.4 a m m o n i a  odours, h y d r o g e n  sul p h i d e  odours;

2 . 1 . 5  o t h e r  pungent o dours s uch as p u t r i d  or  faecal.

2.2 R A N C J O  - o d o u r  c h a r a c t e r i z e d  by the distinct o r  readily

dete c t a b l e  p e rsistent o d o u r  of o x i d i z e d  oil. (This nay 1-6

be ch a r a c t e r i z e d  by a pungent s e n s a t i o n  in the r.asal passage).

2.3 L ATE - persistent, d i stinct and u n c h a r a c t e r i s t i c  odours 1-6

of a dvanced sexual m a t u r i t y  (late-run fish).

2.4 O V E RHEATING - distinct a n d  persi s t e n t  o d o u r s  that are *1-3

b urnt or  acrid, e.g. os a s s o c i a t e d  w i t h  e x c e s s  scorch,

sta c k b u r n  or reprocessing.

2.5 N O N - S P E C I F I C  U N I D E N T I F I A B L E  p o p u p  - N o n - c h a r a c t e r i s t i c  odour.

Not assoc i a t e d  w i t h  decomposition, r a ncidity, late 1-3

or overheating.

2.6 C O N T A M I N A T I O N  - o d o u r s  r e s u l t i n g  from c o n t a m i n a t i o n  by

solvents, soaps, fuel oil, g rease etc. that a re N/A

o r g a n o l e p t i c a l l y  detectable.

3 . 0  FLAVOUR.DEFECTS

3.1 D E C O MPOSITION - persistent, dis t i n c t  and

u n c h a r a c t e r i s t i c  f lavours c h a r a c t e r i z e d  by: 1-9

a. Sweet, fruity flavou-s

b. V e getable flavours

c. Putrid, sour, a- foecal flavours

3.2 B A N C 10 - c h a r a c t e r i z e d  by  d istinct flavours present

individually or  in c o m b i n a t i o n  os follows: 1*6

a. Bitter, sour, m e t a l l i c  flavours (detected ot the 

sides and t a c k  of the tongue leaving a lingering 

of ter taste).

•NOTE: for 4 1b s aloon pock, the organo l e p t i c  r a t i n g  Is 1 p c  3

A P P E N D IX  A C O N D 'T

Code

D

R

L

0

N

Re m a r k s

0





-  9  -
MARCH 24, 1 9 8 6

APPENDIX B

1 .0

1.1

MEASUREMENT OF TEXTURE ("TEXTOMETER" METHOD')

The texture or firmness score of each sample can is 
related to the "Canned Salmon Textometer" reading of the 
can as shown in Table 11. The "Canned Salmon 
Textometer", a 3ix-pronged device, measures the texture 
or resilience of the fish flesh by averaging the maximum 
strain exerted on the prongs by the flesh during the 
test.

TABLE I I I

Texture Reading of Individual Cans and Corresponding Score

Sockeye

C oho

B l u e b a c k P ink C h u n S p r i n g S t c e l h c a d Rati

22-23 21-22 19-20 2 2-23 17 19-20 1 -
2C-21 1 9-20 17-13 20-21 15 17-18 2 -

18-19 16-13 15-15 18-19 15 15-16 3 -

15-17 13-15 12-14 1 5-17 14 12-14 4 -

12-14 10-12 9-11 12-14 13 9-11 5  -

9-11 7-9 6-3 9-11 12 6-8 6 -
0-8 0-6 0 - 5 0-3 0-11 0-5 7 -

S c o r e

S l ightly soft
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APPENDIX B C O N D’T

1. 2 SENSORY EVALUAT) ON_OP._TEXT.URK

1.2.1 Breakdown of muscle structure characterized
by muscle fibres no longer being detectable
resulting in the presence of small particles 
and/or a granular, gritty or pasty texture 
exceeding 5% of the drained content.

1.2.2 Breakdown of muscle structure characterized
by muscle fibres no longer being detectable
resulting in the presence of small particles 
and/or a granular, gritty or pasty texture 
exceeding 10% of the drained content.

1.2.3 Breakdown of muscle structure characterized
by muscle fibres no longer being detectable
resulting in the presence of small particles 
and/or a granular, gritty or pasty texture 
exceeding 20% of the drained content.

R a t i n g

APPENDIX C

2.0 MEASUREMENT OF OIL VOLUME

2.1 The drained liquid from a 12 can sample (3 cans for the
4 pound salmon can) is collected into a graduated
cylinder and allowed to stand for five minutes. The
volume of oil is then measured in milliliters (top 
layer).

2 . 2 . The score is obtained by matching the volume of oil with 
the species of fish in Table VI, Appendix E.
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APPENDIX D

3.0 COLOUR DETERM I NATI ON

3.1 The colour score for each sample can is obtained from
its colour rating a3 indicated in Table IV. The colour
rating of the salmon sample is a direct measure of its
colour in comparison to porcelain standards.

TABLE IV

Colour Rating of Individual Cans and Corresponding Score:

Ctiyi S c o r e SleelheotJ-PIr*' Score C oho Score Blueback Score Sockeve Sco'c

7 -1 7 -1 7 -1 7 -2 7 «

6 -1 6 *I

6, 5 0 6. S 0 6, 5, 4 0 5. 4 0 5. 4 0
4. 3 4. 3

2. 1 1 2 1 3 1 3  1 3 1
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1 . 1

1.0

NOTE

52££l£3

So c k c y e

S o c k c y c

So c k c y c

Sockcyc

APPENDIX E

STEPS IN SCOP. I NO AND GRADING OF CANNED PACIFIC SALMON 

PRORAT1NO OF OIL SCORES

This involves the adjusting of the oil score (ml of free 
oil) to correspond to six pounds of fi3h. As the oil 
score is always obtained oy measuring the amount of free 
oil from 12 samples, (except for 4 lb can) it is 
necessary ao adjust the oil score for the different size 
cans as per Table V.

Sockeye 3almon is used a3 an example, but table V 
applies to all species.

TABI.E V. Prorating of Oil Scores

C on S i ; o  Free Oil F a c t o r  A d j u s t e d  Ssorfi Kp.-.arkg

(1b) (nl) (C) F r ee.pjl (nl)

1/4 20 2 AO *2 nul t i p l y  g iven volune of oil

(nl) by 2, then locate score 

o n  chart in T able VI.

1/2 5 0  1 50  "A ho odjustnent required.

e g  1/2 30  0 eu l t i p l y  g i v e n  v olume of oil

(ol) b y  1/2. then locate score 

o n  chart in T a b l e  VI.

4 <0 1 AO ‘2 no  odjustncnt required.
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APPENDIX E COND'T 

TABLE VI

Volume of oil In ol from 6 p o unds of F i s h  end C o r responding Score:

S t celhcod Coho (Blucbock)

S S p r i n g  S c o r e  S ockeye S core Pink Score CMua Score

95+ -5 60+ -6 35+ -6 25+ -6
9 0

es -5 55 -5 *5 -5

DO

75 -4 50 -4 30 -4 20 -4

70 -3 *5 -3 - 3 -3

65

60 -2 <0 -2 2C -2 15 -2
55 -1 35 -1 -1 -1
5 0

<5 0 30 0 20 0 10 0

<0 1 25 1 15 1 8 1
3 5

30 2 20 2 10 2 7 2
25 3 15 3 3 5 3

20
15 4 10 4 5 4 4 4

10 5 5 5 5 2 5

5

0 6 0 6 C 6 0 6

1.2 A negative score is given for a sample found to contain 
more than an average amount of oil. This is intended to 
compensate for the increase in score given samples whose 
softness is partly attributed to high oil content. A 
total score that corresponds to six pounds of sampled 
fish or that has been prorated or extrapolated to 
correspond to six pounds of fish is subtracted if 
negative, directly from the texture total, after it in 
turn ha3 been prorated or extrapolated to twelve sampled 
cans.

1.3 “PRORATED" OIL SCORE - A positive total oil score is 
also adjusted for the purpose of grading by prorating or 
extrapolating to correspond to six pounds of fish.
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A P P E N D IX  E C O N D 'T

2.0 TEXTURE READINGS (“TEXTOMETER METHOD)

"Prorated and Modified" Texture Score

For the purpose of grading, the total texture score of 
the cans examined must be prorated or extrapolated to 
correspond to twelve sample cans, diminished by the oil 
score corresponding to six pounds, providing this latter 
3core is negative.

TABLE VII

Prorating of texture, colour, appearance and odour scores

No. Samples Total Score Factor Prorated 12 Can Total
(A) (D) ■ (B) . (B/A X D)

6 10 12 20
12 22  12 22
18 24 12 16
20 15 12 9
24 40 12 20
36 31 12 10
48 45 12 11

NOTE: All total scores for these categories are adjusted to
correspond to a 12 can sample.

3.0 MODIFIED SCORES

3.1. MODIFIED TEXTURE SCORE

In the scoring system used for the oil volume (ml), a 
sample may be given a negative score if it is found to 
contain more than an average amount of oil. This is 
intended to compensate for the increase in score given 
to samples whose softness i3 partly attributed to high 
oil content. The only time in which the oil score 
enters into the grading system is when it is negative. 
In this instance, the total texture score is decreased 
by the amount of the oil score.

