


STATE OF ALASKA BILL NO. CSHB 543
1992 LEGISLATIVE SESSION

Ravitlon Data: A pfil 22’ 1992 Dapartniarrt Affactad: Environmental Conservation
An Act relating to atandarda for BRU: Environmental
grading finfiah fiaherlea products. Component.  seafnoci Industry
SpOﬂSOf: Representative Choquctte
Ragtiaator: (1-0 COMPONENT SERIAL NO. £ G *\ 9
EXPINDITURES/REVENUES: (Thouunds of DOIN)
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 0.0 0.0 0.0 0.0 0.0 0.0
CONTRACTUAL 0.0 0.0 0.0 0.0 0.0 0.0
SUPPUES 0.0 0.0 0.0 0.0 0.0 0.0
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 0.0
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 0.0
CAPITAL | 0.0 0.0 0.0 0.0 i 0.0 0.0
REVENUE i
FUND SOURCE: 0.0 0.0 0.0 0.0 0.0 0.0
FUNOMG: fThouunda of Dolan)
GENERAL FUND 0.0 0.0 0.0 0.0 0.0 0.0
FEDERAL FUNDS 0.0 0.0 0.0 0.0 0.0 0.0
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
POSMONS:
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.)

Praparad By: Kit Ballcntlnc. Acting Director Phona: 465-5280

pivision:  Environmental Healch Data: i}
Approvad by Commlttionar: . | \% {(Is- -----------------------
Agtncy: dlb”.Sc.\«JQjhc.vA, u A Data:

Ohrfcwm IVr s*«s«r«n: L*«. filv. tptrmm. Rhvmw . OMI.tISK. Orv. I>a«. Ot», K Ifflirai
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FISCAL NOTE

STATE OF ALASKA BILL NO. HB 543
1992 LEGISLATIVE SESSION
Revision Date: 3/25/92 Department Affocted:  Fish and Game
Title: Relating to standards for grading BRU: Commercial Fisheries
fisheries products Component; Commercial Fisheries

Sponsor: Representative Choouette

Efﬁgﬁa}{)drey%% [ﬁjee our esusanos ot DO”arS)COMPONENT SERIAL NO. 5 9

OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 98
PERSONAL 0 0 0 0 0 0
SERVICES
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 & 0 0 0 0 0 0
STRUCTURES
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 0 0 0 0 0 0
SOURCE:

FUNDING: (Thousands ot Dollars) *

GENERAL FUND 0 0 0 0 0 0
FEDERAL FUNDS 0 0 0 0 0 0
OTHER FUND 0 0 0 0 0 0
SOURCE:

TOTAL 0.0 0.0 0.0 0.0 0.0 0.0
POSITIONS:

FULL-TIME 0 0 0 0 0

PART-TIME 0 0 0 0 0

TEMPORARY 0 0 0 0

Estimate ol current year impact: None

ANALYSIS. (Attach a separate page il necessary.)

Prepared By: Geron Bruce Phone: 465-41 00
Division: Commissioner's Oil Date:  3.24/92
Approved by Commissioner
Agency: Department ot Fish and Game Date:
Oi*trU>utlon (by prapartr): U;. Tin.. fpentor, (040D > LeU. OC
W 1/7/fi



STATE OF ALASKA
1992 LEGISLATIVE SESSION

Revision Data;

11da: An Arf-Rpl.-iHnp rn srnndard.s for

t'.r/idinf. fInfish fisheries products.

Requestor: COMPONENT SERIAL NO.
EXPENDITURES/REVENUES: (Thousands of Doiars|
OPERATING FY 93 FY 94 FY 95
PERSONAL SERVICES 0.0 0.0 0.0 0.0
TRAVEL n 0.0 0.0 0.0
CONTRACTUAL ).0 0.0 0.0 0.0
SUPPLIES 0.0 0.0 0.0 b.o
EQUIPMENT QU 0.0 0.0 0.0
LAND & STRUCTURES 0.0 0.0 0.0 0.0
GRANTS. CLAIMS 0.0 0.0 0.0 0.0
MISCELLANEOUS 0.0 m i oo 0.0
TOTAL OPERATING 0.0 0.0 0.0 0.0
CAPITAL 0.0 0.0 0.0 0.0
REVENUE
FUND SOURCE: 0.0 0.0 0.0 0.0
FUNDING: (Thousands of Doiars)
GENERAL FUND 0.0 0.0 0.0 0.0
FEDERAL FUNDS 90 0.6 0.0 u.u
OTHER
FUND SOURCE: r. n nn nn 0.0
TOTAL 0.0 0.0 0.0 0.0
POSITIONS:
L LR
PART-TIME ' ' ' !
TEMPORARY ___OTO ______ —

Estimate of currant year impact;

ANALYSIS: (Attach a separate page if necessary.)

Separate analysis attached.

Pr_epared By Kit Ballentine. Acting Director
Division: rnvitonrmntal hotl h

Approved by Commissioner: . *
Agency: - n; 1A
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BILL NO.

Environmental Conservation

FY 96
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Date:

/.

FY 97

o O
o O

n.o
0.0

0.0
U

0-0

465-5280

Date: 3 1~
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ANALYSIS OF BILl_Il_éFélzlig)GRAM EFFECTS
FINFISH GRADING STANDARDS

Deve(!o ment of minimum quality gradin stande\\Nd?] r Alaskan finfish products coqu
af marketavantag orteepr th t epropfs amenaments an
recognition that msPech nal servjces wou be proviced on a fee for service basis, the
Depdrtment supports this legislation.

Mul Og#radlng standards eX|st in the |nd st atthe resent tlme Many of these are
Iven an maX substantiall f] minimum gual ty standard which
e ado te Due to h|s feafure of the mar etga e and. Inqustry, the
rtment 0pose that minimum gradmg stangard criteria be develo ed
thteln utr o%h ralgenmes nd DEC." Participation In the qualv rogram
eon a\vo un ry ee for'service pasis. fa}grocessor chose to participate In

te ro ram he facu 's proaucts could qisplay the mark of inspection. Uninspected
produc wou remain (fradelé coulg n%t%earaseaﬁ ofms%ecnon ¥
The Department would propose a phased in approach to Implementation of grading
standards. - Phase Iwould Consist of con enln? %task orge ¢ mp?sed ofm?ustry and
ﬁevernmental repre gntatwes Whose goa would be to define t%e elements of a

lé orce, members }’VOU meet on a r?(I;uIar

Inimum ra ram.
Imp he

asis Vi Tece%fgere €. P se_ll would consist of actua
standar s through a tee for service Inspection program.

The| act ofs%r rogram Is dn‘fcultto aSSess unéll th%level %f phocessor Interest
|seva ted an efmd Cosstote rP gram woul tf orne by the processor
re uestm%cem ication under t e grad) ram, resulting in n cost to the

artment Howeveh additional sta ouI e required to conduct mspectlons
out disruption to the existing searood Inspection program.

ementation 0

WI



HB 543 Packet

Zero Fiscal Note, ADEC

Federal grading standards, regulations

Canadian grading standards for Canned, and for Frozen and Evicerated

Alaska Seafood l\/larketinﬂ Institute Premium Quality Standards for
Net Caught and Troll Caught Salmon.



FISCAL NOTE

STATE OF ALASKA BILL NO. HB5*3
1992 LEGISLATIVE SESSION
Revision Date: _ Deportment Affected:  Environmental Conservation
Tide: an art- fti'l.-iHnf n standards for BRU: Environmental Health
grading finfish fisheries products. Component: -Sfafnnd Tnd.mrrv
Sponsor: Rrprrs. Chngnette
Requestor: COMPONENT SERIAL NO. Ll A I
EXPENDITURES/REVENUES: (Thousands of D ol«)

OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY9s 1
PERSONAL SERVICES 0.0 0.0 0.0 0.0 0.0 0.0
TRAVEL _ O N 0.0 oo 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
CAPITAL 0.0 0.0 0.0 0.0 0.0 0.0
EE\I\/lEDNéJgURCE: 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 &0 6.6 6u  uu U-u .
OTHER

FUND SOURCE: ren nn no no 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 1 0.0
PART-TIME 0.0 0.0 0.0 6.0 0.u | u.U
TEMPORARY SO, N, - 0,n CLQ nn 0.2_
Estimate of current yeer impact; * _

ANALYSIS: (Attach a Separate pope rf necessary.)

Separate analysis attached.

Prepared By: Kit Ballentine. Acting Director Phone: — "65-"280

Division: Environmental Health qj.

Aoproved by Commissioner: . *\n me»Q- m T
Agency: >IN K IV - itydfrrs P .. )L >filL e

3mOrtiaom ibr pre mrkLg. AnL. t*g»J*cSponsor .RxUMtor. OVB/0BA. Cev. laga. Oe.. 4 Int*ctxd Aprerii =*-
tO/ 7I91 p,«* ________



ANALYSIS OF BILl_Il_éFéiig())GRAM EFFECTS
FINFISH GRADING STANDARDS

Development of minimum uahtP]/ gradm%| standards for Alaskan finfish products could
afford a market advantage for these pro T&tg V\ﬁth.Hm proposed amendments and
recognltlon that msE)ecH_ nia servjces would be provided on a fee for service basis, the
Depdrtment supports this legislation.

