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6. Cans are mechanically filled with 100% visual inspection by proces­

sing personnel for proper fill. Improperly filled cans are removed from 

the line to the patching table where the fill problem is corrected and

t'.e cans returned to the line.

7. The uode-end is seamed to the can. Repeated visual examinations of

the code end double seams and side seams are performed daily during the 

first one-half hour after start-up of salmon packing operations, following 

a prolonged shutdown, following a jam-up in the seaming head, and after 

each adjustment of the top seaming equipment. Thereafter, visual examina­

tions are made at Intervals not to exceed 3C minutes. Records are 

prepared covering the results of these r :minations, including notations 

for all noted irregularities and the corrective actions taken.

8. The filled cans are conveyed to a packing table where they are 

placed on dividers and packed in retort baskets.

9. All retort baskets of unretorted product, or some of the containers

on top >f each basket are plainly and conspicuously marked with a heat 

sensitive indicator '.o indicate whether or not such unit has been retorted.

10. Canned product is retorted in accordance with 7.1 C.F.R. 11.340 and 

NFPA Bulletin 26L and process records are maintained in accordance with 

21 C.F.R. 113.100.
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11. Upon completion of thermal process, baskets are removed from the 

retort transferred to the cooling area adjacent to the palletizing area 

and allowed to air cool to a maximum internal temperature of 105° F.

12. Cooled product is mechanically removed from the retort 1 .skets, 

palletized and wrapped in a plastic stretch wrap for stability.

13. Each pallet is labeled with the name of the product, container 

size, quantity, lot identification code, packer's name and address, and 

Alaska Department of Environmental Conservation permit number.

14. Labeled pallets are transferred to the temporary warehousing area 

pending shipment.



EXAMPLE

Pacific Salmon, All Species/Canning, Reformed 301 x 408 and 307 x 200.25 Cans/Packaging-Processing Operation Control 
Product/Material Process/Procedure Quality Assurance Function

Inspection Point
111. Fiat bodies.

A t '  ■

112. Can ends.

NOTE:

Conditio. 
Damage, v 
overlap.

ite Specification
flats, 

de seams,

Condition of ends 
Damage, sealant, 
and cleanliness.

No damage acceptable 
Side seam closure 
complete. No excess 
solder or thickness 
to interfere with 
seaming.

No overlap, edges 
meet evenly at side 
seam.

Cans shall be clean, 
free from rust, dirt 
and other adulterants

No damage acceptable. 
Even application of 
sealant around cir­
cumference of seam 
Ends shall be clean, 
free of rust, dirt, 
and other adulter­
ants .

Sample Plan or Control Action Taken
Inspect 25 bodies random­
ly selected from each of 
5 cases randomly selec­
ted from each manufac­
turers lot of can bodies.

Note: Every case ins­
pected by production 
personnel.

Inspect 25 ends randomly 
selected from each of 5 
cases randomly selected 
from each manufacturer's 
lot of can ends.

Note: Every case ins­
pected by production 
personnel.

Continue with specific information for each inspection point, 
attribute, specification, sample plan or control, and action taken.

No defects noted, 
no action taken.

Any defects noted, 
select duplicate 
sample and examine 
again. Determine 
disposition, re­
work (100% examin­
ation and sort) or 
reject.

No defects noted, 
no action taken.

Any defects noted, 
select duplicate 
sample and examine 
again. Determine 
disposition, re­
work (100% examin­
ation and sort) or 
reject.



VII. Finished Product Evaluation: This section will include the following;

A. A description of the evaluation process for each product to

include:

1. Attributes inspected for

2. Specifications

3. Sample plan or control

4. Action taken on non-conformanr.e

(Example: See Figure I? 12).

B. Recordkeeping and Reporting will contain the following basic 

Information: product; date of inspection; time of inspection; code; 

quantity of product in lot; attributes inspected for; specification; 

number of samples inspected; inspection results; action taken and individual 

reported to; inspector's name and signature; and reviewer's name and 

signature.

37



EXAMPLE

Fancy King Crab Legs and Claws  Frozen___  Finished Product Evaluation
Product/Material Process/Procedure Quality Assurance Function

Inspection Point Attribute Specification Sample Plan or Control Action Taken

Finished product. Ratio of legs to 
claws.* Uniformity 
of walking legsj 
Deformities, percent 
meat, appearance, 
color, flavor, odor 
texture, drained 
weight and micro­
biology.