Note: Scores are modified only after having prorated them
to correspond to a 12 can sample.
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4 . 0

4.1

4.2

5.0

5 . 1

5.2

6 .0

COLOUR RATINGS

A negative ocore is given for samples noticeably redder 
than average. As this improves the appearance of the 
salmon, the total appearance ocore is modified by 
subtracting the total colour score, if negative, after 
both have been prorated or extrapolated to correspond to 
a twelve can sample.

"PRORATED" SCORE

A positive total colour score is also adjusted for 
grading purposes by prorating or extrapolating it to 
correspond with a twelve can sample. (See Table VI). 
Note that Spring salmon is classified by colour as red, 
pink and white and has therefore not been included in 
the above table.

APPEARANCE RATINGS

Defects such as bruises, poor cleaning, grey 
discolouration, pugh marks, the presence of curd, cross 
packing, untrimmed fins, watermarked red skin, belly 
burned reddened flesh are rated 1, 2 or 3 according to 
their severity. A slight defect is rated 1, a readily 
noticeable defect is rated 2, and a marked defect is 
rated 3. Ratings of 1 are not scored against the 
product unless there are 2 or 3 such ratings for a can, 
in which case the score of 1 or 2, respectively is 
given.

"Prorated and Modified" Appearance Score

To obtain the modified appearance score required for 
grading, the score for all defects are totalled nd 
prorated or extrapolated to correspond to a twelve can 
sample, (as per Table VI) then the total colour score, 
if negative, is subtracted after it has been prorated or 
extrapolated to also correspond to a twelve can sample.

ODOUR RATINGS

Cans with odour defects are rated and scored in 
accordance with the intensity of the odour on a scale of 
1 to 9.

The rating of 1 is used where there is only a detectable 
trace of a particular odour identified. Ratings of 1 
are not scored against the product unless 2 or 3 
different trace odours arc detected in combination for a 
can, in which case the score of 1 or 2 respectively is 
ass ignod.
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The rating of 9 i3 assigned where advanced prominent and 
pronounced decomposition is detected in a sample. A 
rating of 6 is assigned when a persistent and distinct 
odour of decomposition or tainted is detected in the 
sample.

It may be noted that there are 9 3teps (and intermediate 
steps) from a ocore of 1 to a score of 256 inclusive. 
These step3 or ratings are used to simplify the 
examination. Their relation to the score is shown in 
Table VIII.

TABLE VI 11

RATINGS AND CORRESPONDING SCORE

RATING SCORE

2
3
4
5
6
7
8 
9

1
(1 + 1 )
(1+1+1) etc

0
1
2
2
4
8
16
32
64
128
256

6 .2 Scores must be prorated as per Table VI, Appendix E.

NOTE: Refer to Appendix F for rating of canned salmon packed
in 4 pound cans.
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APPENDIX I-

1.0 RAT INC SCHEME FOR SALMON PACKED IN 4 LB CANS

1.1 During routine inspection of salmon packed in 4 lb cans, 
a great deal of downgrading of the product results from 
appearance defects in combination with scorching.

1.2 Salmon packed in 4 lb cans exhibits inherent odours, 
flavours, and appearance associated with scorching of 
the product due to the long processing time involved 
(approximately three hours at 250 degrees F).

1.3 In instances where these defects are pronounced, the 
final grade of the product may be affected. This 
situation may be further aggravated by appearance 
defects such as bruising, curd, cleaning, top 
appearance, watermarking, and belly burn.

Rating for odour and flavour of salmon packed in 4 lb 
cans is limited to a score of 3 0 or 0 depending on the 
extent of the problem as defined below:

Rating

Hiahlv scorched product 
characterized by:

1. Distinct and persistent 
abnormal odours and/or 
flavours that are burnt 
or acrid

2. Discolouration 
characterized by 
persistent orange 
colours in the flesh 
not normally associated 
with the species of fish.

Rating

Scorched product characterized

1. Distinct and persistent 
odours and/or flavours 
that are burnt or acrid 
at a level normally 
associated with product 
processed for a long time 
but not including 
reprocessed product.

2. The orange discolouration 
may or may not be present, 
but if it is, it is ar. a 
level normally associated 
with product processed for a 
long time but not including 
reprocessed product



- 18 -

M A R C H  24, 1 9 8 6

APPENDIX 0

GRADING CRITERIA FOR CANNED PACIFIC SALMON

1.0 "Acceptable11 grade may be assigned to canned 3almon in the 
case of:

1.1 regular pack canned salmon having a "prorated" score for 
colour of 44 or less, on condition that either:

1.1.1 the total of the "prorated" score for odour and the
"modified and prorated" scores for texture and for
appearance when added together is 36 cr less; or

1.1.2 the "prorated and modified" score for texture is 24 or
less and also the total of the "prorated" score for odour 
and the "prorated and modified" score for appearance when 
added together is 24 or less.

1.2 minced < nned salmon or salmon tiP3, providing that the 
"prorated and modified" total of appearance scores plus the 
"prorated" total of odour scores is 30 or less.

2.0 Grade "B" is to be assigned to canned salmon that does not 
comply with the requirements of the acceptable grade, 
providing that the "prorated" total of odour scores is 72 or 
less.

3.0 CONDITIONS FOR GRADE B CREGULAR PACK SALMON I
3.1 COLOUR: when the total prorated score for colour alone is

greater than 44 ("B" in Table IX).

3.2 TEXTURE: when the total prorated score for texture alone
is greater than 24 ("A" in Table IX). In this
case, if the oil score is negative, ("X" in Table
IX), the total texture score is decreased by the 
amount of the oil score.

3.3 APPEARANCE AND ODOUR: when the total of the prorated
scores for both appearance and odour added together is
greater than 24 (C + D in Table IX).

3.4 TEXTURE. APPEARANCE AND ODOUR: when the total of the pro­
rated scores for texture. appearance and odour added 
together is greater than 36 (A + C + D in Table IX).

4 . 0 BELOW QRAPS-B—C&1T&R1A

4.1 This classification is assigned to canned salmon whose
prorated total odour score alone is greater than 72. A
Jot falling into "this category is of reject quality.
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APPENDIX G COND’T 

TABLE IX

Species: Sockeye 1/23 - Acceptable Grade

OIL

nl Score

50 £-<)

Con

1
2
3

4
5 

C 
7

e
9

10
11
12
13

14

15

16

17

18

19

20 
21 
22
23

24

Sub Total -4

Total -4

P r o r a t e d  

12 c a n  Total:-4 

Total: 13

FI RMNESS 

R e a d i n g  Score

COLOUR 

Rating S c o r e

A P PEARANCE

26 5 0
28 5

36 7 (-2) -

39 4 KB 1
42 4 BC 1
40 5 -

38 6 -

23 1 4 BC 1
19 3 6 (-1) Kec 2
29 5 B -

28 5 28 2
33 5 C —

35 5 -

36 4 -

22 1 3 2 -

22 1 6 (-1) BC 1
28 5 -

23 1 3 2 K -

27 5 -

26 3 2 -

23 5 BC 1
26 4 KB 1
36 4 -

19 3 5

10 2 1!
10 2 11

O DOUR

Roting S corp R o t i n g  S core 

20 2

2R  2

30

20

20

12
12
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APPENDIX G COND'T

TABLE X

So e c i c s : Sockcyc 1 / 2 ' a  - G r o d e  B - Scoring Example

Con OIL F I R M N E S S COLOUR APPEARANCE ODOUR

Ho. El Rc o d l n q Score R atinq Score R otlnq Score Rotlnq Scorq

1 22 1 1 4 KC 1 21 2
2 10 3 1 4 2 C 2 L -

3 23 1 K - 2L 2
4 20 2 1 4 K - 3L 4

5 15 4 1 4 8K 1 L -

6 20 2 1 4 28 2 L -

7 21 2 1 4 K CB 2 3L 4

0 23 1 1 4 K 3L 4

0 18 3 1 4 K - L -

10 19 3 1 4 B - L -

11 20 2 2 3 2C8 2 L -

12 35 -1 21 2 1 4 KB 1 2L 2

Total -1 26 45 11 18

X A 8 C 0
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( I n s p e c t i o n  L e v e l  I , A C J L «  6 . 5 )

S a m p l i n g  P l a n 1

N e t  w e i g h t I s  e - q u o l t o  o r  l e s s  t h a n  1 k g

A c c e p t a n c e

L o t S i z e  ( N ) S a m p l e  S i z e ( n )

IIIIliI
H
 

| I
C? 