Multiple Gg#,radmg standards exist in the mdlyst atthe,ﬁ,resent time. Many of these are

mar e% Iven dng may vary substantlall¥ rom any mipimum é*]u_allty standard which

might pe adopted, Due tothis feafure of the mar etgla&e an .mdu%gy, the

Department Wou Ero 0se that minymum gra Ing stangard criteria deY,eIo ed

] twth the Inqustry, o%hera encies and .DEC Partmgatlon In the quality program

eonavo un,ﬁ ry, Tee for'service pasis. Ifah rocessor chose to participate in
ISplay t marli of inspection. Uninspected

ou
the program d;he facy |tz's 0 %cts oul
product’'would remain Ungraded and could not bear a seal of inspection.

The De#)artmehnt would lﬁropose_ a phased in approach fto implementation of grading
standards. Phase Iwould Consist of conyening a task force ¢ mp?sed of Influstry -and
Qvernmenta_represgntatwes whose g al would e to define the elements of a
Inimum guality grading program. Task force. members would meet onar?%ular
asls wgt econference. Phase Il would consist of actual implementation of the
standaras through a fee for service Inspection program.

The impact of such a program is difficult to assess until the level %f processor interest
IS evaluated ang, defined. “Costs to the rPro%ram would lfe borne by the pr%cessor
requesting certification under. the gradj g%ram, resu ng In no cost to the
Department. However, additional s"%ﬁ ould e required to' conduct Inspections
without disruption to the existing seafood Inspection program.



Jgliaol Marin* Fifherins Sorvice/NOAA, Commerce

jé&splcuous manner with the word

TAINED."™ Such lot(s) of product

jail be held for relnspcctlon or test-
Jjyj- Final disposition of the lol(s) shall
for determined by NMFS and the re-
fpTovnl of the "RETAINED" Identifies-
jon shall be performed by the inspec—

tor.

Pfjj FR22G 1 Nov. 3 1971)
{(260.101 Personnel.

NeThe establishment management
{shall be responsible for taking all prc-
[cautions to assure the following:
/ (a) Disease control no person affect-
lijcd by disease Ina communicable form,
?Slpr while a carrier of such disease, or

while affected with bolls, sores, Infect-

IMr,;d wounds, or other abnormal sources

jworking
"Apreparation,

microbiological contamination,
fshall work in a food plant in any ca-
Opacity in which there is a reasonable
[possibility of food ingredients becom—
ing contaminated by such person, or of

git

[disease being transmitted by such
.person to oth_er individuals.
1*1 (b) Cleanliness. ar1 persons, while

in direct contact with food
food ingredients, or sur-

ffaces coming into contact therewith

-shall:

(1) Wear <clean outer garments,
[maintain a high degree of personal
[cleanliness, and confo-m to hygenic

[practices while on duty, to the extent
J.necessary to prevent contamination of
£ food products.

(2) Wash and sanitize their hands
"thoroughly to prevent contamination
£by undesirable microorganisms before
[starting work, after each absence from
:the work station, and at ary other
-time when the hands may have
..become soiled or contaminated.
ft (3) Remove all insecure jewelry and.
.when food is being manipulated by
;hand, remove from hands any jewelry
that cannot be adequately sanitized.

(0 If gloves are used in food han—
dling, maintain them in an intact,
clean, and sanitary condition. Such
gloves shall be of an impermeable ma —

Pl. 261

the processing areas shall comply with
this requirement.
(G) Not store clothing or other per—

sonal belongings, cat food, drink bev—
erages, chew gum, or use tobacco |In
any form In areas where food or food

Ingredients arc exposed or In areas
used for wnshLng equipment or uten—
sils.

<71 Take any other necessary precau—
tions to prevent contamination of
foods with microorganisms or foreign
substances including, but not limited
to perspiration, hair, cosmetics, tobac—
co, chemicals, and medlcants.

(¢) Education and training. rerson—
nel responsible for identifying sanita—
tion failures or food contamination
should have a background of educa-—
tion or experience, or a combination
thereof, to provide a level of compe —
tency necessary for production of
clean wholesome food. Food handlers
and supervisors should rec ive appro—
priate training in proper food-han—
dling techniques and food-protection
principles and should be cognizant of
the danger of poor personal hygiene
ard unsanitary practices, and other
vectors of contamination.

{36 FP. 210(1, Nov. 3, 19713
Labeling Requirements

55 260.200-260.201 [Referred]

PART 261—UNITED STATES STAND-
ARDS FOR GRADES OF WHOLE OR
HSH

1 A—ULhited Statu ’londardi for
radti of VWhol* or Droiitd Hih

Scope and product description.
Product forms,
Grades—quality X-- Ts.
Determinationof grade.
Hygiene.

1 b—bhilod Slot»i Stnndotdi for Gradti
of Froton Haodltii Orotxd \Whiting

terial except where their usage would 261.151 Description of the product
be Inappropriate or incompatible with 96115 ,Gradef of Irosen headless dressed
the work involved. Whltlng. ) )

(5) Wear hair nets. caps, masks, or 261,161 Determination of the grade,
other effective hair restraints. other 261.171 Definitions and methods of analy-
persons that may incidentally enter SIS.

239
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§261.101

261 75 Tolerances (Fr cet llflctttlon of old-
ally drawn samples

Aonionirv: 7 U.S.C. IC21-1C30.

Soonc% 42, FU 1(21750 Sept. 1077.
unleu otherwise note

Subpart A—Uniled Stales Standards
If:(_)rhGrodos of Whole or Dressed
is

GZCL101 Scope und product description.

This standard shall apply to whole
or dressed fish, whether fresh or
fror.cn. of any species suitable for use
as human food and processed and
maintained in accordance with good
manufacturlnc practices.

£261.102 Product forms.
() Types. c1) Fresh.

(2) Frozen solid packs;
lazed.

(3) Frozen
unglazed.

(b) Styles. (1) whote.

(2) Dressed-eviscerated.

(3) Head-on or headless.

(4)With orwithout fins.

(5) Skin-on scaled or unsealed
skinned (epidermis removed) or skin—
less,

(6) Other (as specified).

$261.103 Grades— quality factors.

@ U.S. Grade A. whotle or dressed
fish shall:

(1) Possess good flavor and odor and;

(2) Comply with the limits for de —
fects for U.S. Grade A quality in ac—
cordance with 8261.104.

() U.S. Grade S. whole or dressed
fish shall:

(1) Possess reasonably good flavor
and odor and:

(2) Comply with the limits for de—
fects for U.S. Grade B quality in ac—
cordance with {261.104.

(c) Substandard. whote
fish does not possess reasonably good
flavor and odor and/or exceeds the
limits for defects for U.S. Grade 3
quality in accordance with {261.104.

{261.104 Dcltrminntion of grade.

(a) Procedures /or grade

determinctioiuTh. grade shall be de—
termined by sampling in accordance

glazed or ung —

Individually; glazed or

;o semi-

or dressed

50 OFR Ch. Il (10-1-90 Edition)

with the sampling plan described in
paragraph (b) of this section evaluat—
ing odor and flavor in accordance with
paragraph (c) of this section examin—
ing for defects In accordance with
paragraphs (d), (c) and (f) of this sec-
tion and using the results to assign a
grade as described in paragraph (g) of
this sec: on.

(b) Sampling. The sampling rate of
specific lots for all inspections, other
than for military procurement, shall
be in accordance with the sampling
plans contained In Part p50 of this
chapter except that the sample unit is
ten (10) fish for fish weighing up to 10
pounds. Fish weighing over ten (10) up
to fifty (50) pounds- the sample unit
shall be five (5) fish. For fish weighing
over fifty (50) pounds, the sample unit
shall be aminimum of three (3).

(c) Evaluation offlavor and odor. (1)
Evaluation of the odor on each of the
raw fish in the sample unit shall be
carried out as follows:

(1) For the examination of small
units, break the flesh or thawed
sample cither with the thumbs or by
cutting with a knife in several places
Hold the cut or broken flesh close to
the nose for evaluation.

(i) For the examination of large
units, a core may be used. Drill a hole
into the hard frozen fish with a high—
speed quarter inch drill. As soon as the
drill is withdrawn, the hole and drill—
ings are smelled.

(2) If the results of the raw odor
evaluation indicate the existence of
any off-odors, the sample shall be
cooked by any of the methods set
forth below to verify the flavor and
odor.

[O) Boil in beg method. insert the
sample into a boilable film-type pouch:
fold the open end of the pouch over a
suspension bar and clamp in place to
provide a loose seal after evacuating
the air by immersing the pouch into
boiling water. Cook the contents for 20
minutes (until the internal tempera-—
ture of the product reaches 160 de —
grees P.).

an Steam method. wrap the sample
In a single layer of aluminum foil, and
place on a wire rack suspended over
boiling water in a covered container.
Steam the packaged product for 20
minutes.

240

.-8(1jj) Bake method. pnckngc the prod-

I Marino Fisheries Service/NOAA,

u

ifal as previously described. Place the d
aged product on a flat cookie b

Or shallow flat-bottom pan o" |at

"-jjjf/Icicnt size so that the packages can
"be evenly spread on the sheet or pan.
IPHCC the pan and frozen contents In a
eproperly ventilated oven preheated to
=400 degrees F. for 20 minutes.
ifif(3) The amount of material to be
Tcooked shall be based on the results of
“Tfie raw oclor evaluation. A minimum
“6fz25 percent of the sample except
rlhat not less than 3 sample units shall
b k3

EI(d) If)'(amination for physical defects.
Each of the fish in the sample will be
"examined for defects using thr list of
"defect definitions, and the defects
shoted and categorized as miner, major,
«and serious in accordance with Table

31.(e) Definitions of defects in whole or
+dressed fish. I1) “aAbnormal condition®

Nineans that the normal physical and/
-2or chemical structure Ol the fish flesh
~bas been sufficiently changed so that
£the usability and/or deslraollity of the
iflsh is adversely affected. It includes,
ibut Is not limited to. the following ex-
-iunples:

() Jellied- refers to the abnormal
~condition wherein a fish is partly or
“wholly characterized by a gelatinous,
ifglossy, translucent appearance.
~ (@D Milky- refers to the abnormal
Acondition wherein a fish is partly or
rjvVholly characterized by a milky-white,
-nexcessively mushy, pasty, or fluldized
SHappearance.
£? (Hi) Chalky- refers to an abnormal
Acondition wherein a fish is partly or
“wholly characterized by a dry, chalky.
Jranular appearance, and fibrous
Astructure.