Sea specifications 
section of Alaska 
King Crab Marketing 
and Quality Control 
Board specifica­
tions for frozen 
Alaska King Crab.

6 cases of product shall 
be selected at random. 
All 6 cases of product 
shall be subjected to 
non-destructive ins­
pections fof all 
attributes.

Ho deficiencies 
noted, no action.

Any non-conformance 
noted, select and 
inspect duplicate 
sample. Determine 
conformance or non­
conformance with 
specificat ions.

In case of non­
conformance, deter­
mine disposition 
(re- work, reject).

Identify product 
and status.



VIII. Incoming Materials Control: Incoming materials will be ins­

pected upon receipt for condition and suitability for their intended 

use.

A. Lists of all materials identified according to the following

categories.

1. Raw materials, ingredients, processing and packaging 

materials.

2. Critical raw materials, ingredients, processing and 

packaging materials. (Materials shall be considered 

"critical'’ if they might represent, a potential 

health hazard, a source of contamination, or otherwise 

adversely affect the wholesomeness of quality of the 

product ■,)

3. Regulated food additives.

4. Cleaning compounds, snnitizers, lubricants, water
/

treatment compounds, pesticides and other chemicals.

R. Inspection for attributes shall include the following

information.

1. The name o f  the item or  item group .

2. A definition of each attribute for which examination
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evaluation and/or testing is conducted.

3. The specification for each attribute.

4. A description of the control; i.e., the sampling 

plan and inspection procedure.

5. The action to be taken when non-comp'tiance is noted.

(Example: See Figures if 13 and //14) .

C. Recordkeeping and reporting will inclr.de the following 

basic information: item; date of inspection; time of inspection; invoice

number; code (if applicable); attributes inspected for; specifications, 

number of samples inspected; inspection results; action taken and individuals 

reported to; inspector’s name and signature; and.reviewer's name and 

signature.



EXAMPLE

Chemical Compounds Receipt of Materials In-Coming Materials Control
Product/Material Process/Procedure Quality Assurance Function

Inspection Point Attribute Specification Sample Plan or Control Action Taken

Warehouse receiving. Damage/acceptable 
condition.

Product as ordered 
or acceptable subs­
titute tor intended 
purpose.

Properly labeled and 
labels legible.

No damage accep­
table.

Listed for intend­
ed use in USDA list­
ing of proprietary 
substances and non­
food compounds;
Misc. Pub. 01^19.

All containers 
labeled and labels 
intact and legible.

100% inspection during 
during off-loading if 
possible.

Verify listing.

Examine 5 containers 
and any cor.‘ainers which 
appear suspect.

No damage, accept.

Any damage, reject 
damaged containers. 
Reject if not listed 
for intended use.

All labels intact 
and legible, accept. 
Any labels not in­
tact to identify 
product and use in­
structions, reject 
those containers.

\ ;

Figure 
#13
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EXAMPLE

Fresh Salmon, Round Receipt of Materials In-Coming Materials Control
Product/Material Process/Procedure Quality Assurance Function

Inspection Point At tribute Specification Sample Plan or Control Action Taken

Dock receiving area. Condition. Species. 
Temperature. Condi­
tion of vessel/fish 
hold.

Fresh, clean, no 
signs of decompo­
sition or adulter­
ation.

Sort by species.

40° F maximum.

Clean, free from 
potential contam­
inants.

Examine fish randomly 
through out unloading 
procedure.

Verify proper sorting 
by species.

Check internal temper­
ature by inserting metal 
stem thermometer in anal 
vent of fish at begin­
ning, midpoint and end of 
of unloading.

Examine vessel fish hold 
and deck at time of un­
loading.

i

No off condition, 
accept. Any off 
condition, sort load 
and reject off con­
dition fish or 
reject load.

Improper sorting, 
resort and impiove 
sort procedure.

Temperature 40° F 
or lower, accept. 
Temperatures in ex­
cess of 40° f, ice 
or refrigerate at 
35° F or below and 
process immediately 
or reject.

Vessel hold clean, 
no potentials for 
contamination, no 
action.

Vessel hold not 
clean and/or other 
potentials for con­
tamination, examine 
fish thoroughly, 
wash all fish 
immediately if con­
tamination can be 
corrected, advise 
fisherman regarding 
problem or reject 
fish.