I
v_-» 

| 1
0
 

1
2
 

11111111I1

4  , 0 0 0 o r  l e s s 6 1
4  , 8 0 1 -  2 4 , 0 0 0 1 3 2

2 4 , 0 0 1 -  4 8 , 0 0 0 21 3

4 8 , 0 0 1 -  8 4 , 0 0 0 2 9 4

8 4 , O O l -  1 4 4 , 0 0 0 4 8 6
1 4 4 , 0 0 1 -  2 4 0 , 0 0 0 8 4 9

m o r e  t h a n  2 4 0 , 0 0 0 1 2 6 1 3

N e t  w e i g h t . i s  g r e a t e r t h a n  1 k g  b u t  n o t  m o r e t h a n  4 . 5 k g

—  —  —  —  —  —  —

A c c e p t a n c e

L o t S i z e  ( N ) S a m p l e  S i z e  ( n ) N o . ( C )  =

2 ,  4 0 0 o r  l e s s G X

2 ,  4 0 1 1 5 , 0 0 0 1 3 2
1 5 . 0 0 1 -  2 4 , 0 0 0 21 o

2 4 , 0 0 1 -  4 2 , 0 0 0 2 9 4

4 2 , 0 0 1 -  7 2 , 0 0 0 4 8 6
7 2 , 0 0 1 -  1 2 0 , 0 0 0 8 4 9

m o r e  t h a n  1 2 0 , 0 0 0 1 2 6 13

- N O T E :  A s  c o n n e d  P a c i f i c  s a l m o n  i s  a s s e s s e d  o n  t h e  b a s i s  o f  a  

c i r a d e  s t a n d a r d ,  t h e  a c c e p t a n c e  n u m b e r  ( C )  i s  u s e d  o n l y  t o  

a s s e s s  a c c e p t a n c e  o r  r e j e c t i o n  f o r  d e f e c t s  s u c h  a s  f o r e i g n  

m a t e r i a l ,  s u l p h i  d i n g ,  m i x e d  c o l o u r s ,  m i x e d  s p e c i e s  a n d  

g r e y  d i c c o l o u r a t i o n .
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( I n s p e c t i o n  L e v e l  I I ,  A Q L  =  6 . 5 )  

S a m p l i n g  P l a n  2

N e t  w e i g h t  i s  e q u a l  t o  o r  l e s s  t h a n  1 k g

A c u t f p L . m r . r -
L o t  S i z e  ( N )  S a m p l e  S i z e  ( n )  N o .  ( C ) *

4 , 9 0 0  o r 1 1 e s s 1 3 2
4 , 8 0 1  - 2 4 , 0 0 0 21 3

2 4 , 0 0 1  - 4 8 , O O O 2 9 4

4 8 , 0 0 1  - 8 4 , 0 0 0 4 8 6
8 4 , 0 0 1  - 1 4 4 , 0 0 0 8 4 9

1 4 4 , 0 0 1  - 2 4 0 , O O O 1 2 6 1 3

m o r e  t h a n 2 4 0 , 0 0 0 £ 0 0 1 9

N e t  w e i g h t  i s  g r e a t e r  t h a n  1 k g  ( 2 . 2  l b )  b u t  n o t  

m o r e  t h a n  4 . 5  k g

A c c e p t a n c e

L o t  S i z e  ( N )  S a m p l e  S i z e  ( n )  N o .  ( C ) *

2 , 4 0 0  o r l e s s 1 3 2
2 , 4 0 1  - 1 5 , 0 0 0 21 •V

1 5 , 0 0 1  - £ 4 , 0 0 0 2 9 4

2 4 , 0 0 1  - 4 2 , 0 0 0 4 8 6
4 2 , 0 0 1  - 7 2 , 0 0 0 8 4 9

7 2 , 0 0 1  - 1 2 0 ,0 0 0 1 2 6 1 3

m o r e  t h a n 1 2 0 .0 0 0 2 0 0 1 9

s’N O T E :  A s  c a n n e d  P a c i f i c  s a l m o n  i s  a s s e s s e d  o n  t h e  b a s i s  o f  a  

a r j d g  s t a n d a r d .  t h e  a c c e p t a n c e  n u m b e r  ( C )  i s  u s e d  o n l y  t o  

a s s e s s  a c c e p t a n c e  o r  r e j e c t i o n  f o r  d e f e c t s  s u c h  a s  f o r e i g n  

m a t e r i a l ,  s u l p h i  d i n g ,  m i x e d  c o l o u r s ,  m i x e d  s p e c i e s  a n d  

g r e y  d i s c o l o u r a t i o n .
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GLOSSARY

Distinct

Persistent

Pungent

Rating

Scoring

Prorated
Score

Modif ied 
Score

capable of being readily perceived (by sight, 
smell, touch or taste) through a sharp clear 
unmistakable impression; not blurred, obscured 
or indefinite.

existing without significant change; not 
fleeting.

a sharp or stinging sensation of an odour such 
as that of aldehyde.

the process of assigning a number to a defect 
in order to describe its intensity.

the process of assigning a number corresponding 
to a specific rating number.

the process of adjusting a score for a given 
number of samples to correspond to a twelve can 
samDle.

the process of adjusting the score for a 
particular characteristic (eg. appearance, 
texture). This is done by subtracting from the 
score of one characteristic score (only if it 
is a negative score) contributed by another 
characteristic. Thus a negative score for 
colour (redder than average) is subtracted from 
the appearance score as the bright colour tends 
to improve the appearance of the product.

A negative score is given for a sample found to 
contain more than an average amount of oil. 
This is intended to compensate for the increase 
in score given to samples whose softness is 
partly attributed to high oil content.

Grading the process of assigning a grade to a lot of 
fish.
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FEBRUARY 12, 1908

A P m i m x - j :

Canned Skinle33 and Boneless Salmon '

This standard shall identify canned and heat-processed 
Pacific skinless and boneless salmon in hermetically 
scaled containers prepared from the species shown in Table 
I, page 3 using current good manufacturing practices.

1.0 SC O P E

2.0 FORM OF PRODUCT PRESENTATION

2.1 Skinless salmon 3hall consist of regular pack salmon from 
which the skin ha3 been substantially removed.

2.2 Boneless salmon shall consist of regular pack salmon from 
which the vertebrae have been substantially removed. No 
significant or prominent presence of rib or pin bones.

2.3 Solid - fish cut into transverse segments to which no free 
fragments are added. In containers of 450 g (one pound) 
or less of net content, such segments are cut in lengths 
suitable for packing into one layer.

In containers of more than 450 g net content, such 
segments may be cut into lengths suitable for packing in 
one or more layers of equal thickness and no layer shall 
have a thickness le33 than 2.5 cm. Segments are placed in 
the can with the plane3 of their transverse cut ends 
parallel to the end3 of the can. A piece of a segment may 
be added, if necessary, to fill a container.

2.4 Chunk or chunks - a mixture of fish most of which have 
dimensions of not less than 1.2 cm in each direction and 
in which the original muscle structure is retained.

2.5 Plakc, flaked or flakes - a mixture of particles of fish 
in which the muscle structure of the flesh is retained.

3.0 XQWBJIAN.CES.

3.1 Solid pack salmon shall contain not more than 18% chunks
and/or flaked salmon.

3.2 Chunk pack salmon shall contain not more than 50% flaked
salmon.

... 2

/
V
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3.3 Plaked salmon ohall contain not more than 20% grated 
and/or shredded oalmon.

3.4 A oamplc unit of okinlcoo oalmon in a 1/4 lb can
exhibiting a piece of okin exceeding 25 oq mm or a
combination of pieceo exceeding 50 oq mm io a reject unit. 
(See Table XI)

3.5 Toleranceo for 1/2 lb, 1 lb, and 4 lb containero are given 
in Table XI.

3.6 A oample unit of 1/4 lb, 1/2 lb, 1 lb or 4 lb can
containing whole vertebrae or parto of vertebrae exceeding 
the acceptable numbers given in Table XI io conoidered a

•\ reject unit.

3.7 A oample unit ohall ohow no oignificant or prominent 
preoencc of rib or pin bonco.

3.8 TABLE XI

TOLERANCES..FOR. ,SKIN_ANP_ BONES .BASED ..0N...C0NTAINER_SiZE

Container Skin (oq mm) Bone
Size_________ _________________________________________________________

Single Piece Combination Piece3 Numbers

1/4 lb 25 50 1.0
1/2 lb 50 100 1.0
1 lb 100 200 2.0
4 lb 200 400 4.0

4.0 Rejection of a lot is based on A.Q.L. 6.5 (Appendix H, 
pageo 21 and 22).
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1.0 INTRODUCTION

This standard applies to fresh or frozen salmon that have been 
eviscerated, washed and presented with or without the head, and 
quick frozen as applicable. Authority for the standard which 
defines three acceptable grades for "Grade A", "Standard" and 
"Utility" is made under the Fish Inspection Regulations. Methods 
for sampling and examination are also described to determine lot 
compliance to the designated grade.

2.0 SCOPE

This standard for fresh or frozen eviscerated fish of the 
Saimonidae iamily covers the following species:

Speci es Common Name Comments

Oncorhync'nus r.erka Sockeye Salmon For all grades

Or.corhynchus tschawytscha Spring Salmon For all grades
King Salmon 
Chinook Salmon

• t II It 
H II II

Oncorhvnchus kisutch Coho Salmon For ail grades
Silver Salmon M •• ••

Oncorhvnchus qorbuscha Pink Salmon For ail grades

Oncorhynchus keta Chum Salmon 
Keta Salmon 
Silver Bright Chum. 
Bright Chum 
Semi-Bright Chum

Dark Chum 
Steaking Grade 
Qualla Chum

For ail grades
H II M

For Grade A onl;
II II II

For standari 
grade
For standard & 
Utility GradesH II

Oncorhyr.chus m.ykiss Steeihead Salmon For all grades
Steelhead Trout 
Rainbow Trout 
Deep Sea Trout 
Steelhead

• » |fl || 
•1 •• ii 
II II II 
II II II

Salmo salar Salmon
Atlantic Salmon

For all gradesit it tt

/*? • / -
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T h e  f i s h  s h o u l d  b e  p r e p a r e d  u s i n g  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  f r o m  
s o u n d  w h o l e s o m e  r a w  m a t e r i a l  w h i c h  i s  e v i s c e r a t e d  t o  r e m o v e  
i n t e r n a l  o r g a n s  a n d  v i s c e r a ,  w a s h e d  t o  r e m o v e  e x c e s s  s l i m e ,  b l o o d ,  
e t c .  a n d ,  w h e r e  a p p l i c a b l e ,  q u i c k  f r o z e n  a n d  p r o t e c t e d  f r o m  
o x i d a t i o n  a n d  d e h y d r a t i o n  w i t h  a g l a z e  i c e  c o a t i n g  o r  t i g h t l y  
w r a p p e d  m e m b r a n e .