St (A) Moderate- refers to a condition
that is distinctly noticeable but does

snot seriously affect the appearance,

~desirability and/or the eating quality

s"pf the product.

5E (B) Excessive- refers to a condition

Z which isboth distinctly noticeable and
seriously objectionable.

(2) "Appearance defects" shall refer
to the overall general appearance of
the fish (consistency of the flesh,
odor, eyes, gills, and skin) and pres—
ence of excessive blood or drip and ap—
pearance of the package.
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IJiool Marino Fisheries Sorvice/NOAA, Commorco

fill) Bake method. Package the prod*
Jit as previously described. Place the
I"pXckaged product on a flat cookie
rjtfect or shallow flat-bottom pan of
3 >ju//lelent size so that the packages can
evenly spread on the sheet or pan.
~place the pan and frozen contents in a
improperly ventilated oven preheated to
*<00 degrees F. for 20 minutes.
m»!(3) The amount of material to be
-cooked shall be based on the results o"
I"the raw odor evaluation. A minimunm
~"of 25 percent of the sample except
~that not less than 3 sample units shall
*be used.
[ () Examination]otphysical dejects.
-~gach Ol the fish in the sample will be
(-~examined for defects using the list ol
I-~defect definitions, and the defects
.ufHoted and categorized as minor, major,
I~tnd serious In accordance with Table

i£*(e) Dcjinitions oj dejects in whole or
IerCSSCdJJISh. (1) "Abnormal condition"
JEjne&ns that the normal physical and/
~or chemical structure of the fish fiesh
i*bas been sufficiently changed so that
I"the usability and/or desirability of the
gfish is adversely affected. It Includes.
I.-abut is not limited to, the following ex*
jSamples:
fa* (I> Jellied- refers to the abnormal
fAcondition wherein a fish _Is partly or
~“wholly characterized by gelatinous,
Xglossy, translucent appearance.
iISF (1) Milky- refers_to the abnormal
|"condition wherein fish is partly or
| g wholly characterized by a milky-white,
excessively mushy, pasty, or fluidized

-Eppearance .

(@ll) Chalky- refers to an abnormal
[*condition wherein fish is partly or
1rwholly characterized by a dry. chalky,
~ granular appearance, and fibrous

Astructure.

(A) Moderate- refers to a condition

[that 1is distinctly noticeable but does

[not seriously affeet the appearance,

;desirability and/or the eating qualityarea,

xelf<otx 1

" e,

£65.104

(1) Slight- refers to an appearance
defect that Is slightly noticeable but
does not seriously affect the appear—
ance. desirability, and/or eating qual—
ity of the fish.
(Il) Moderate- refers lo an appear—
ance, defect that is conspicuously no—
ticeable but does not seriously affect
the appearance, desirability, and/or
eating quality of the fish.
(Hi) Excessive- refers to an appear —
ance defect that Is conspicuously no—
ticeable and that does seriously affect
the appearance, desirability, and/or i
eating quality of the fish.
(3) "Discoloration™ vrefers to any
color not characteristic of the species

- '

used.
(1) Slight- refers to the area affected

by discoloration of significant Intensi—
ty Involving up to 10 percent of the
total area.

(i) Moderate- refers to the area af—
fected by discoloration of significant
intensity involving over 10 percent and
up to 50 percent of the total area.

(ill) Excessive- refers to the area af—
fected by discoloration of significant
intensity Involving 50 percent or more
of the total area.

(4) "Dehydration" refers to loss of
moisture from fish surfaces during
frozen storage. For skln-on fish, dehy —
dration shall be evaluated by degree of
dullness and shrinkage.

(1) Slight dehydration- is surface
color masking affecting more than 3
percent of the area which can be read—
ily removed by scraping with a blunt
Instrument.

an Moderate dehydration- is deep
color masking penetrating the flesh,
affecting less than 3 percent of the
area, and requkmg a knife or other
sharp Instrument to remove.

(ill) Excessive dehydration- Is deep
color masking penetrating the flesh,
affecting more than 3 percent of the
and requiring a knife or other

(8he Prodisdsive— refers to a condition Sharp Instrument to remove.

which Isboth distinctly noticeable and

seriously objectionable.
-, (2) "Appearance defects" shall
£lo the overall genera! appearance of
£ the fish (consistency of the flesh.
5 odor, eyes, gills, and skin) and pres*
£ cnce of excessive blood or drip and ap*
~ pcaronce of the package.

refer

S
1?

lav

(5) "Surface defects™ shall refer to
the following where applicable:

(1) Scales. An occurrence of attached
or loose scales In any sample unit
(where applicable).

(if) Blood spot. An accumulation of
coagulated opaque, masses of blood on

a fish.

?41

|_|k *'*



861.104

(1) Fins or pieces of fin. An occur—
rence or absence of attached or loose
fins or pieces of fin in any sample unit
(where applicable). Dorsal spine shall
be removed (where applicable).

(iv) Skin. The presence of the dark
or light Inner layers of skin for skin—
less. For scmlskJnned, reference Ls to
the presence of the dark outside
layers.

(v) Bruises. An accumulation of dam —
aged portions of fish muscle, red and
opaque In appearance (on a fish).

(vl) Damage to protective coating
refers to voids in ice glaze or tears in
covering membrane, also to breaks or
splits in the skin which are readily dis—
cernible and not normally part of the
processing.

(6) "Cutting and trimming defects”
refers to the following:

(i) Body cavity cuts- refers to mis—
placed cuts made during evisceration.

<ii) Improper heading (as speci—
fied)- refers to the presence of pieces
of gills, giU cover, pectoral fins (spine),
or collarbone after the fish have been
headed. No ragged cuts should be evi—
dent after heading.

(ill) Evisceration defects- refers to
inadequate cleaning of the belly cavity
of the fish. All viscera, kidney (where
applicable), spawn, and blood should
be removed.

(A) Slight degree of improper evis—
ceration and improper heading refers
to a condition that is scarcely noticea—
ble but does not affect the appearance.

50 CFR Ch. Il (10-1-90 Hditiar)

desirability, and/or eating quality 0{
the fish.

(B) Modcrnte decree of improper
evisceration and improper heading
refers to a condition that is conspicu.
ously noticeable but does not seriously
affect the appearance, desirability,
and/or eating quality of the fish.

(C) Excessive degree of improper
evisceration refers to a condition that
is conspicuously noticeable and that
seriously affect the appearance, desir.
ability, and/or eating quality of the
fish.

(iv) Improper washing- inadequate
removal of slime, blood, and bits of vis.
cera from the surface of the fish and
from the body cavity.

(v) Belly burn- an enzymatic action
on the flesh causing a burned or dis—
colored appearance.

(7) "Texture defects" texture of the
cooked fish; not characteristic of the
species.

(1) Slight- fairly firm, only slightly
tough or rubbery, does not form a fi-
brous mass in the mouth, moist but
not mushy.

(i) Moderate- moderately tough or
rubbery, has noticeable tendency to
form a fibrous mass in the mouth,
moist but not mushy.

(iif) Excessive- excessively tough or
rubbery, has marked tendency to form
a fibrous mass in the mouth, or isvery
dry or very mush

6 Categorlzatlon of physical de
ects.

Table |
Oftra>oai tiaiaoti Caiaponat
Typtt 0»'»f | Mw | Wary  S>owj
M I
301
1CJ
200 )
0
103
J03
30)
S*--«—»0'# tftan 3 p*Cont a-aa aftreive a*! aaa*r if- w
mo*rt
uejrrar—«er iftaft 3 h 'h *i a>ta a"»:i*C tv! o-fewn o 20X
xn
108
. » S
CAr.o; afte ice
107

Krkkk

"“ilonol Marino Fisheries Sorvico/NO/

Table |-

Preichir

Ilﬂgd(
imfxop#™ wiinnj..
Dby buffl
' THW Ot W
fac#ivit — — ~—

T TR

~r(g) Grade assignment. (1) Each fish
ilij a sample unit will be assigned the
"grade into which it falls In accordance
~rith the limits for defects, summa-

*"rized as follows:
K& #0@ 'V'“'Abq»rumm@wI

gu_ M.V Major | S««n <
%‘e.

V.- ppoor-.

(2) Upon determination of grade o:
*each fish in each sample wunit, thi
A"sample will be designated a grade a:

~follows:

-s*(i) Grade A.
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(111) Substandard. Any fish not meet —
ing the minimum vrequirements fcr
Grade B quality.
® (3) Upon determination of the grade
for each sample unit a lot of whole or
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that

be assigned

dressed fish shall
grade in which:

() For physical defects, the number
of sample units in the next lower
grade does not exceed the acceptance
number for deviants prescribed in
8260.61 of the sampling plan, Table II,
of Title 50; and

(i) Not more than 5 percent of the
fish in the sample (total fish examined
per lot) are in the next lower grade for
odor and/or flavor.