F
igu

re



IX. Warehousing Requirements and Controls: this section will include

the following information:

A. A layout of all areas used for warehousing (major storage) 

with designation to identify each area or location; i.e., area A, B, C, 

etc. This should be to scale and must express the actual area utilized.

B. The quantities of materials to be warehoused by general cate­

gory. This is to be expressed in normal quantitative terms relative to 

the material; i.e., pounds, cases, gallons, count, etc.

C. Identification of the storage areas to be used for storage of 

each general category of material to demonstrate adequate storage space 

and appropriate segregation of product.

1). Temperature specifications for controlled environment storage 

areas; i.e., chill rooms, cold rooms, refrigerated brine storage, etc.

E. An explanation of rotation procedures for materials subject to 

rapid deterioration.

F. Procedures for handling and determining disposition of damaged 

materials.

G. Recordkeeping and reporting will include the following:
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1. Monitoring and logging temperatures of refrigerated stor­

age facilities a minimum of once every 12 hours.

2. Reporting of damaged or deteriorated containers or mat­

erials and maintenance of a record of such reporting to include item,

date, whom reported to, and action taken.

X. Control and Handling of Non-Conforming or Unacceptable Materials:

A. Specific procedures to identify non-conforming or unacceptable 

materials to prevent accidental use or re-introduction to the production 

process such as the use and placement of highly visible labels or tags.

B. Procedures for segregation of non-conforming or unacceptable 

materials.

C. Procedures for disposal or disposition of non-confcrming or 

unncceptble materials.

D. Recordkeeping and reporting will include: name of the item

and quantity; date and method of identification; individual reported to; 

and date and method of disposition.

XI. Sanitation Monitoring: This section will describe the following;

A. Cleaning methods and schedules by area, operation and/or 

specific equipment.
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B. Facilities and equipment condition^ mat N 4-C>v\Gi(\JC *£•

u. Grounds maintenance requirements for premises surrounding

processing facilities.

D. Pest control and pesticides use by area.

E. Instructions for personnel hygienic practices.

Specific procedural instructions for A and D above must include

1. Procedures for product, ingredient and materials protec­

tion during periods of sanitation activity.

2. Specific methods for each cleaning, sanitizing or pest 

control operation.

3. The cleaning ccmpounds, sanitizers, chemicals and pesti­

cides to hj used.

4. The frequency of uach operat i.e., schedules for each 

activity.

5. Procedures for storage and handling of clean equipment 

and utensils to prevent re-contamination.
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6. Procedures for the storage and handling of cleaning com­

pounds, chemicals, pesticides and cleaning equipment to 

prevent contamination of product, ingredients, materials 

or equipment and utensil surfaces.

Scheduled inspections shall be conducted to insure compliance with 

the plan of operation, good sanitation practices and state regulations 

(AAC 18.34). Inspections shall be accomplished in accordance with the 

following minimum frequencies:

A general sanitation inspection for all aspects shall be accomplished 

at least once per operating day.

The processing and packaging operations shall be inspected at least 

twice per operating shift, once prior to beginning the shift and once 

during the shift (prior to resuming operation af f ir the mid-shift break 

is recommended).

Sanitation inspection results shall he recorded in accordance with 

the format found in Figure 015.
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SEAFOOD PROCESSING OPERATION 

SANITATION INSPECTION

Figure //15

Date

Time

ITEM DESCRIPTION

PRODUCT, RAW MATERIALS, INGREDIENTS AND FOOD ADDITIVES

(01, Approved source, materials and condition, no spoilage.

(02) Original container, properly labeled.

(03) Potentially hazardous foods maintained at acceptable tempera­

tures during storage, processing and transportation.

(04) Adequate facilities to maintain product and material temperatures.

(05) Thermometers provided and properly located.

(06) Protection of product, ice and materials during storage, pro­

cessing and transportation.

(07) Product, materials and ice handled to prevent contamination.

EQUIPMENT AMD UTENSILS

(08) Food contact surfaces designed, constructed, maintained, ins­

talled and located to facilitate cleaning and prevent contamin­

ation.
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ITEM DESCRIPTION

(09) Non-food contact surfaces designed, constructed, maintained, 

installed and located to facilitate cleaning rnd prevent con­

tamination,

(10) Adequate utensil and equipment washing facilities provided, 

maintained, located and jperated properly.

(11) Equipment and utensils sanitised after cleaning and prior to

use.