C o d e s  o f  p r a c t i c e  w h i c h  a r e  u s e d  f o r  i n t e r p r e t i n g  c u r r e n t  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  i n c l u d e :

( 1 )  R e c o m m e n d e d  I n t e r n a t i o n a l  C o d e  o f  P r a c t i c e  -  G e n e r a l  
P r i n c i p l e s  o f  F o o d  H y g i e n e ,  C A C /R C P  1 - 1 9 6 9  R e v .  1 .

( 2 )  I n t e r n a t i o n a l  S a m p l i n g  P l a n s  f o r  P r e p a c k a g e d  F o o d s  ( i 9 6 9 )  
( A Q L - 6 . 5 ) ,  C A C /R M  4 2 - 1 9 6 9 .

( 3 )  R e c o m m e n d e d  I n t e r n a t i o n a l  C o d e  o f  P r a c t i c e  f o r  F r e s h  F i s h  
C A C /R C ?  9 - 1 9 7 6 .

( 4 )  R e c o m m e n d e d  I n t e r n a t i o n a l  C o d e  o f  P r a c t i c e  f o r  F r o z e n  F i s h  
C A C /R C P  1 6 - 1 9 7 8 .

( 5 )  R e c o m m e n d e d  I n t e r n a t i o n a l  S t a n d a r d  f o r  Q u i c k  F r o z e n  G u t t e d  
P a c i f i c  S a l m o n  C A C /R S  3 6 - 1 9 7 0 .

3 . 0  F o r m s  o f  P r e s e n t a t i o n

T h e  p r o d u c t  m a y  b e  p r e s e n t e d  a s  f r e s h  o r  f r o z e n  e v i s c e r a t e d  f i s h ,  
a n d  m a y  b e :

a )  h e a d l e s s ,  o r

b )  h e a d - o n

. . /3
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I n d i v i d u a l  s a l m o n  o r  c o n t a i n e r s  o f  s a l m o n  o f  t h e  s a m e  s p e c i e s  s h a l l  
b e  l a b e l l e d  t o  i n d i c a t e  t h e :

-  com m on  n a m e
-  n e t  w e i g h t
-  nam e o f  p a c k e r  o r  d i s t r i b u t o r
-  d a t e  o f  p r o d u c t i o n
-  g r a d e

4 . 0  L a b e l l i n g  R e q u i r e m e n t s

W h e n  l a b e l l i n g  c o n t a i n e r s ,  a d e s c r i p t i v e  t e r m  a c c u r a t e l y  
i d e n t i f y i n g  t h e  m e t h o d  o f  h a r v e s t  m ay  p r e c e d e  t h e  c o m m o n  n a m e  o f  
t h e  f i s h .

5 . 0  G r a d e  R e q u i r e m e n t s

E v i s c e r a t e d  s a l m o n  o r  c o n t a i n e r s  o f  e v i s c e r a t e d  s a l m o n  d e s i g n a t e d  
w i t h  a  g r a d e  m u s t  m e e t  t h e  a p p r o p r i a t e  g r a d e  d e s c r i p t i o n  a s  
f o i l o w s :

( a )  " G r a d e  A "  i f  t h e  s a l m o n  h a s  a c o l o u r  t y p i c a l  o f  t h e  s p e c i e s  
o f  f i s h .  I t  w i l l  b e  f r e e  f r o m  d e f e c t s  s u c h  a s  p u g h  h o l e s ,  
b i t e s ,  c u t s  o r  d i s f i g u r i n g  o r  o p e n  s c a r s  i n  t h e  e d i b l e  p o r t i o n  
o f  t h e  f i s h .  T h e  b e l l y  c a v i t y  a n d  p e r i t o n e a l  l i n i n g  m u s t  b e  
i n t a c t .  H o w e v e r ,  s m a l l ,  c l e a n  c u t s  o r  b r e a k s  i n  t h e  l i n i n g  o r  
s l i g h t  r e d d e n i n g  ( b l u s h i n g )  o f  t h e  p e r i t o n e u m  m a y  b e  
p e r m i t t e d .  T h e  f i e s h  m u s t  b e  f i r m  a n d  * e s i l i e n t  w i t h  a  c o l o u r  
t y p i c a l  o f  a  p r i m e  f i s h  o f  t h a t  s p e c i e s .  D r e s s i n g  m u s t  b e  
t h o r o u g h  w i t h  n o  k i d n e y  t i s s u e  a n d  n o  f r e e  b l o o d  l e f t  i n  t h e  
b e l l y  c a v i t y .  T h e  c c o u r  s h a l l  b e  c h a r a c t e r i s t i c  o f  t h e  
s p e c i e s ,  w i t h  n o  a b n o r m a l  o d o u r s . 3 e l l y  w a l l s  s h o u l d  b e  
s o u n d ,  i n d i c a t i n g  a h e a l t h y ,  w e l l  f e d  f i s h .  N e t  m a r k s  t h a t  d o  
n o t  c u t  t h r o u g h  t h e  s k i n  o r  b r u i s e  o r  s o f t e n  t h e  u n d e r l y i n g  
f l e s h  a r e  p e r m i t t e d .  T h e r e  m ay  b e  e v i d e n c e  o f  t h e  o n s e t  c f  
s e x u a l  m a t u r i t y  b u t  p r e d o m i n a n t  a p p e a r a n c e  w i l l  s h e w  d a r k  
a b o v e  a n d  s i l v e r y - w h i t e  b e l o w ,  a l t h o u g h  s o m e  d u l l i n g  m a y  b e  
a p p a r e n t .  W a t e r  m a r k s  ( c o l o u r  c h a n g e  c a u s e d  b y  t w o  f i s h  
r e s t i n g  a g a i n s t  e a c h  o t h e r )  a n d  d i s t i n c t i v e  b a r s  or.  c h u m s  m ay  
b e  e v i d e n t  b u t  r e d ,  b r o w n  o r  g r e e n  t i n t s  h a v e  n o t  d e v e l o p e d .
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P i n k s  m a y  s t a r t  t o  s h o w  s l i g h t  h u m p i n g .  S l i g h t  n o o k i n g  o f  t h e  
n o s e  m a y  a l s o  b e  p r e s e n t  i n  s o m e  s a l m o n .  G l a z e  o r  p r o t e c t i v e  
c o a t i n g  o n  f r o z e n  s a l m o n  s h a l l  b e  c o m p l e t e ,  w i t h  n o  
d e h y d r a t i o n  o r  o x i d a t i o n ,  m i n i m a l  b o d y  d i s t o r t i o n  a n d  n o  o i l  
m i g r a t i o n .

( b )  " S t a n d a r d "  g r a d e  i f  t h e  s a l m o n  h a s  l o s t  t h e  c o l o u r  a s s o c i a t e d  
w i t h  f r e s h  s e a - r u n  s a l m o n  o f  t h e  s p e c i e s .  T h e  f l e s h  m a y  b e  
s o f t e r  s o  t h a t  a n  i m p r e s s i o n  f r o m  f i n g e r  p r e s s u r e  w i l l  b e  
r e t a i n e d .  T h ^  f i s h  as  a w h o l e  m a y  b e  f a i r l y  l i m p .  S m a l l  
c l e a n  c u t s ,  b i t e s ,  p u g h  m a r k s  o r  g a f f  m a r k s  m a y  b e  p r e s e n t .  
T h e  f l e s h  c o l o u r  m u s t  b e  g o o d  t o  f a i r ,  c h a r a c t e r i s t i c  o f  t h e  
s p e c i e s  b u t  m ay  a p p e a r  s o m e w h a t  b l e a c h e d .  T h e  b e l l y  c a v i t y  
m a y  h a v e  c u t s ,  s c r a p e s  o r  s o m e  b r o k e n  o r  c u t  r i b s ,  s o m e  r i b s  
m a y  b e  p r o t r u d i n g  a s  a r e s u l t  o f  b e l l y  b u r n  a n d  s u b s e q u e n t  
d e t e r i o r a t i o n  o f  t h e  p e r i t o n e a l  l i n i n g .  T h e  b e l l y  l i n i n g  may  
a p p e a r  r e d d i s h  ( f l u s h e d )  d u e  t o  a d v a n c i n g  b e l l y  b u r n .

T h e r e  s h a l l  b e  n o  s o u r  o d o u r ,  b u t  a l a t e  o d o u r  m a y  b e  e v i d e n t .  
G l a z e  o r  p r o t e c t i v e  c o a t i n g  o n  f r o z e n  s a l m o n  s h a l l  b e  
c o m p l e t e ,  w i t h  n o  d e h y d r a t i o n  o r  o x i d a t i o n ,  m o d e r a t e  b o d y  
d i s t o r t i o n  a n d  n o  o i l  m i g r a t i o n .

( c )  " U t i l i t y "  g r a d e  i f  t h e  s a l m o n  f a i l s  t o  m e e t  t h e  r e q u i r e m e n t s  
f o r  " S t a n d a r d "  b u t  i s  n o t  t a i n t e d ,  d e c o m p o s e d ,  o r  u n w h o l e s o m e .