Note: Samplinc for Inspection for miIitarP]/
Rﬂrocurement shall be In accordance wit

IL-STD-105. Lot size shall be expressed In
terms of pounds. The sample size shall be In
accordance with Inspection Level S-3. Ac-
ceptable Quality Levels shall be ex,[t)ressed
In"terms of defécts per hundred units, The
AQL's shall be 6.5 for minor and tO for
major.
f<2 FR 52750, Sept. 30, 1977, as amended at
51 FR 36990, Oct, 1,1986)

J261.105 Hygiene.

Whole or dressed fish shall be proc—
essed and maintained in accordance
with the applicable requirements of
the regulations contained in 88260.96
to 260.103 of this chapter and of the
good manufacturing practice regula—
tions contained in 21 CFR part 110.

162 FR 52"50. Sept. 30. 1977, as amended at
51 FR 36990. Oct. 1. 1966)
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82%61.151

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

Drettod Whiling
C2G1.151 Dcicription of the product.

In this part

The product described
consists of clean, whol_esome_ _whiti_ng
(sitver hake) Mcrluccius bilincraris,

Mcrlvccius albidus; completely and

cleanly headed and adequately eviscer—
ated. The fish arc packaged and frozen

lit accordance with good commercial

practice and are maintained at tem—
peratures necessary for the preserva—
tion of the product.

E201.152 Crudes of
dressed whiting.

(a) "U.S. Grade A" Is the quality of
frozen headless dressed whiting that
(11 possess a good flavor and odor and
that (2) for those factors that are
rated |In accordance with scoring
system outlined In this part, have a
total score of 85 to 100 points.

(b) "U.S. Grade B"™ Is the quality of
frozen headless dressed whiting that
(1) possess at least reasonably good
flavor and odor and that (2) rate a
total score of not less than 70 points
for those factors of quality that are
rated in accordance with the scoring
system outlined in this part.

(c) "Substandard"” or "Utility" is the
quality of frozen headless dressed
whiting that meet the requirements of
{261.151 but that otherwise fall to
meet the requirements of "U.S. Grade
B

frozen  heedless

50 CFR Ch. 1 (10-1-90 Edition)
C2GLIGL Detcrminntiun of (lie prude.

In a plant under USDC Contract In-
spectlon the grade Is determined by
exnminlng the product for factors 1 to
10 in the thawed state and faetor 11 in
the cooked state. For lot inspection,
examination of the product for factors
1, 2 and 3 Is carried out In the frozen
state and < to 10 In the thawed state.
Factor 11 1is examined in the cooked
state.

(a) Factors rated by score points.
Points arc deducted for variations In
the quality of each factor In accord—
ance with the schedule in Table 1. The
total of points deducted Is subtracted
from 100 to obtain th« score. The max —
imum score is 100 the minimum score
isO0.

(b) Factors nof rated by score points.
The factor of "flavor and odor" is eval —
uated organoleptically by smelling and
tasting after the product has been
cooked inaccordance with 8261.171.

(1) Good flavor and odor (essential
requirements for a U.S. Grade A prod—
uct) means that the cooked product
has the typical flavor and odor of the
species and is free from rancidity, bit—
terness, sralencss. and off-flavors and
off-odors of any kind.

(2) Reasonably Eood flavor and odor

(minimum requirements of a U.S.
Grade B product) means that the
cooked product 1is lacking in good

flavor and odor but is free from objec—
tionable off-flavors and off-odors of
any kind.

Table 1—Scmeouie 0r Point Deductions per Sample
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(t 261171 Dtfinilio- i »nd rnchodt of tnol* (2) "cor.dffion of Vic packr.pmp ne+
it yils. fencl”’refers to the condition of the
) Selection o/ Die sempfe unit Thecardboard or other packaging material
_ _ P o of the primary container. If the fish is
sampl_e unit anS'StS_ of the primary allow-ed to stand after packing and
cor_lt.a_uner and its e_nt|re contentﬁ. The prior to freezing moisture from the
_Wh't'ng arc _ex_ar[llned according to fish will soak into the packaging mate —
Ta_ble B De_flnltlons of factors for rial and cause deterioration of that
point deductions are as follows: naterial.
<b) reer-.ir.cfion Of sample frcstr. 5y “Dehydration™ raters 1o the pres—
state. when this prOdU‘_:t IS e>fam|ned ence of dehydrated (water-removed1
under USDC Contract inspection, the tjssye on the exposed surfaces of the
samples are examined for factors 1. 2. yhiting. Slight dehydration is surface
and 3 in Table 1 in the thawed state. dehydration which Is not color-aaak-
When the product is lot inspected, the ing. Deep dehydration is color-mask—
samples r*e examined for factors 1. 2. ingand cannot be removed by scraping
I 7and 3in7. “".el in the frozen state, i with a fingernail.
1 <an rtment ef product” stitrt <> zrcrr.1r.chon Of sample, tharoed
—u - ’)5 the paLiang of the product In a Staté Thawed state means the state of

the product after being thawed. Thaw,
ing the sample is best accomplished by
enclosing the sample in a film type

1<5

symmetrical manner, bellies or backs
al) facing in the same direction, fish
ceatly dovetailed.

* Gt



§261.175

bag and 1immersing in an agitated
water bath held at 68*P.. 2:2*F. Allow
the product to remain immersed until
thawed. Alternatively when the facili—
ties are lacking for water thawing, the
sample may be thawed by slacking it
out at a temperature between 30" to
40* P. on an aluminum tray from 2
hours for a Iltt-pound sample to 8
hours for a 10-pound sample.

Minimum size"

@
size of the individual fish in the
sample. Fish 2 ounces or over are con—
sidered acceptable. Smaller fish

cannot be cooked uniformly with ac—
ceptable size fish. Separate the fish of
unacceptable size, divide their number
by the weight of the sample Ln pounds,
and apply to Table 1. Example- four
fish of unacceptable size in a 5-pound
package is tt-08. a 10 point dccuc-

tion.

) "Uniformity." Fron the fish re—
maining, select by count 10 percent
(minimum of one fish) of the largest
and 10 percent (minimum of one fish)
of the smallest and divide the largest
weight by the smallest weight to get a
weight ratio.

(3) Headlng refers to the condi—
tion Of the fish after they have been
headed. The fish should be c¢™anly
hea"*”* behind the gills and pectoral
fins. No gills, gill bones, or pectoral
fins should remain aft*" the fish have
been headed.

<<) **fviscercfion" refers 1lo the
cleaning of the belly cavities of the
fish. All spawn, viscera, and belly
strings she ild be removed.

<S> "Scaling"” refers to the satisfac—
tory removal of scales from the fish.

6) "color Of the cuf surfaces" refers
to the color cf the cut surfaces of the
fuh after heading and other crocess-

inr.
(7 "Bruises end broken or split
refers to bruises over one-half

skin"
square inch in area and splits or

breaks in the skin more than one-half
inch in length which are not part of
the processing.

<d) Lsemination of sample, cooked
state cooked state means the state of
the sample after t:Ing cooked. Cook —
ing the sample Isbhest accomplished by
inserting the sample into a film type
bag and submerging it tr.to boiling
water for from 18-20 minutes. A mini —

refers to the

50 CFR Ch. Il (10-1-90 Editian)

mum of three lish per .".ample unit

shall be cooked.

(1) "Texture defects' refers to the
absence of normal textural property
of the cooked fish flesh, which are
tenderness, firmness, and moistney
without excess water. Texture defects
are dryness, softness, toughness, and
rubbcryncss.

@ General definitions. (1) Small
(overall assessment) refers to a cond!.
tion that 1is noticeable but is only
slightly objectionable.

@) bioderate (overall assessment)
refers to a condition that is distinctly
noticeable but 1is not seriously objec—
tionable.

(©) Large (overall assessment) refers
to a condition which is both distinctly
noticeable and seriously objectionable,

Id.175 Tolerance* ftv ecrtifietlion of

officially drawn samples.

The sample rate and grades of spe-
clfic lots shall be certified In accord-
ance with part 260 subpart A of this
chapter. (Regulations Governing Proc—
essed Fishery Products).

PART 262—UNITED STATES STAND-
ARDS FOR GRADES OF HHSH
STEAKS

Svbpgrt A—{Ktitrvid]

s.bport B—niltd Stem Standar
of frtitn Hilibv) Sita

for Gradti

Sec.

[tI.ISt Produe: descriBtion,

1*¥1,152 Styles offrozen halihut steaks.

[t[1IS] Grades of rozenhallbutsteaks

262.158 Recommendeq1 |me 5|0ns

262.161  Ascertaining the cra

262.|1t§l Definitions ‘and methods of snaly-

262.175 Tolerances f?r certification of offi-
cially drawn samples

Scoali Sxezr

262.181 Score aheet for
steaks.

1 GLIt< Jtom Slandordi fee
radti tf frtitn Salmtn Sittbt

1t1 201 Product description.

styles.
M2.M| Oreees.
112106 Recommended dimensions.

frozen halibut



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 iIn order for Pacific salmon
of the species Orcorhynchus keta, (Keta salmon) to be
considered for inclusion In the AlasKa Seafood Marketing
Institute®s 197/ Net-Caught Premium Quality Pilot Project. The
interrelationship of all quality factors listed must be
considered when evaluating fish.

Character ist ics

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: No indentation nor softening
of the flesh and no skin
perforation.
3. Cuts, seal bites, None permitted.
scars, bruises,
punctures:
4. Scales: Scale adherence reasonably uniform;
Mo more than :5/. scale loss

ocrmitted. No more than IPX m: ssing
in one area.