(12) Sanitizing solution acceptable, proper concentration, temper­

ature and exposure time.

(13) Fund contact surfaces clean, free of detergents and abrasives.

(14) Non-food contact surfaces clean.

(15) Storage and handling of clean equipment and utensils to prevent 

contamination.

(16) Wiping cloths, clean, use restricted.

(17) Single service articles, packaging materials stored^dU cnsed

and used properly to prevent contamination.

(Id) No unacceptable re-use of single service or packaging materials.

WATER

(19) Source approved and safe.

(20) Treatment as approved and monitoring records maintained.
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ITEM DESCRIPTION

(21) Samples submitted as required.

(22) Hot and cold water where required.

(23) Adequate pressure.

(24) Adequate quantity.

WASTE DISPOSAL

(25) Sewage disposal approved and functioning properly.

(26) Processing waste disposal approved and functioning properly.

(27) Monitoring records maintained.

GARBAGE AND REFUSE

(28) Adequate number of containers provided where necessary, disposal

frequency, clean, insect and rodent proof and covered.

(29) Outside storage areas insect, bird and animal proof, clean,

properly located, incineration approved.

I
PLUMBING

(30) Properly installed and maintained.

(31) No cross-connections, protection from back-siphonage, backflow 

provided where necessary.
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ITEM DESCRIPTION

TOILET AND HANDWASH FACILITIES

(32) Adequate number, convenient and accessible, properly d«o*gnatnd, 

installed and maintained.

(33) Toilet rooms enclosed, self-closing doers, not opening to 

product areas, clean, hand cleaner, sanitary towels<, appropriate 

waste containers, hand wash signs provided.

BUILDING CONSTRUCTION

(34) Floors properly constructed, drained, clean and good repair.

(3b) WallSjawJ-ceilings^and attached equipment, posts, partitions,

etc., properly constructed, clean, good repair.

LIGHTING/VENTILATION

(36) Lighting provided as required, fixtures shielded.

(37) Ventilation provided to eliminate vapors and fumes and prevent 

condensation.

DRESSING ROOMS

(38) Rooms or lockers provided for employees, properly located,

clean.
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ITEM DESCRIPTION

PERSONNEL

(39) Personnel with infections restricted.

(40) Hand washing/good hygienic practices.

(41) Clean clothes, aprons, gloves, hair restraints.

PEST CONTROL

(42) No insects, rodents, birds or other animals present/outer 

openings protected to prevent entrance.

OTHER OPERATIONS

(43) Chemical compounds, cleaning materials, pesticides and other

toxic items properly stored, labeled and used.

(44) Maintenance operations carried out in manner to preclude con­

tamination of product, materials and equipment.

(45’' Premises maintained free of litter, unnecessary articles;

cleaning and maintenance equipment properly stored.

(46) Complete separation of living/sleeping quarters, laundry and 

other domestic operations from processing, exposed produce, 

packaging, and/ * storage areas.

(47) Clean and soiled linens, aprons, gloves, etc., properly stored 

and handled.



SEAFOOD PROCESSING OPERATION

SANITATION INSPECTION

ITEM DESCRIPTION OF DEFICIENCY ACTION TAKEN

Inspector's Signature_________________________________________

Reviewer's Signature______________________________________ Date
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XI Calibration of Equipment and Instruments; This section will include

the following information;

A. A list of all equipment and/or instruments requiring calibration.

E. The frequency of calibration for each piece of equipment or

instrument.

C. Explanation of the method of calibration for each type ox 

equipment or instrument.

D. Procedures and frequency for the verification of the control 

used for verification.

E. Recordkeeping and reporting to include: the item calibrated;

date of calibration; deviation from control; deviation after 

calibration; signature of calibrator; and signature of reviewer.
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SPECIFICATIONS

This section is to include specifications which are utilized by the 

firm or operation to assure compliance with applicable state and federal 

laws and regulations. Specifications which are utilized by the firm to 

insure in-house requirements are met may be included. Evaluation of 

product or materials for compliance with specifications for regulatory 

purposes will only include those specifications or portions of specifi­

cations which relate directly to regulatory requirements.

Examples of specifications which may be included are as follows:

1. A specification for chemical compounds to insure acceptability 

for intended use. This could be very simply a statement that all chemical 

compounds must be listed as acceptable for their intended use in the 

hist of Proprietary Compounds and Non-Food Substances Approved for Use 

under USDA Grading ar Inspection Programs.