6 .  0 S a m o l i . n c  a n d  E x a m i n a t i o n

T h e  s a m p l i n g  a n d  e x a m i n a t i o n  p r o c e d u r e s  o u t l i n e d  i n  t h i s  s e c t i o n  
a r e  u s e d  t o  d e t e r m i n e  t h e  a c c e p t a b i l i t y  o f  t h e  l o t  t o  t h e  g r a d e  
r e q u i r e m e n t s .

6 . 1  S a m p l i n c

S a m p l i n g  o f  l o t s  o f  a s p e c i f i c  s p e c i e s  a n d  g r a d e  f o r  d e t e r m i n a t i o n  
o f  t h e  c o m p l i a n c e  t o  t h e  d e s i g n a t e d  g r a d e  s h a l l  b e  i n  a c c o r d a n c e  
w i t h  t h e  FAO/WHG C o d e x  A l i m e n t a r i u s  S a m p l i n g  P l a n  ( & Q 2 ,  - 6 . 5 )
( C A C / R M 4 2 - 2 S 6 S )  e x c e p t  t h a t  t h e  a c c e p t a n c e  n u m b e r  f c r  d e c o m p o s i t i o n  
s h a l l  b e  r e d u c e d  i n  a c c o r d a n c e  w i t h  t h e  s a m p l i n g  p l a n s  c o n t a i n e d  i n  
A n n e x  3 .

T h e  t a b l e s  i n  A n n e x  3 s p e c i f y  t h e  m i n i m u m  n u m b e r  o f  f i s h  t o  b e  u s e d  
f o r  t h e  f o l l o w i n g  t y p e  c f  i n s p e c t i o n s :
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( a )  L e v e l  I  -  t h e  e x a m i n a t i o n  o f  a l l  l o t s  o t h e r  t h a n  l o t s  w h i c h  
a r e  s u b j e c t  t o  r e i n s p e c t i o n .

( b )  L e v e l  I I  -  t h e  e x a m i n a t i o n  o f  a l l  l o t s  w h i c h  a r e  u n d e r  
r e i n s p e c t i o n .

F o r  t h e  p u r p o s e s  o f  t h e  t a b l e s  i n  A n n e x  B ,  t h e  a v e r a g e  n e t  w e i g h t  
o f  t h e  f i s h  o f  a s p e c i f i c  s p e c i e s  a n d  g r a d e  m u s t  b e  k n o w n  o r
d e t e r m i n e d  p r i o r  t o  d e c i d i n g  t h e  o f f i c i a l  s a m p l e  s i z e  f o r  
i n s p e c t i o n .

E x a m p l e :  A L e v e l  I  i n s p e c t i o n  c o n d u c t e d  o n  a l o t  c o n s i s t i n g
o f  5 0 0 0  k g  o f  s o c k e y e  s a l m o n ,  t h e  a v e r a g e  w e i g h t  o f  
w h i c h  i s  d e t e r m i n e d  t o  b e  5 k g ,  r e q u i r e s  an
o f f i c i a l  s a m p l e  s i z e  o f  13  s a l m o n ,  r a n d o m l y  
c o l l e c t e d  f r o m  t h e  l o t .

6 . 2  E x a m i n a t i  o n

E a c h  f i s h  w i l l  b e  i n d i v i d u a l  I y  e x a m i n e d  f o r  d e f e c t s  a s  d e s c r i b e d
f o r  t h e  d e s i g n a t e d  g r a d e  o f  t h e  l o t .  I n  t h e  c a s e  o f  f r o z e n  f i s h ,
t h e  f i s h  i s  e x a m i n e d  i n  t h e  f r o z e n  s t a t e  f o r  f r o z e n  s t a t e  d e f e c t s ,  
d e f r o s t e d ,  a n d  s u b s e q u e n t l y  e x a m i n e d  f o r  d e f e c t s  i n  t h e  t h a w e d  o r  
f r e s h  s t a t e .  U n d e r  t h e  g r a d e  d e s c r i p t i o n s  d e f i n e d  i n  S e c t i o n  4 . 0 ,  
d e f e c t s  c a n  b e  c a t e g o r i z e d  i r . t o  f o u r  t y p e s :

( a )  e x t e r n a l  a p p e a r a n c e  f a c t o r s  i n c l u d i n g  f r o z e n  s t a t e  
d e f e c t s ;

( b )  i n t e r n a l  a p p e a r a n c e  o f  t h e  b e l l y  c a v i t y  f a c t o r s ;

( c )  f l e s h  t e x t u r e  a n d  c o l o u r  f a c t o r s ;  a n d

( d )  s e x u a l  m a t u r i t y  f a c t o r s .

A n n e x  " A "  s u m m a r i z e s  t h e  G r a d e  d e s c r i p t i o n s  f o r  e a c h  c a t e g o r y  o f  
d e f e c t s .  T h e  f i s h  w i l l  b e  e x a m i n e d  a g a i n s t  e a c h  o f  t h e  f a c t o r s  
i d e n t i f i e d  i n  t h e  t a b l e s  i n  A n n e x  A .  A n n e x  C p r o v i d e s  a l i s t  o f  
d e f i n i t i o n s  f o r  t h e  t e r m s  u s e d  i n  d e s c i b i n g  t h e  d e f e c t  f a c t o r s .

. . /  6
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7 . 0  D e f i n i t i o n  o f  D e f e c t i v e  F i s h

A f i s h  s h a l l  b e  c l a s s i f i e d  a s  d e f e c t i v e  w h e n  i t  f a i l s  t o  n e e t  t h e  
d e s i g n a t e d  g r a d e  o f  t h e  l o t .

5 . 0  L o t  A c c e p t a n c e

A l o t  w i l l  f a i l  t h e  r e q u i r e m e n t s  o f  t h e  d e s i g n a t e d  g r a d e  a s  
f o i l o w s :

G r a d e  " A " :

( a )  t h e  n u m b e r  o f  d e f e c t i v e  f i s h  e x c e e d s  t h e  a c c e p t a n c e  
n u m b e r  o f  t h e  a p p r o p r i a t e  p l a n ;  c r

( b )  o n e  o r  m o r e  u t i l i t y  o r  r e j e c t  f i s h  a r e  e n c o u n t e r e d  i n  t h e  
s a m p 1 e ; o r

" S t a n d a r d * ’ :

( a )  t h e  n u m b e r  o f  d e f e c t i v e  g r a d e  f i s h  e x c e e d s  t h e  a c c e p t a n c e  
n u m b e r  o f  t h e  a p p r o p r i a t e  p l a n ;  c r

( b )  o n e  o r  m o r e  r e j e c t  f i s h  a r e  e n c o u n t e r e d  i n  t h e  s a m p l e ;  o r

" U t i l i t y "

( a )  t h e  n u m b e r  cc  d e f e c t i v e  g r a d e  o r  r e j e c t  f i s h  e x c e e d  t h e  
a c c e p t a n c e  n u m b e r  o f  t h e  a p p r o p r i a t e  p l a n .

L o t s  n o t  m e e t i n g  t h e  a b o v e  l o t  a c c e p t a n c e  c r i t e r i a  m a y  b e  r e - g r a c e d  
a n d  o f f e r e d  f o r  r e i r . s p e c t i o n  u n d e r  L e v e l  I I  i n s p e c t i o n .

L o t s  h a v i n g  a n y  s i n g l e  i n s t a n c e  c f  c r i t i c a l  m a t t e r s  s u c h  a s  f u e l  
o i l  o r  s o l v e n t  c o n t a m i n a t i o n  a r e  n o t  a c c e p t a b l e  f o r  a n y  g r a d e  a n d  
c a n n o t  b e  o f f e r e d  f o r  r e - i n s p e c t i o n .

. . n



a )  E x t e r n a l  A p p e a r a n c e  G r a d i n g  C r i t e r i a

1 .  No c u t s  o r  b r e a k s  i n  t h e  c o v e r i n g  s k i n  o f  t h e  e d i b l e  
p o r t i o n  o f  t h e  f i s h .  O ne  w e l l  h e a l e d  s c a r  u p  t o  6 s q .  cm 
( 1  s q .  i n c h )  w i l l  b e  p e r m i t t e d .

2 .  G o o d  s k i n  c o l o u r  ( a s  t y p i c a l  o f  t h e  s p e c i e s ) ,  s l i g h t  
d u l l i n g  o r  w a t e r - m a r k i n g  m ay  b e  a p p a r e n t  o n  u p  t o  50% o f  
t h e  d o r s a l  s u r f a c e .

3 .  No c h e r r y  b e l l y  ( r e d d e n i n g  o f  s k i n  c a u s e d  b y  b r o k e n  b i c o d  
v e s s e l s  o n  v e n t r a l  s u r f a c e )  e x c e p t  f o r  v e r y  f a i n t  
r e d d e n i n g  n e a r  a n a l  a n d  p e c t o r a l  f i n s .

4 .  N i l  t o  s l i g h t  s c a l e  l o s e  ( l e s s  t h a n  2 C % ) .

5 .  C l e a r  s l i m e .

6 .  N e t  m a r k s  w i l l  n o t  i n d e n t ,  p e r f o r a t e  n o r  s o f t e n  f l e s h .  