5. Ectoparasites: Practically free from
ectoparasites. (So called hydrogen
bubbles noted on the exterior skin

cf the salmon).

3. Bel)y Cavity: (H/G salmon only ).

- Rib bones: None protruding.
2. Belly burn: None permitted.
3. Knife cuts: None permitted.

26



PREMIUM OUALITT NET-CAUGHT SALMON PILOT PROJECT
PREMIUM QUALITY GRADING CRITERIA
FOR NET-CAUGHT LETA SALMON
Thorough; Free of residual blood

and viscera (Kidney, heart and gill
removed) .

4. Cleaning:

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

6. Flesh color: Typical of ocean-run Tfish.

C. Flesh Qual! itv:
1 Texture: Resilient; Ho noticeable softness.

2. Odor: Sea-fresh; Characteristic of
species; Ho abnormal odor.

D. Frozen Characteristics:

1. Glaze or protective

membrane: Compl ete.
2. Dehydration or freezer
burn: Hone permitted.
3. 3ody distortion: Minimal .
4. Cauda! fin: Intact.
(H/G salmon only)
5. Workmanship: Poor head cuts, knife cuts
in belly cavity not
permitted.
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ALASKA SEAFOOD MARKETING INSTITUTE
PREMIUM QUALITY PILOT TEST PROGRAM 19G5

PREMIUM QUALITY GRADING CRITERIA FOR KING5 AND COHO SALMON

The fTollowing conditions must he met In order for Pacific salmon

of the species 0O/jcoj"Jjync Jius
he considered for _ C 1
Institute®s 1986 Premium Quality Pilot Program.

interrelationship

inclusion

of all qua

considered when evaluating Tfish.

A.

3.

External

tsiiawtsc
in the Alaska Seafood Marketing

Ity factors

and 0. JfJsutcl) to

The

listed must he

CHARAC TERISTTFfCS

Su rface:
1 Skin color.
2. Net marks.

3. Cuts, seal hites,

scars, hruises,
punctures.

4. Scales.

3ellv Caviiv:

1 Rih hones.
2. 3elly hurn.
3. Knife cuts.

Cleaning.

5. 3ruises.

6. Flesh color.

5. White king salmon 1is not

2<

Typical of ocean-run Tfish.
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 TFfish.s

included in this test.



Premium Quality Grading Criten,

C, Flesh qua 111v:

1. Texture,

2. Odor.

D.. frozen Character Istic.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.

Minimal.
Intact.
Poor head cuts, knife cuts

m belly cavity not
permitted.
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CANNED PACIFIC SALMON

GRADE STANDARD

DEPARTMENT OF FISHERIES & OCEANS
INSPECTION DIVISION
PACIFIC REGION
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1.0 INTRODUCT 10N

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.



MAKCII 24, 1906

2.0 g.CQEK

This standard shall identify canned and/or heat-processed Pacific
salmon iIn hermetically sealed containers using current good
manufacturing practices and prepared from the species shown in

Table 1.
TABLE 1

SPECIES OF PACIFIC SALMON

CBSBBBaaBCBCS=CS8C:a8CBBSaeBB8B8CBCSC2eSBBB3BBSCCBC&BNCBeBSSBS8BaS
COLUMN 1 COLUMN N

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 1t is not the intention for the standard tocover (iIntegrity
defects includingrust 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 Regulationswill regulate these aspects of the
product. Other codesof practice which are used for
interpreting current good manufacturing practice include:
(1) the International Code of Practice for Low Acid Canned
Food, CAC/RCP 23-1979.

(an 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 Jlor examination of the product shall be iIn

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 SIZE OF SAMPLE UNIT

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 iIn Appendix G shall be used to
determine the grade of a lot of canned Pacific salmon.
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UKFINITION OF DEFECTS

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
e 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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,13 MIXED SPECIES IN A SINOPE CAN - can containing flesh
of two or more opecie3 of Fish.
.14 RATING CLASSIFICATION OF APPEARANCE DEFECTS
TABLE 1l
Defect Rating £odE
TOP APPEARANCE (Ragged. Loose. Cross-Packing) 1 A
POO~ CLEANING (Glood ond/or Viscera on Backbone. UntriMiod Fins) 1-3 ¢
BRUISING (Blood Spots, Pugh Harks) 1-3 B
CURO 1 «
WATERMARKING 1 H

HELLY-FIURN 1-3 Y
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@30R CHECTS

DECOHPQ5EU - persistent distinctend uncharacteristic

odours characterized by:

fruity (aldehyde odourssimilor to

pineapple or other fruits);

vegetable odours - (e.g. turnip and cobboge-llke but
not associated with packing medium);

sour, yeasty fermented odours;

ammonia odours, hydrogen sulphide odours;

other pungent odours such as putrid or faecal.

RANCJO - odour characterized by the distinct or readily

detectable persistent odour of oxidized oil. (This nay

be characterized by a pungent sensation in the r.asal

passage).

LATE - persistent, distinct and uncharacteristic odours

of advanced sexual maturity (late-run fish).

OVERHEATING - distinct and persistent odours that are

burnt or acrid, e.g. os associated with excess scorch,

stackburn or reprocessing.

NON-SPECIFIC UNIDENTIFIABLE popup - Non-characteristic odour.

Not associated with decomposition, rancidity, late

or overheating.

CONTAMINATION - odours resulting from contamination by

solvents, soaps, fuel oil, grease etc. that are

organoleptically detectable.

FLAVOUR.DEFECTS

DECOMPOSITION - persistent, distinct and

uncharacteristic flavours characterized by:

a. Sweet, fruity flavou-s
b. Vegetable flavours

C. Putrid, sour, a- foecal flavours

BANC10 - characterized by distinct flavours present

individually or in combination os follows:
a. Bitter, sour, metallic flavours (detected ot the
sides and tack of the tongue leaving a lingering

of ter taste).

for 4 1b saloon pock, the organoleptic rating Is 1 pc

3
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APPENDIX B
1.0 MEASUREMENT OF TEXTURE  ("TEXTOMETER"™ METHOD?Y
1.1 The texture or firmness score of each sample can is
related to the ™"Canned Salmon Textometer™ reading of the
can as shown 1in 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 111

Texture Reading of Individual Cans and Corresponding Score

Coho

Sockeye Blueback Pink Chun Spring Stcelhcad Rati Score
22-23 21-22 19-20 22-23 17 19-20 1- stightly soft

2¢-21 19-20 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 15-17 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 -
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2 SENSORY EVALUAT)ON_OP._TEXT.URK Rating

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.

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

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

APPENDIX C

MEASUREMENT OF OIL VOLUME

The drained liquid from a 12 can sample (3 cans for the
4 pound salmon can) 1is collected iInto a graduated

cylinder and allowed to stand for Tfive minutes. The
volume of oil iIs then measured in milliliters (top
layer).

The score is obtained by matching the volume of oil with
the species of fish iIn Table VI, Appendix E.
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3.0 COLOUR DETERM INATI 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 1in comparison to porcelain standards.

TABLE 1V

Colour Rating of Individual Cans and Corresponding Score:

Ctiyi Score SleelheotJ-PIr*" Score Coho Score Blueback Score Sockeve Sco"c

7 -1 7 -1 7 -1 7 -2 7 «
6 -1 6 1
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APPENDIX E

STEPS IN SCOP. INO AND GRADING OF CANNED PACIFIC SALMON

PRORATINO OF OIL SCORES

This involves the adjusting of the oil score (nl of free
oil) to correspond to six pounds of fi3h. As the oil
score 1is always obtained oy measuring the amount of free
oil from 12 samples, (except for 4 1b 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

;0 Free Oil Factor Adjusted Ssorfi Kp.-.arkg
(nl) ©) Free.pjl (nl)
20 2 AO *2 nultiply given volune of oil
(nl) by 2, then locate score
on chart 1in Table VI.
50 1 50 "A ho odjustnent required.
eg 1/2 30 0 eultiply given volume of oil
(ol) by 1/2. then locate score
on chart in Table VI.
<0 1 AO 2 no odjustncnt required.
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TABLE VI
In ol from 6 pounds of Fish end Corresponding Score:
Coho (Blucbhock)

Sockeye Score Pink Score CMua Score
60+ -6 35+ -6 25+ -6
55 -5 *5 -5
50 -4 30 -4 20 _4
*5 -3 -3 -3
<0 -2 Z -2 15 -2
35 -1 -1 -1
30 0 20 0 10 0
25 1 15 1 8 1
20 2 10 2 7 2
15 3 3 5 3
10 4 5 4 4 4
5 5 5 2 5
0 6 c 6 0 6

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 iIncrease iIn 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 Ffish 1is subtracted if
negative, directly from the texture total, after it in
turn ha3 been prorated or extrapolated to twelve sampled

cans.

“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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TEXTURE READINGS (“TEXTOMETER METHOD)
“"Prorated and Modified'" Texture Score

For the purpose of grading, the total texture score

the <cans examined must be prorated or extrapolated to

correspond to twelve sample cans, diminished by the

score corresponding to six pounds, providing this latter

3core 1s negative.

TABLE VII

Prorating of texture, colour, appearance and odour scores

No. Samples Total Score Factor Prorated 12 Can Total

0 [0) " (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

3.0

3.1.

correspond to a 12 can sample.