. Can seam specifications.

3. Finished product specifications.

4. Raw material specifications.
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5. Food additive specifications.

6. Packaging material specifications.

All specificatiou? as they relate to the various inspection activities, 

products, and materials contained in the plan of operations may be 

included here and referenced in ‘•he information provided in other s'ctiors 

of the plan.
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RECORDKEEPING AND REPORTING FORMS

This section is to include examples of the forms used for record" 

keeping and reporting purposes. Since the general categories of infor­

mation required are very similar in the majority of inspection activities, 

it may be possible and practical to utilize a few "general" fovms for 

multiple purposes. This may in some cases necessitate the use of proce­

dure specific attachments for continuous information for each procedure 

such as attributes and specifications.

The format for recordkeeping and reporting f rms is optional as 

long as all of the required information is provided. Pre-printed forms, 

if used, should be designed for ease of use and clarity of informatics.
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CONTINGENCY PLANS

Contingency plans for major systems critical to acceptable operation 

cf a seafood processing operation will be included in this section. 

Adequate contingency plans and adheranee to said plans during major 

system failure provides for continued operation and/or protection and 

preservation of product and materials while insuring that the operation 

is not in violation of state or federal laws and regulations.

Contingency plans must be provided for the following systems and 

include the stated information at a minimum:

1. Water Supplies and Treatment.

a. Provisions for treatment of processing and drinking 

waters in the event of failure of treatment system in use or contamination 

of processing water source which was of a quality not requiring treatment 

prior to contamination.

b. Immediate notification of tl. , Division of Seafood and 

Animal Industries of revision to the contingency.

2. Waste Treatment and Disposal.

a. Provisions for an alternative method of waste treatment 

and disposal for each waste treatment system in the event of failure.
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b. Immediate notification of the Division of Seafood and 

Animal Industries of revision to the contingency plan.

Each contingency plan will describe the specific methods and equipment 

to be employed and must achieve reasonable compliance with State of 

Alaska regulatory requirements. Equipment and facilities required for 

implementation of each contingency plan must be readily available. The 

plan will include information describing specifically the availability 

of equipment and facilities necessary to the contingency plan.

In the event of failure of a system critical to acceptable operations, 

all processing must cease and appropriate action be taken to protect t 

preserve product and materials to be kept for future use, until the 

alternative system described in the contingency plan is in operation.

Contingency plans should be included for the following:

1. Major system failure such as sustained electrical outage, 

boiler and refrigeration systems failures, etc.

2. Disasters; i.e., fire.

3. Recall plan.
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TECHNICAL REFERENCE APPENDIX

This section will include at the minimum, a list of technical 

reference? which are used in support of activities under the plan of 

operation, such as publications which describe technical procedures r-W 

methods for examination, evaluation, analysis or testing. Examples of 

•subjects or procedures for which technical referent- s should be included 

are as follows:

1. Methods for microbiological analysis for waters, products, 

materials, etc.

2. Procedures and methods for tests used to monitor water and 

waste treatment systems.

3. Procedures and methods for evaluation, examination or testing 

of product and materia 1'.

A. Procedures and methods for controlled processing; i.e., retort 

operation, smoking operations, and curing operations.

5. Procedures and methode for evaluation of packaging operations

and container integrity.

6. Procedures and methods for testing and calibration of equipment 

ind instruments.
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If copies of the technical reference publications or documents are 

not included, the following information will be provided for each reference:

1. Name of ine publication or document.

.2. Name of the author.

3. Name and address of the publisher.

4. The edition (generally the most current available).
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DEFINITION OF TERMS

This section of the guidelines will concnin definitions of terms 

used in the guidelines to be*developed as part of the editing and review 

process. It also will include a recommendation that a definition of 

terms section be included in each plan of operation to facilitate clear 

understanding of the plan.

i

(c) Evaluation of Facilities and Equipment

(1) An onsite evaluation of the facilities and equipment will be 

conducted by a department,inspector to determine compliance 

with Alaska Statutes and Regulations prior to formal review of 

the submitted quality assurance plan. A report of the inspec­

tor's findings will be submitted to the reviewing official and 

a copy provided to a responsible individual representing the 

processing operation at the time of inspection.

(2) The onsite evaluation will be sch iduled upon receipt of a 

written request from the operator of the seafood processing 

facility. Onsite evaluations will be conducted within a 

reasonable period of time after receipt of the written request.