FROZEN C H A R A C T E R I S T I C S

F i s h  s h a l l  b e  p r o t e c t e d  b y  a c o m p l e t e  g l a z e  o f  i c e  o r  b y  a t i g h t l y  
w r a p p e d  m e m b r a n e  w i t h  n o  h o l e s  r . c r  t e a r s .  T h e r e  w i l l  b e  n o  
e v i d e n c e  o f  d e h y d r a t i o n  o r  f r e e z e r  b u r n  o n  t h e  e x t e r n a l  s u r f a c e  a n d  
g u t  c a v i t y  o f  t h e  f i s h .  I n d i v i d u a l l y  f r o z e n  f i s h  w i l l  b e  m i n i m a l l y  
d i s t o r t e d .  T h e r e  w i l l  b e  n o  o i l  m i g r a t i o n  ( r u s t )  o n  t h e  s u r f a c e  o f  
t h e  f i s h .

b )  I n t e r n a l  A p p e a r a n c e  o f  t h e  3 e l l v  C a v i t y  G r a d i n g  C r i t e r i a

1 .  No  b e l l y  b u r n ;  p e r i t o n e a l  l i n i n g  i n t a c t  ( v e r y  s l i g h t  b l u s h  m a y  
b e  p e r r . i t t e c )  .

2 .  S m a l l  c l e a n  c u t s  o r  b r e a k s  i n  t h e  b e l l y  c a v i t y  u p t o  2 . 4  c m .  (1  
i n c h )  i n  t o t a l  l e n g t h .  No p r o t r u d i n g  r i b s .

3 .  G o o d  f l e s h  c o l o u r  r e l a t i v e  t o  s e a - r u n  s p e c i e s ;  n o t  b l e a c h e d  
1 o o k i n g .

4 .  T h o r o u g h  c l e a n i n g  ( c o m p l e t e  r e m o v a l  o f  b l o o d ,  k i c r . e y ,  h e a r t ,  
g i l l s ,  a n d  e s o p h a g u s ) .  R e a s o n a b l y  f r e e  f r o m  r e s i d u a l  b l o c d .

5 .  No b r u i s e s  n o r  d a r k  b l o o d  d i s c o l o u r a t i r r. a r e  p e r m i t t e d .

- 7 -
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c ) F l e s h  T e x t u r e  a n d  O d o u r

F i r m  r e s i l i e n t  f l e s h  w h i c h  d o e s  n o t  l e a v e  i m p r e s s i o n  w h e n  
d e p r e s s e d .  N o  f l e s h  s e p a r a t i o n  o b s e r v e d  i n  b e l l y  c a v i t y .  T h e  
o d o u r  s h a l l  b e  f r e s h  w i t h  n o  a b n o r m a l  o d o u r s .

d )  S e x u a l  M a t u r i t y

C o l o u r  t y p i c a l  o f  t h e  s p e c i e s  ( b a c k  m a y  b e  s o m e w h a t  f a d e d ,  b u t  
p r e d o m i n a n t  a p p e a r a n c e  w i l l  s h o w  d a r k  a b o v e  a n d  s i l v e r y - w h i t e  
b e l o w ) .  W a t e r  m a r k s  a n d  d i s t i n c t i v e  b a r s  or.  c h u m s  m ay  b e  
e v i d e n t  b u t  r e d ,  b r o w n  o r  g r e e n  t i n t s  h a v e  n o t  d e v e l o p e d .  
P i n k s  m a y  s t a r t  t o  s h o w  s l i g h t  h u m p i n g .  S l i g h t  h o o k i n g  o f  t h e  
n o s e  m a y  b e  p r e s e n t .  B e l l y  w a l l  t h i c k n e s s  w i l l  b e  c o n s i s t e n t  
w i t h  t h e  s p e c i e s .

" S t a n d a r d "  G r a d i n g  C r i t e r i a

a ) E x t e r n a l  A p p e a r a n c e  G r a d i n g  C r i t e r i a

1 .  S m a l l  c l e a n  c u t s  o r  b r e a k s  i n  s k i n ,  i n c l u d i n g  p u g h  o r  g a f f  
m a r k s .  O ne  w e l l  h e a l e d  s c a r  p e r m i t t e d  w h i c h  m ay  e x c e e d  S s q .  
cm.  (1  s q u a r e  i n c h ) .

2 .  D u l l i n g  o f  s k i n  c o l o u r  ( n o  l o n g e r  c h a r a c t e r i s t i c  o f  p r i m e  s e a -  
r u n  f i s h ) ,  d i v i d i n g  l i n e  b e t w e e n  d a r k  d o r s a i  a n d  l i g h t  
v e n t r a l  l e s s  d i s t i n c t .

3 .  M o d e r a t e  c h e r r y  b e l l y  a l o n g  l o w e r  v e n t r a l  s u r f a c e  o n l y .

4 .  M o d e r a t e  t o  h e a v y  s c a l e  l o s s  (2 0 %  t o  7 5 % ) .

5 .  D u l l  s l i m e ;  t h i c k e n i n g ,  c l o u d y .

6 .  N e t  m a r k s  m a y  i n d e n t  a n d  s o f t e n  f l e s h .

F r o z e n  C h a r a c t e r i s t i c s

F i s h  s h a l l  b e  p r o t e c t e d  b y  a c o m p l e t e  g l a z e  o f  i c e  o r  b y  a t i g h t l y  
w r a p p e d  m c r i b r a n e  w i t h  n o  h o l e s  n o r  t e a r s .  F i s h  w i t h  s l i g h t  f r e e z e r  
b u r n ,  l e s s  t h a n  1 mm i n  d e p t h ,  c r  s l i g h t  o i l  m i g r a t i o n  m u s t  b e
r e c o n d i t i o n e d  b y  t r i m m i n g  a n d / o r  w a s h i n g  t c  r e m o v e  a l l  t r a c e s .  No
t r a c e s  c f  r a n c i d i t y  i n  t h e  f l e s h  w i l l  b e  p e r m i t t e d .  I n d i v i d u a l l y  
f r o z e n  f i s h  m a y  b e  m o d e r a t e l y  d i s t o r t e d .
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b )  I n t e r n a l  A p p e a r a n c e  o f  t h e  3 e M v  C a v i t y  G r a d i n g  C r i t e r i a

1 .  B e l l y  b u r n  m a y  b e  o b v i o u s  ( r e d d e n i n g  o r  c a v i t y  w i t h  u p  t o  
25% o f  t h e  p e r i n t o n e a l  l i n i n g  b r o k e n ) .

2 .  C u t s  a n d  b r e a k s  u p  t o  5 cm ( 2  i n c h e s )  i n  t o t a l  l e n g t h  i n  
b e l l y  c a v i t y .  Up t o  10% o f  r i b s  m ay  p r o t r u d e ,  n o t  m o r e  
t h a n  1 b r u i s e  u p  t o  6 s q .  cm (1  s q .  i n c h )  p e r m i t t e d .

3 .  G o o d  t o  f a i r  f l e s h  c o l o u r  ( r e d  a n d  p i n k  f l e s h  m ay  a p p e a r  
m e r e  b l e a c h e d  t h a n  i n  p r i m e  f i s h ) .

4 .  C l e a n i n g  s h o u l d  e n s u r e  t h a t  t h e  g u t  c a v i t y  i s  r e a s o n a b l y  
f r e e  f r o m  b l o o d ,  k i d n e y ,  h e a r t ,  g i l l s  a n d  e s o p h a g u s .  
R e a s o n a b l y  f r e e  f r o m  r e s i d u a l  b l o o d .

c ) F l e s h  T e x t u r e  a n d  O c c u r

1 .  F l e s h  m a y  h a v e  l o s t  m o s t  o f  i t s  r e s i l i e n c e  ( i m p r e s s i o n  
r e m a i n s  w h e n  f l e s h  i s  d e p r e s s e d ,  f i s h  a p p e a r s  l i m p ) .  No 
f l e s h  s e p a r a t i o n  o b s e r v e d  i n  b e l l y  c a v i t y .

2 .  No s o u r  r a n c i d  n o r  a b n o r m a l  o d o u r s .

a )  S e x u a l  M a t u r i t y

M o d e r a t e  s e x u a l  d e v e l o p m e n t  m ay  b e  p r e s e n t ,  s u c h  a s  t h e  l o s s  
o f  t h e  d i s t i n c t  d i v i d i n g  l i n e  b e t w e e n  t h e  d a r k  o f  t h e  t o p  a n d  
w h i t e  b o t t o m  a s  t h e  d o r s a l  c o l o u r  f a d e s  a n d  t h e  v e n t r a l  
s u r f a c e  d a r k e n s .  C o l o u r  o r  c o l o u r s  m a y  b e g i n  t o  s h o w  o n  t h e  
s k i n  a n d  p r o m i n e n t  b a r r i n g  m a y  b e  p r e s e n t  i n  c h u m s .  T h e  n o s e  
m a y  b e  c h a r a c t e r i s t i c a l l y  h o o k e d  a l o n g  w i t h  o t h e r  p h y s i c a l  
c h a n g e s  s u c h  a s  d e v e l o p m e n t  o f  a d i s t i n c t  h u m p  a s  i n  p i n k  
s a l m o n .  B e l l y  w a l l s  m a y  b e  t h i n .

.  .  / 1 0



a ) E x t e r n a ]  A p p e a r a n c e  G r a d i n g  C r i t e r i a

1 .  C l e a n  c u t s  o r  b r e a k s  i n  s k i n  f r o m  a n y  s o u r c e .

2 .  D u l l  s k i n  c o l o u r  ( c r  c h a n g e  i n  c o l o u r ) .

3 .  E x t r e m e  c h e r r y  b e l l y  m a y  b e  e v i d e n t .

4 .  H e a v y  t o  e x t r e m e  s c a l e  l e s s  ( u p  t o  1 0 0 % ) .