MODIFIED SCORES
MODIFIED TEXTURE SCORE

In the scoring system used for the oil volume (ml),

sample may be given a negative score if it is found to

contain more than an average amount of oil. This

intended to compensate for the increase iIn score given

to samples whose softness i3 partly attributed to

oil content. The only time in which the oil score
enters into the grading system is when it 1is negative.
In this 1instance, the total texture score 1is 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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COLOUR RATINGS

A negative ocore is given for samples noticeably redder
than average. As this 1Improves the appearance of the
salmon, the total appearance ocore 1is modified by
subtracting the total colour score, iIf 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 1is vrated 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 V1) then the total colour score,
if negative, 1is 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 wunless 2 or 3
different trace odours arc detected iIn 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 13 assigned where advanced prominent and
pronounced decomposition 1is 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 VIIL.

TABLE VI 11

RATINGS AND CORRESPONDING SCORE

RATING SCORE
1 0
(1+1) 1
(1+1+1) etc 2
2 2
3 4
4 8
5 16
6 32
7 64
8 128
9 256

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

Refer to Appendix F for rating of canned salmon packed
in 4 pound cans.
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APPENDIX F
1.0 RAT INC SCHEME FOR SALMON PACKED IN 4 LB CANS
1.1 During routine inspection of salmon packed in 4 Ib cans,

a great deal of downgrading of the product results from
appearance defects iIn combination with scorching.

1.2 Salmon packed in 4 [1b cans exhibits iInherent 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 1b
cans is limited to a score of 3 0 or O depending on the
extent of the problem as defined below:

Rating Rating

Hiahlv scorched product Scorched product characterized

characterized by:

1. Distinct and persistent 1. Distinct and persistent
abnormal odours and/or odours and/or flavours
flavours that are burnt that are burnt or acrid
or acrid at a level normally

associated with product
processed for a long time
but not including
reprocessed product.

2. Discolouration 2. The orange discolouration
characterized by may or may not be present,
persistent orange but if it is, it is a. a
colours in the flesh level normally associated
not normally associated with product processed for a
with the species of fish. long time but not including

reprocessed product
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GRADING CRITERIA FOR CANNED PACIFIC SALMON

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

regular pack canned salmon having a ‘'prorated”™ score for
colour of 44 or less, on condition that either:

.1.1 the total of the ‘'prorated” score for odour and the

"modified and prorated” scores for texture and for
appearance when added together 1is 36 cr less; or

.1.2 the “prorated and modified” score for textureis 24 or

less and also the total of the "prorated'™ score for odour
and the "prorated and modified” score for appearance when
added together 1is 24 or less.

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.

Grade "B" 1is 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.

CONDITIONS FOR GRADE B CREGULAR PACK SALMON I
COLOUR: when the total prorated score for colour alone is
greater than 44 ('B" in Table IX).

TEXTURE: when the total prorated score for texture alone
IS (greater than 24 ("A" in Table IX). In this
case, 1If the oil score is negative, (X" in Table
IX), the total texture score is decreased by the
amount of the oil score.

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

TEXTURE. APPEARANCE AND ODOUR: when the total of the pro-
rated scores for texture. appearance and odour added
together 1is greater than 36 (A + C + D in Table 1IX).

BELOW QRAPS-B—-C&1T&R1A

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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TABLE IX

Species: Sockeye 1/23 - Acceptable Grade

Con oIL FIRMNESS COLOUR APPEARANCE 0DOUR
nl Score Reading Score Rating Score Roting Scorp Roting Score
1 26 5 0
2 28 5 20 2
3 36 7 (-2) -
4 39 4 KB 1 2R 2
5 42 4 BC 1
C 40 5 -
7 38 6 -
e 23 1 4 BC 1 30
9 19 3 6 (-1) Kec 2
10 29 5 B -
1 28 5 28 2
12 50 £ 33 5 C -
13 35 5 -
14 36 4 -
15 2 1 3 2 - 20
16 2 1 6 (-1) BC 1
17 28 5 -
18 23 1 3 2 K -
19 27 5 -
20 26 3 2 -
21 23 5 BC 1 20
2 26 4 KB 1
23 36 4 -
24 19 3 5
Sub Total -4 10 2 T 12
Total -4 10 2 il 12
Prorated

12 can Total:-4
Total: 13
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TABLE X

Sockcyc 1/2"a - Grode B - Scoring Example

FIRMNESS
Rcodlng Score
2 1
10 3
23 1
2 2
15 4
20 2
21 2
23 1
18 3
19 3
2 2
2 2
26
A

Rating

1
1

T A e e e S e

COLOUR

Score

4
4

N N N N N N N

APPEARANCE
Rotlng Score
KC 1
2¢C 2
K -
K -
8 1
28 2
KCB 2
K
K -
B R
2c8 2
KB 1
1
c

Rotlng
2
L
2L
3L
L
L
3L
3L
L
L
L
2L
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(Inspection Level I, ACJL « 6.5)

Sampling Plan 1

Net weight Is e-quol to or less than 1 kg
Acceptance
Lot Size (N) Sample Size (n) No S T
e B e e e =
4,000 or less 6 1
4,801 - 24,000 13 2
24,001 - 48,000 21 3
48,001 - 84,000 29 4
84,001 - 144,000 48 6
144,001 - 240,000 84 9
more than 240,000 126 13

Net weight. is greater than 1 kg but not more than 4.5 kg

Acceptance

Lot Size (N) Sample Size (n) No. (C) =
2, 400 or less G X
2, 401 15,000 13 2
15.001 - 24,000 21 0
24,001 - 42,000 29 4
42,001 - 72,000 48 6
72,001 - 120,000 8 4 9
more than 120,000 126 13

-NOTE: As conned Pacific salmon is assessed on the basis of a
cirade standard, the acceptance number (C) is used only to
assess acceptance or rejection for defects such as foreign
material, sulphi ding, mixed colours, mixed species and

grey diccolouration.
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(Inspection Level I, AQL = 6.5)

Sampling Plan 2

Net weight is equal to or less than 1 kg

AcutfpL.mr.r-

Lot Size (N) Sample Size (n) No. (Cc)=*
4,900 orlless 13 2
4,801 - 24,000 21 3

24,001 - 48,000 29 4
48,001 - 84,000 48 6
84,001 - 144,000 8 4 9
144,001 - 240,000 126 13
more than 240,000 £00 19

Net weight is greater than 1 kg (2.2 Ib) but not
more than 4.5 kg

Acceptance

Lot Size (N) Sample Size (n) No. (Cc)H)~
2,400 or less 13 2
2,401 - 15,000 21 v
15,001 - £4,000 29 4
24,001 - 42,000 48 6
42,001 - 72,000 8 4 9
72,001 - 120,000 126 13
more than 120.000 200 19
SNOTE: As canned Pacific salmon is assessed on the basis of a
arjdg standard. the acceptance number (C) is used only to

assess acceptance or rejection for defects such as foreign

material, sulphi ding, mixed colours, mixed species and

grey discolouration.
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GLOSSARY

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 1is done by subtracting from the
score of one characteristic score (only 1if 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 1increase
in score given to samples whose softness is
partly attributed to high oil content.

the process of assigning a grade to a lot of
fish.
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Canned Skinle33 and Boneless Salmon
SCOPE

This standard shall 1i1dentify canned and heat-processed
Pacific skinless and boneless salmon iIn hermetically
scaled containers prepared from the species shown iIn Table
I, page 3 using current good manufacturing practices.

FORM OF PRODUCT PRESENTATION

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

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.

Solid - fish cut iInto 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 1e33 than 2.5 cm. Segments are placed 1in
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.

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.

Plakc, flaked or flakes - a mixture of particles of fish
in which the muscle structure of the flesh is retained.

XQWBIIAN.CES.

Solid pack salmon shall contain not more than 18% chunks
and/or flaked salmon.

Chunk pack salmon shall contain not more than 50% flaked
salmon.
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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 iIn a 1/4 1Ib can
exhibiting a piece of okin exceeding 25 oq mm or a
combination of pieceo exceeding 50 og mm 10 a reject unit.

(See Table XI)

3.5 Toleranceo for 1/2 1b, 1 Ib, and 4 1lb containero are given
in Table XI.

3.6 A oample unit of 1/4 b, 1/2 b, 1 1Ib or 4 1b can
containing whole vertebrae or parto of vertebrae exceeding
the acceptable numbers given iIn Table XI 1o conoidered a

4 reject unit.

3.7 A oample wunit ohall ohow no oignificant or prominent
preoencc of rib or pin bonco.

3.8 TABLE XI

TOLERANCES..FOR. ,SKIN_ANP_ BONES .BASED ..ON...CONTAINER_SIiZE

Container Skin (og mm) Bone
Size
Single Piece Combination Piece3 Numbers

174 1b 25 50 1.0

172 1b 50 100 1.0

1 1b 100 200 2.0

4 1b 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
Authority for the standard which

quick frozen as applicable.

defines three acceptable grades for
"Utility" is made under the Fish

"Grade A",
Inspection Regulations. Methods

"Standard'" and

for sampling and examination are also described to determine Ilot
compliance to the designated grade.

2.0 SCOPE

This standard for

Speci es

Oncorhync®nus r.erka

Or.corhynchus tschawytscha

Oncorhvnchus kisutch

Oncorhvnchus qorbuscha

Oncorhynchus keta

Oncorhyr.chus m.ykiss

Salmo salar

frozen eviscerated TfTish of the
Saimonidae iamily covers the following species:

Common Name

Sockeye Salmon
Spring Salmon
King Salmon

Chinook Salmon

Coho Salmon
Silver Salmon

Pink Salmon

Chum Salmon
Keta Salmon

Silver Bright Chum.

Bright Chum
Semi-Bright Chum

Dark Chum
Steaking Grade
Qualla Chum

Steeihead Salmon
Steelhead Trout
Rainbow Trout
Deep Sea Trout
Steelhead

Salmon
Atlantic Salmon

Comments

For all grades
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The fish should be prepared using good manufacturing practices from

sound wholesome raw material which is eviscerated to remove
internal organs and viscera, washed to remove excess slime, blood,
etc. and, where applicable, guick frozen and protected from
oxidation and dehydration with a glaze ice <coating or tightly

wrapped membrane.

Codes of practice which are wused for interpreting current good
manufacturing practices include:

(1) Recommended International Code of Practice - General
Principles of Food Hygiene, CAC/RCP 1-1969 Rev. 1.

(2) International Sampling Plans for Prepackaged Foods (i969)
(AQL-6.5), CAC/RM 42-19609.

(3) Recommended International Code of Practice for Fresh Fish
CAC/RC? 9-1976.

(4) Recommended International Code of Practice for Frozen Fish
CAC/RCP 16-1978.

(5) Recommended International Standard for Quick Frozen Gutted
Pacific Salmon CAC/RS 36-1970.

3.0 Forms of Presentation

The product may be presented as fresh or frozen eviscerated fish,
and may be:

a) headless, or

b) head-on



4.0 Labelling Requirements

Individual salmon or containers of salmon of the same species shall
be labelled to indicate the:

- common name
- net weight

- name of packer or distributor
- date of production

- grade

When labelling containers, a descriptive term accurately
identifying the method of harvest may precede the common name of

the fish.
5.0 Grade Requirements

Eviscerated salmon or containers of eviscerated salmon designated
with a grade must meet the appropriate grade description as
foilow s:

(a) "Grade A" if the salmon has a colour typical of the species
of fish. It will be free from defects such as pugh holes,
bites, cuts or disfiguring or open scars in the edible portion
of the fish. The belly cavity and peritoneal lining must be
intact. However, small, clean cuts or breaks in the lining or
slight reddening (blushing) of the peritoneum may be
permitted. The fiesh must be firm and *esilient with a colour
typical of a prime fish of that species. Dressing must be
thorough with no kidney tissue and no free blood left in the
belly cavity. The ~ccour shall be characteristic of the
species, with no abnormal odours. 3elly walls should be
sound, indicating a healthy, well fed fish. Net marks that do
not cut through the skin or bruise or soften the wunderlying
flesh are permitted. There may be evidence of the onset cf
sexual maturity but predominant appearance w ill shew dark
above and silvery-white below, although some dulling may be
apparent. Water marks (colour change caused by two fish

resting against each other) and distinctive bars or. chums may
be evident but red, brown or green tints have not developed.



Pinks may start to show slight humping. Slight nooking of the
nose may also be present in some salmon. Glaze or protective
coating on frozen salmon shall be complete, with no

dehydration or oxidation, minimal body distortion and no oil
migration.

(b) "Standard" grade if the salmon has lost the colour associated
with fresh sea-run salmon of the species. The flesh may be
softer so that an impression from finger pressure will be
retained. Thr fish as a whole may be fairly limp. Small
clean cuts, bites, pugh marks or gaff marks may be present.
The flesh colour must be good to fair, characteristic of the
species but may appear somewhat bleached. The belly cavity
may have cuts, scrapes or some broken or cut ribs, some ribs
may be protruding as a result of belly burn and subsequent
deterioration of the peritoneal lining. The belly lining may

appear reddish (flushed) due to advancing belly burn.

There shall be no sour odour, but a late odour may be evident.
Glaze or protective coating on frozen salmon shall be
complete, with no dehydration or oxidation, moderate body
distortion and no oil migration.

(c) "U tility" grade if the salmon fails to meet the requirements

for "Standard" but is not tainted, decomposed, or unwholesome.

6. 0 Samoli.nc and Examination

The sampling and examination procedures outlined in this section
are used to determine the acceptability of the lot to the grade

requirements.

6.1 Samplinc

Sampling of lots of a specific species and grade for determination
of the compliance to the designated grade shall be in accordance
with the FAO/WHG Codex Alimentarius Sampling Plan (&Q2, -6.5)
(CAC/RM42-256S) except that the acceptance number fcr decomposition
shall be reduced in accordance with the sampling plans contained in

Annex 3.

The tables in Annex 3 specify the minimum number of fish to be used
for the following type c¢f inspections:
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(a) Level | - the examination of all lots other than Ilots which
are subject to reinspection.

(b) Level Il - the examination of all lots which are under

reinspection.

For the purposes of the tables in Annex B, the average net weight
of the fish of a specific speciesandgrade must be known or
determined prior to deciding the official sample size for

inspection.

Example: A Level | inspection conducted on a lot consisting
of 5000 kg of sockeye salmon, the average weight of
which is determined to be 5 kg, requires an
official sample size of 13 salmon, randomly

collected from the |lot.

6.2 Examinati on

Each fish will be individually examined for defects as described
for the designated grade of the lot. In the <case of frozen fish,
the fish is examined in the frozen state for frozen state defects,
defrosted, and subsequently examined for defects in the thawed or
fresh state. Under the grade descriptions defined in Section 4.0,
defects can be categorized ir.to four types:

(a) external appearance factors including frozen state
defects;
(b) internal appearance of the belly cavity factors;

(c) flesh texture and colour factors; and

(d) sexual maturity factors.
Annex "A" summarizes the Grade descriptions for each category of
defects. The fish will be examined against each of the factors

identified in the tables in Annex A. Annex C provides a list of
definitions for the terms used in descibing the defect factors.
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7.0 Definition of Defective Fish

A fish shall be classified as defective when it fails to neet the
designated grade of the Ilot.

5.0 Lot Acceptance

A lot will fail the requirements of the designated grade as

foilow s:

Grade "A":

(a) the number of defective fish exceeds the acceptance
number of the appropriate plan; cr

(b) one or more utility or reject fish are encountered in the
sample; or

"Standard*’:

(a) the number of defective grade fish exceeds the acceptance
number of the appropriate plan; cr

(b) one or more reject fish are encountered in the sample; or

"U tility "

(a) the number CC defective grade or reject fish exceed the
acceptance number of the appropriate plan.

Lots not meeting the above lot acceptance criteria may be re-graced
and offered for reir.spection under Level 1l inspection.

Lots having any single instance <c¢f critical matters such as fuel
oil or solvent contamination are not acceptable for any grade and

cannot be offered for re-inspection.
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ANNEX "A"
GRADS "A" GRADING CRITERIA

a) External Appearance Grading Criteria
1. No cuts or breaks in the covering skin of the edible
portion of the fish. One well healed scar up to 6 sg. cm

(1 sg. inch) will be permitted.
2. Good skin <colour (as typical of the species), slight

dulling or water-marking may be apparent on up to 50% of
the dorsal surface.

3. No cherry belly (reddening of skin caused by broken bicod
vessels on ventral surface) except for very faint
reddening near anal and pectoral fins.

4. Nil to slight scale lose (less than 2C%).
5. Clear slime.
6. Net marks will not indent, perforate nor soften flesh.

FROZEN CHARACTERISTICS

Fish shall be protected by a complete glaze of ice or by a tightly

wrapped membrane with no holes r.cr tears. There will be no
evidence of dehydration or freezer burn on the external surface and
gut cavity of the fish. Individually frozen fish will be minimally
distorted. There will be no oil migration (rust) on the surface of
the fish.

b) Internal Appearance of the 3ellv Cavity Grading Criteria

1. No belly burn; peritoneal lining intact (very slight blush may

be perr.ittec) .

2. Small clean cuts or breaks in the belly cavity upto 2.4 cm. (1
inch) in total length. No protruding ribs.

3. Good flesh colour relative to sea-run species; not bleached
looking.

4. Thorough cleaning (complete removal of blood, kicr.ey, heart,
gills, and esophagus). Reasonably free from residual blocd.

5. No bruises nor dark blood discolOUlatllr. are permitted.

. » /S



c) Flesh Texture and Odour

Firm resilient flesh which does not leave 1impression when

depressed. No flesh separation observed in belly cavity. The
odour shall be fresh with no abnormal odours.
d) Sexual Maturity

Colour typical of the species (back may be somewhat faded, but

predominant appearance will show dark above and silvery-white
below). W ater marks and distinctive bars or. chums may be
evident but red, brown or green tints have not developed.
Pinks may start to show slight humping. Slight hooking of the
nose may be present. Belly wall thickness will be consistent

with the species.

"Standard" Grading Criteria

a) External Appearance Grading Criteria
1. Small clean <cuts or breaks in skin, including pugh or gaff
marks. One well healed scar permitted which may exceed S sq.

cm. (1 square inch).

2. Dulling of skin colour (no longer characteristic of prime sea-
run fish), dividing line between dark dorsai and light
ventral less distinct.

3. Moderate cherry belly along lower ventral surface only.

4. Moderate to heavy scale loss (20% to 75%).

5. Dull slime; thickening, cloudy.

6. Net marks may indent and soften flesh.

Frozen Characteristics

Fish shall be protected by a complete glaze of ice or by a tightly

wrapped mcribrane with no holes nor tears. Fish with slight freezer
burn, less than 1 mm in depth, c¢cr slight oil migration must be
reconditioned by trimming and/or washing tc remove alltraces. No
traces cf rancidity in the flesh will be permitted. Individually

frozen fish may be moderately distorted.



b)

Internal Appearance of the 3eMv Cavity Grading Criteria

1. Belly burn may be obvious (reddening or cavity with up to
25% of the perintoneal lining broken).

2. Cuts and breaks up to 5 cm (2 inches) in total length in
belly cavity. Up to 10% of ribs may protrude, not more

than 1 bruise up to 6 sg. cm (1 sq. inch) permitted.