5 .  S l i m e  m ay  b e  v e r y  t h i c k ,  d u l l  a n d  i n  c o p i o u s  a m o u n t s .

6 .  N e t  m a r k s  m a y  i n d e n t ,  p e r f o r a t e  a n d  s o f t e n  f l e s h .

F r o z e n  C h a r a c t e r i s t i c s

F i s h  s h o w i n g  d e h y d r a t i o n ,  g l a z e  d a m a g e .  M o d e r a t e  r u s t  o r  f r e e z e r  
b u r n  i s  p r e s e n t .  F i s h  m a y  b e  m i s s - s h a p e d  o r  d i s t o r t e d .  M o d e r a t e  
" r u s t "  o r  o i l  m i g r a t i o n  m a y  b e  e v i d e n c e d  b y  s e v e r a l  y e l l o w  s p o t s  
p e n e t r a t i n g  t h e  g l a z e .

b ) I n t e r n a !  .“. o o e a r a n . e e  o f  t h e  3 e l l v  C a v i t y  G r a d i n g  C r i t e r i a

1 .

2 .

3 .

4 .

5 .

c )  F i

1 .  F i s h  may a p p e a r  v e r y  s o f t  ( l i m p ) .  F l e s h  s e p a r a t i o n  may 
b e  o b v i o u s  i n  b e l l y  c a v i t y .

2 .  S l i g h t  a b n o r m a l  o d o u r s .

3 .  T h e r e  m a y  b e  c o n s i d e r a b l e  o d o u r  a s s o c i a t e d  w i t h  " l a t e *

-10-

" U t i l i t y "  G r a d e  C r i t e r i a

*1 *  •

/ 1

M o d e r a t e  t o  e x t r e m e  b e l l y  b u r n  ( b r e a k d o w n  c f  m u s c l e  
t i s s u e  i n  e x t r e m e  c a s e s  w h i c h  r e s u l t s  i n  p r o t r u d i n g  
r i b s ) .

C l e a n  c u t s  o r  t e a r s  i r .  s k i n  a n d  b e l l y  c a v i t y .

N o t i c e a b l e  l o s s  o f  f l e s h  c o l o u r s  ( o b v i o u s  b l e a c h e d  
a p p e a r a n c e ) .

B r u i s e s  p e r m i t t e d .

C l e a n i n g  s h o u l d  e n s u r e  t h a t  t h e  g u t  c a v i t y  i s  r e a s o n a b l y  
f r e e  f r o m  b l o o d ,  k i d n e y ,  h e a r t ,  g i l l s  a n d  e s o p h a g u s .

e s h  T e x t u r e  a n d  O d o u r
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d )  S e x u a l  M a t u r i t y

M o d e r a t e  t o  a d v a n c e d  s e x u a l  m a t u r i t y  w h i c h  m a y  b e  e v i d e n c e d
b y :

1 .  T h e  p r e d o m i n a t e  s i l v e r  a n d  b l u e - g r e e n  s h e e n  m a y  b e  
e n t i r e l y  l o s t  a n d  b e  r e p l a c e d  b y  c n e  o r  m o r e  o f  t h e  
f o l l o w i n g  c o l o u r s ;  r e d ,  b r o w n ,  b l a c k  a n d  y e l l o w ,  
d e p e n d i n g  o n  t h e  s e x  a n d  s p e c i e s .

2 .  3 o d y  s h a p e  m a y  b e  g r o s s l y  d i s t o r t e d  a s  e x e m p l i f i e d  b y  t h e  
g r o t e s q u e  h o o k  o n  t h e  n o s e  o r  e x a g g e r a t e d  hu mp  o n  t h e  
b a c k .

3 .  B e l l y  w a l l s  m a y  b e  v e r y  t h i n .

4 . F l e s h  c o l o u r  m a y  b e  b l e a c h e d  o u t  a n d  t h e r e  m a y  b e  s o m e  
h o n e y c o m b i n g  o f  t h e  f l e s h  ( u s u a l l y  o b s e r v e d  o n l y  i n
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ANNEX D 
S a m p lin g  P la n  I

( I n s p e c t i o n  T.o v q 1 T, A Q L  “ 6 . 5 )

A v e ra g e  n e t  w e ig h t i s  e g u a l t o  o r  le s s th a n  1 kg  (2 .2  lb )

A c c e p ta n c e
IiO .t S iz e  (N) 

if o f  f i s h  
4 /8 0 0  o r  le s s

S am ole  S iz e (n l No, (C l

6 1 ( 0 ) *
4 ,8 0 1 -2 4 /0 0 0 13 2 (1 )

2 4 ,0 0 1 -4 8 ,0 0 0 21 3 (2 )
4 8 ,0 0 1 -8 4 ,0 0 0 29 4 (3 )
8 4 ,0 0 1 -1 4 4 ,0 0 0 48 6 (4 )

1 4 4 ,0 0 1 -2 4 0 ,0 0 0 84 9 (6 )
m ore  th a n  2 4 0 /0 0 0 126 13 (» )
~ tC Jtt?Z!?JT,T"“ »?c*T7rscjacJtiErss3

A v e ra g e  n e t  w e ig h t
*C5C3S3 S3 (3BES 22 — 22 SS £3 £2 £2 £2 £Z 22 “ “ 2

i s  g r e a t e r  th a n  1 kg  (2 *2  lb )  b u t  no m ore
th a n  4 .5  kg  (1 0  l b )

A c c e p ta n c e
L o t  S iz e  (N l S am p le  S iz e (n ) _ . . .  ._NS?« _ /C l

if o f  f i s h  
2 ,4 0 0  o r  le s s 6 1 ( 0 ) *
2 ,4 0 1 -1 5 ,0 0 0 13 2 (1 )

1 5 ,0 0 1 -2 4 ,0 0 0 21 3 (2 )
2 4 ,0 0 1 -4 2 ,0 0 0 29 4 (3 )
4 2 ,0 0 1 -7 2 ,0 0 0 48 6 (4 )
7 2 ,0 0 1 -1 2 0 ,0 0 0 BA 9 (6 )

m ore th a n  1 2 0 , ooo 126 13 (9 )

A v e ra g e  N e t w e ig h t  i s  g r e a t e r  th a n  4 .5 kg  (1 0  1b)

A c c e p ta n c e
L o t  S iz e  (N l S am o le  S iz e  ( n l  No . (c.)

t  o f  f i s h
600 o r  le s s 6 1 ( 0 ) *
6 0 1 -2 ,0 0 0 13 2 (1 )

2 ,0 0 1 -7 ,2 0 0 21 3 (2 )
7 ,2 0 1 -1 5 ,0 0 0 29 4 (3 )

1 5 ,0 0 1 -2 4 ,0 0 0 48 6 (4 )
2 4 ,0 0 1 -4 2 ,0 0 0 84 9 (6 )

m ore  th a n  4 2 ,0 0 0 126 13 (9 )

■*The f i g u r e  in  b r a c k e ts  u n riA r t h e  A c c e p ta n c e  Num ber (c )  i n d ic a t e s  
th e  a c c e p ta n c e  num ber f o r  d e c o m p o s it io n .



. 13 _

ANNEX D 
S a m p lin g  P la n  I I

( I n s p e c t io n  L e v e l I I ;  AQL « 6 .5 )
I

A v e ra g e  n e t  w e ig h t i s  e q u a l t o  o r  le s s  th a n  1 >;g (2 .2  lb )

A c c e p ta n c e
L o t  S iz e  (N) S am p le  S iz e  (n ) .........H e ,. ( S ) .  .

if o f  f i s h
4 ,8 0 0  o r  le e s 13 2 ( 1 ) *
4 ,8 0 1 -2 4 ,0 0 0 21 3 (2 )

2 4 ,0 0 1 -4 8 ,0 0 0 29 4 (3 )
4 8 ,0 0 1 -8 4 ,0 0 0 48 6 (4 )
8 4 ,0 0 1 -1 4 4 ,0 0 0 84 9 (6 )

1 4 4 ,0 0 1 -2 * 0 ,0 0 0 126 13 (9 )
m ore  th a n  2 4 0 ,0 0 0 200 19 (1 3 )

A v e ra g e  n e t  w e ig h t i s  g r e a t e r  th a n  l  Kg ( 2 ,z  l b ) b u t  n o t  m ore
th a n  4 .5  (10  l b l

. A c c e p ta n c e
T o t  S iz e  (N) S am ple  S iz e  fn l No. ( c l

n o f  f i s h
2 ,4 0 0  o r  le s s 13 2 ( 1 ) *
2 ,4 0 1 -1 5 ,0 0 0 21 3 (2 )

1 5 ,0 0 1 -2 4 ,0 0 0 29 4 (3 )
2 4 ,0 0 1 -4 2 ,0 0 0 48 6 (4 )
4 2 ,0 0 1 -7 2 ,0 0 0 84 9 (6 )
7 2 ,0 0 1 -1 2 0 ,0 0 0 126 13 (9 )

m ore  th a n  1 2 0 ,0 0 0  200  19 (1 3 )
B c n « B * t t n t . t B 2 e s n t : 5 =  =  a s  =  s = 2 = s 2 s r c c K a = s s B s  =  =  s a c s s a B B B B i i i i M « » « r . M * i i i « »

A v e ra g e  n e t  w e ig h t  i s  g r e a t e r th a n  4 .5  kg  (1 0  lb )