3. Good to fair flesh colour (red and pink flesh may appear
mere bleached than in prime fish).

4. Cleaning should ensure that the gut cavity is reasonably

free from blood, kidney, heart, gills and esophagus.
Reasonably free from residual blood.

Flesh Texture and Occur

1. Flesh may have Ilost most of its resilience (impression
remains when flesh is depressed, fish appears limp). No
flesh separation observed in belly cavity.

2. No sour rancid nor abnormal odours.

Sexual Maturity

Moderate sexual development may be present, such as the loss

of the distinct dividing line between the dark of the top and
white bottom as the dorsal <colour fades and the ventral
surface darkens. Colour or colours may begin to show on the
skin and prominent barring may be present in chums. The nose

may be characteristically hooked along with other physical
changes such as development of a distinct hump as in pink
salmon. Belly walls may be thin.
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"Utility" Grade Criteria

a) Externa] Appearance Grading Criteria
1. Clean cuts or breaks in skin from any source.
2. Dull skin colour (cr change in colour).
3. Extreme cherry belly may be evident.
4. Heavy to extreme scale less (up to 100%).
5. Slime may be very thick, dull and in copious amounts.
6. Net marks may indent, perforate and soften flesh.

Frozen Characteristics

Fish showing dehydration, glaze damage. Moderate rust or freezer
burn is present. Fish may be miss-shaped or distorted. Moderate
"rust" or oil migration may be evidenced by several yellow spots

penetrating the glaze.

b) Interna! fooearan.ee of the 3ellv Cavity Grading Criteria
1. Moderate to extreme belly burn (breakdown cf muscle
tissue in extreme cases which results in protruding
ribs).
2. Clean cuts or tears ir. skin and belly cavity.
3. Noticeable loss of flesh colours (obvious bleached

appearance).

4. Bruises permitted.
5. Cleaning should ensure that the gut cavity is reasonably
free from blood, kidney, heart, gills and esophagus.
c) Fiesh Texture and Odour
1. Fish may appear very soft (limp). Flesh separation may

be obvious in belly cavity.
2. Slight abnormal odours.

3. There may be considerable odour associated with "late?*

* x
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Sexual Maturity

Moderate to advanced sexual maturity which may be evidenced
by:

1. The predominate silver and blue-green sheen may be
entirely lost and be replaced by cne or more of the
following colours; red, brown, black and yellow,

depending on the sex and species.

2. 3o0dy shape may be grossly distorted as exemplified by the
grotesque hook on the nose or exaggerated hump on the
back.

3. Belly walls may be very thin.

4, Flesh colour may be bleached out and there may be some

honeycombing of the flesh (usually observed only in
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ANNEX D
Sampling Plan |
(Inspection Tovgl T, AQL ““ 6.5)

Average net weight is egual to or less than 1 kg (2.2 Ib)

Acceptance

liO.t Size (N) Samole Size (nl No, (CI
if of fish
4/800 or less 6 1 (0)*
4,801-24/000 13 2 (1)
24,001-48,000 21 3 (2)
48,001-84,000 29 4 (3)
84,001-144,000 48 6 (4)
144,001-240, 000 84 9 (6)
more than 240/0 126 13 (»)
~ tCH?AT T »'?C*T7rSCJacJt|ErSSS’mS(SBESZ—ZQSSBQQﬁZZ“ “2

Average net weight is greater than 1 kg (2*2 Ib) but no more
than 4.5 kg (10 Ib)

Acceptance
Lot Size (NI Sample Size (n) _ ... NS _ICI
if of fish
2,400 or less 6 1 (0)*
2,401-15,000 13 2 (1)
15,001-24,000 21 3 (2)
24,001-42,000 29 4 (3)
42,001-72,000 48 6 (4)
72,001-120,000 BA 9 (6)
more than 1 , 000 126 13 (9)

Average Net weight is greater than 4.5 kg (10 1b)

Acceptance

Lot Size (NI Samole Size (nl No. (c.)
t of fish
600 or less 6 1 (0)*
601-2,000 13 2 (1)
2,001-7,200 21 3 (2)
7,201-15,000 29 4 (3)
15,001-24,000 48 6 (4)
24,001-42,000 84 9 (6)
more than 42,000 126 13 (9)

m*The figure in brackets unriAr the Acceptance Number (c) indicates
the acceptance number for decomposition.
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ANNEX D
Sampling Plan |1

(Inspection Level Il; AQL « 6.5)
I

Average net weight is equal to or less than 1 >g (2.2 Ib)

Acceptance
Lot Size (N) Sample Size (n) .. He,. (S).
if of fish
4,800 or lees 13 2 (1)~
4,801-24,000 21 3 (2)
24,001-48,000 29 4 (3)
48,001-84,000 48 6 (4)
84,001-144,000 84 9 (6)
144,001-2*0,000 126 13 (9)
more than 240,000 200 19 (13)
Average net weight is greater than | Kg (2,z Ib) but not more

than 4.5 (10 Ibl
Acceptance

Tot Size (N) Sample Size fnl No. (cl
n of fish

2,400 or less 13 2 (1)*

2,401-15,000 21 3 (2)
15,001-24,000 29 4 (3)
24,001-42,000 48 6 (4)
42,001-72,000 84 9 (6)
72,001-120,000 126 13 (9)
more than 120,000 200 19 (13)
Bcn«B*ttnt.tB2esnt:5==-as=s=2=s2srccKa=ssBs==sacssaBBBBiiiiM«»«r.M *iii«»

Average net weight is greater than 4.5 kg (10 Ib)

Acceptance

Lot Size (N) Sample Size (n) No. (c)
£ of fish
600 or less 13 2 (1)*
601-2,000 21 3 (2)
2,001-7,200 29 < (2)
7,201-15,000 48 6 (4)
15,001-24,000 64 9 (6)
24,001-42,000 126 13 (9)
more than 42,000 ) ] 200 _ 19 (13)
BecriiaKSfas®"===£===Bs=ssCBSi.Jacisa&cisscQaueeaasBSRBB;ir==gsga =sscCIrr*

*Tha figure in brackets under the Acceptance Number (c) indicates
the acceptance number for decomposition.
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ANNEX C
GLOSSARY OF TERMS USED TO DESCRIBE
GRADING CRITERIA
Externa: Surface
1. Discoloured skin: readily discernible deviation from
the normal characteristic colour of
the species concerned.

2. Cherry belly; reddening of the skin caused by broken
blood vessels on the ventral surface of
the fish.

3. Net Marks: marks or abrasions that indent, perforate
or soften the flesh caused by fish nets.

4. Cuts, scars

and punctures; readiiy discernible damage to the skin.

5. Slime: a natural substance on the fish exterior
which becomes thick, copious and cloudy
as sexual maturity of the fish andlor
decomposition progresses.

6. Scale loss: associated with flesh softening.

Defects in Frozen Fish

1. Damage to the protective coatinc:
voids in the ice glare or tears in the
covering membrane.

X Dehydration or freezer burn:
loss c¢f moisture from the surface tissue
resulting in a dry, porous cr spongy

condition.

/1S
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3. Body distortion:
distortion or bending of the body during
the freezing operation.

4. Oil migration: the movement of fish oil to the surface
glaze due to prolonged <cold storage or
storage at elevated cold storage
temperatures.

Internal Grading Criteria

1. Flesh colour: the loss of colour or bleaching due to
advancing sexual maturity.

2. Belly burn: the reddening and eventual breakdown of
the peritoneal lining in the gut cavity-
due to enzymatic action.

3. Cuts, tears and bruises:
cuts and tears associated with
evisceration of the fish and readily
discernible localized disco:ouration
caused by diffusion of blood into the
flesh.

4. Improper washing:
inadequate removal of slime, blood and
bits of viscera from the surface of the
fish and from the body cavity.

Texture and Odour

1. Flesh softening and separation:
flesh softening and separation due to
advancing sexual maturity and or
spoilage.

2. Odour: sour, stale and late odours associated
with advancing sexual maturity andl/or
spoilage.

d) Sexual Maturity

The onset ¢f skin colour changes (red, brown or green tints),

barring on chums, hooked nose, distinct back humping and

thinning of belly walls associated with advancing maturity
leading to spawning.
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Contairier

Decomposed:

Eviscerated:

Fresh:

Frozen:

Rancid:

Sour Odour:

Tainted:

Ur.whoi esome:
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GLOSSARY OF GENERAL TERMS

Any type of receptacle, package, wrapper or
confining band wu”ed in packing or marketing

fish.

Fish that has offensive or objectionable
odour, colour, te ,ure or substance associated
with spoilage.

Fish which has been gutted by cutting from the
coilar through the centre of the belly to the
anal opening and removing the contents of the
belly cavity.

Natural raw fish which has not been changed to
any other state by freezing, cooking, curing,
etc.

Fish that has been <changed from the natural
(fresh) state to that in which the thermal
center of the product has been frozen to a
temperature of -21 degrees celsius or colder,
and the fish is maintained at a termperature
of -26 degrees celsius or colder.

A pungent, sharp odour typical of oxidized
oil, c¢cr an oil such as linseed oil.

An odour associated with such products as
vinegar or acids or having an odour similar to
sour milk.

Fish that is rancid cr has abnormal odours.

Fish that has in or upon it bacteria of public
health significance or substances tcxic cr
aesthetically offensive to man.