A c c e p ta n c e
L o t  S iz e  (N) S am ple  S iz e  (n ) N o. (c )

£ o f  f i s h
600 o r  le s s 13 2 ( 1 ) *
6 0 1 -2 ,0 0 0 21 3 (2 )

2 ,0 0 1 -7 ,2 0 0 29 < (2 )
7 ,2 0 1 -1 5 ,0 0 0 48 6 (4 )

1 5 ,0 0 1 -2 4 ,0 0 0 64 9 (6 )
2 4 ,0 0 1 -4 2 ,0 0 0 126 13 (9 )

m ore  th a n  4 2 ,0 0 0 200 19 (1 3 )
B e c riia K S £ a s^= =  = £ = = = Bs = ssCBSi.Jacisa&cisscQaueeaasBSRBB;ir== sr sr a = s ss c  rr r*
*T h a f i g u r e  in  b r a c k e ts  u n d e r th e  A c c e p ta n c e  Number (c )  i n d ic a t e s

th e  a c c e p ta n c e  num ber f o r  d e c o m p o s it io n .
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A N N EX  C

G L O S S A R Y  O F  T E R M S  U S E D  T O  D E S C R I B E  
G R A D I N G  C R I T E R I A

a ) E x t e r n a : S u r f a c e

1 .  D i s c o l o u r e d  s k i n :  r e a d i l y  d i s c e r n i b l e  d e v i a t i o n  f r o m
t h e  n o r m a l  c h a r a c t e r i s t i c  c o l o u r  o f  
t h e  s p e c i e s  c o n c e r n e d .

2 .  C h e r r y  b e l l y ;  r e d d e n i n g  o f  t h e  s k i n  c a u s e d  b y  b r o k e n
b l o o d  v e s s e l s  o n  t h e  v e n t r a l  s u r f a c e  o f  
t h e  f i s h .

3 .  N e t  M a r k s :  m a r k s  o r  a b r a s i o n s  t h a t  i n d e n t ,  p e r f o r a t e
o r  s o f t e n  t h e  f l e s h  c a u s e d  b y  f i s h  n e t s .

4 .  C u t s ,  s c a r s
a n d  p u n c t u r e s ;  r e a d i i y  d i s c e r n i b l e  d a m a g e  t o  t h e  s k i n .

5 .  S I i m e :  a  n a t u r a l  s u b s t a n c e  o n  t h e  f i s h  e x t e r i o r
w h i c h  b e c o m e s  t h i c k ,  c o p i o u s  a n d  c l o u d y  
a s  s e x u a l  m a t u r i t y  o f  t h e  f i s h  a n d / o r  
d e c o m p o s i t i o n  p r o g r e s s e s .

6 .  S c a l e  l o s s :  a s s o c i a t e d  w i t h  f l e s h  s o f t e n i n g .

D e f e c t s  i n  F r o z e n  F i s h

1 .  D a m a g e  t o  t h e  p r o t e c t i v e  c o a t i n c :

v o i d s  i n  t h e  i c e  g l a r e  o r  t e a r s  i n  t h e  
c o v e r i n g  m e m b r a n e .

D e h y d r a t i o n  o r  f r e e z e r  b u r n :
l o s s  c f  m o i s t u r e  f r o m  t h e  s u r f a c e  t i s s u e  
r e s u l t i n g  i n  a  d r y ,  p o r o u s  c r  s p o n g y  
c o n d i t i o n .

.  / I S
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3 .  B o d y  d i s t o r t i o n :
d i s t o r t i o n  o r  b e n d i n g  o f  t h e  b o d y  d u r i n g  
t h e  f r e e z i n g  o p e r a t i o n .

4 .  O i l  m i g r a t i o n :  t h e  m o v e m e n t  o f  f i s h  o i l  t o  t h e  s u r f a c e
g l a z e  d u e  t o  p r o l o n g e d  c o l d  s t o r a g e  o r  
s t o r a g e  a t  e l e v a t e d  c o l d  s t o r a g e  
t e m p e r a t u r e s .

I n t e r n a l  G r a d i n g  C r i t e r i a

1 .  F l e s h  c o l o u r :  t h e  l o s s  o f  c o l o u r  o r  b l e a c h i n g  d u e  t o
a d v a n c i n g  s e x u a l  m a t u r i t y .

2 .  B e l l y  b u r n :  t h e  r e d d e n i n g  a n d  e v e n t u a l  b r e a k d o w n  o f
t h e  p e r i t o n e a l  l i n i n g  i n  t h e  g u t  c a v i t y -  
d u e  t o  e n z y m a t i c  a c t i o n .

3 .  C u t s ,  t e a r s  a n d  b r u i s e s :
c u t s  a n d  t e a r s  a s s o c i a t e d  w i t h  
e v i s c e r a t i o n  o f  t h e  f i s h  a n d  r e a d i l y  
d i s c e r n i b l e  l o c a l i z e d  d i s c o : o u r a t i o n  
c a u s e d  b y  d i f f u s i o n  o f  b l o o d  i n t o  t h e  
f 1 e s h .

4 .  I m p r o p e r  w a s h i n g :
i n a d e q u a t e  r e m o v a l  o f  s l i m e ,  b l o o d  a n d  
b i t s  o f  v i s c e r a  f r o m  t h e  s u r f a c e  o f  t h e
f i s h  a n d  f r o m  t h e  b o d y  c a v i t y .

T e x t u r e  a n d  O d o u r

1 .  F l e s h  s o f t e n i n g  a n d  s e p a r a t i o n :
f l e s h  s o f t e n i n g  a n d  s e p a r a t i o n  d u e  t o  
a d v a n c i n g  s e x u a l  m a t u r i t y  a n d  o r  
s p o i l a g e .

2 .  O d o u r : s o u r ,  s t a l e  a n d  l a t e  o d o u r s  a s s o c i a t e d
w i t h  a d v a n c i n g  s e x u a l  m a t u r i t y  a n d / o r  
s p o i 1 a g e .

d )  S e x u a l  M a t u r i t y

T h e  o n s e t  c f  s k i n  c o l o u r  c h a n g e s  ( r e d ,  b r o w n  o r  g r e e n  t i n t s ) ,  
b a r r i n g  o n  c h u m s ,  h o o k e d  n o s e ,  d i s t i n c t  b a c k  h u m p i n g  a n d  
t h i n n i n g  o f  b e l l y  w a l l s  a s s o c i a t e d  w i t h  a d v a n c i n g  m a t u r i t y  
l e a d i n g  t o  s p a w n i n g .

. /  16
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C  o n  t  a i r i e r  

D e c o m p o s e d : 

E v i s c e r a t e d :

F r e s h :

F r o z e n :

R a n c i d :

S o u r  O d o u r :

T a i n t e d : 

U r . w h o i  e s o m e :

G L O S S A R Y  O F  G E N E R A L  T E R M S

A n y  t y p e  o f  r e c e p t a c l e ,  p a c k a g e ,  w r a p p e r  o r  
c o n f i n i n g  b a n d  u ^ e d  i n  p a c k i n g  o r  m a r k e t i n g  
f i s h .

F i s h  t h a t  h a s  o f f e n s i v e  o r  o b j e c t i o n a b l e  
o d o u r ,  c o l o u r ,  t e  , u r e  o r  s u b s t a n c e  a s s o c i a t e d  
w i t h  s p o i l a g e .

F i s h  w h i c h  h a s  b e e n  g u t t e d  b y  c u t t i n g  f r o m  t h e  
c o i l a r  t h r o u g h  t h e  c e n t r e  o f  t h e  b e l l y  t o  t h e  
a n a l  o p e n i n g  a n d  r e m o v i n g  t h e  c o n t e n t s  o f  t h e  
b e l l y  c a v i t y .

N a t u r a l  r a w  f i s h  w h i c h  h a s  n o t  b e e n  c h a n g e d  t o  
a n y  o t h e r  s t a t e  b y  f r e e z i n g ,  c o o k i n g ,  c u r i n g ,  
e t c .

F i s h  t h a t  h a s  b e e n  c h a n g e d  f r o m  t h e  n a t u r a l  
( f r e s h )  s t a t e  t o  t h a t  i n  w h i c h  t h e  t h e r m a l  
c e n t e r  o f  t h e  p r o d u c t  h a s  b e e n  f r o z e n  t o  a  
t e m p e r a t u r e  o f  - 2 1  d e g r e e s  c e l s i u s  o r  c o l d e r ,  
a n d  t h e  f i s h  i s  m a i n t a i n e d  a t  a  t e r m p e r a t u r e  
o f  - 2 6  d e g r e e s  c e l s i u s  o r  c o l d e r .

A p u n g e n t ,  s h a r p  o d o u r  t y p i c a l  o f  o x i d i z e d  
o i l ,  c r  a n  o i l  s u c h  a s  l i n s e e d  o i l .

An  o d o u r  a s s o c i a t e d  w i t h  s u c h  p r o d u c t s  a s  
v i n e g a r  o r  a c i d s  o r  h a v i n g  a n  o d o u r  s i m i l a r  t o  
s o u r  m i l k .

F i s h  t h a t  i s  r a n c i d  c r  h a s  a b n o r m a l  o d o u r s .

F i s h  t h a t  h a s  i n  o r  u p o n  i t  b a c t e r i a  o f  p u b l i c  
h e a l t h  s i g n i f i c a n c e  o r  s u b s t a n c e s  t c x i c  c r  
a e s t h e t i c a l l y  o f f e n s i v e  t o  m a n .