(3) Onsite evaluation of the processing facilities may be post­

poned at the discretion of the department. Postponement of
' / 

onsite evaluation will not preclude provisional approval of

the proposed quality assurance plan.

i
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(d) Quality Assurance Plan Review and Evaluation

(1) Upon receipt of the proposed quality assurance plan and onsite 

evaluation report, they will be forwarded to an evaluation 

team which will consist of department staff members with spe­

cific expertise in the various types of processing technologies, 

(i.e.: low acid canning, curing and smoking, fr .Jing, processed 

prepared foods, etc.) as well as product < .laracteristics and 

associated public health and product quality concerns.

(2) The quality assurance plan and onsite evaluation will be re­

viewed for compliance with the guidelines and Alaska statutes

ard regulations. Any significant deficiencies noted will be 

reported to the seafood program administrators with suggestions 

for corrective actions to make the plan acceptable.

(3) The department will respond within 15 days after receipt of

each permit application and quality assurance plan.

(e) Permit

(1) Upon approval of the quality assurance plan and onsite evalua-
f

tion the department will issue a permit to operate in accordance
I
I

with i.8 AAC 34.020 which incorporates the quality assurance 

plan. i

b z  '
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(21 Failure to /.omply with the terms of the permit may result in 
1 \ .

suspension of the permit in accordance with 18 AAC 34.020(e),(f).
' • * i

Inspection

Inspection may include the collection of samples for examina­

tion and/or testing to include: product, raw materials, ingre­

dients, food additives, chemical compounds- and substances, 

packaging materials, labels, rtcords, and documents relating
• i

to the quality control and quality assurance process.



SUBJECT: Relationship of Current A'.aska Fish Inspection Regulations and

the Canned Salmon Control Plan to the Plan of Operation

The Alaska Fish Inspection Regulations (18 AAC 34.010 - 18 AAC 34.910 

and the Alaska Canned Salmon Control Plan are in general quite parallel 

in their requirements, with each addressing some areas more specifically 

than the other. The design of these documents has been by necessity 

quite general to allow application to industry with consideration for 

differences in facilities, technology and processing methods.

The quality assurance "plans of operation" required under AS 03.05.025 

consists of informa'ui«'’ required under existing permit application- 

procedures, and operation specific information, which defines the actual 

means and methods employed to accomplish and assure compliance with the 

general requirements of the regulations.

There are segments of the canned salmon control plan that are 

directly applicable to the plan of operations with slight modifications 

and inclusion of referenced information such as sampling plans or schedules 

and forms used, etc.

Some examples of application of the Canned Salmon Control Plan to 

the Plan of Operation follow:

The majority of "Sampling Procedures and Notification to Packer and 

Administration of Results of Examination" and "Container Integrity Exam­

ination" could be directly applied to "Finished Product Evaluation" in



the "Plan of Operations". Some of the additional or clarifying informa­

tion which would have to be included would be as follows:

1. The Association Sample Schedule.

2. Specifications which define merchantable quality and specifi­

cally identify defects and attribute requirements for' contain­

ers and product.

3. Inclusion of ADEC in notification procedures for product 

detained for reexamination.

4. Specific procedures and methods used to identify uninspected 

product to prevent distribution prior to inspection and release.

5. Examples of forms used for recordkeeping and reporting.

"Procedures for Reconditioning and Destruction" as well as portions 

of "Container Integrity Examination" and "Sampling Procedures and Notifi­

cation to Packer and Administration of Results of Examination" would 

have similar application to "Control and Handling of Non-Conforming or 

Unacceptable Materials" as found in the guidelines for the "Plan of 

Operations".

Additional opportunities for ctoss-application of activities exist 

but, the aforementioned should be sufficient to demonstrate the relation­

ship between the Canned Salmon Control Plan and the Plan of Operations.
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B A C K G R O U N D

With an increasing proportion ol Alaska's salmon marketed fresh or frozen 
rather than canned, raw product quality has become a major consideration for 
both the processor and fisherman. Inability to produce high quality product 
is now thought to be the single most significant impediment to the future 
vitality of Alaskan salmon products in diverse markets.

The lack of uniformly high quality and the resulting poor image of Alaska 
salmon were recognized by a group of Southeast Alaska cold storage operators 
during the mid-1970s. They asked the University of Alaska Marine Advisory 
Program to start an immediate extension education program in salmon quality 
assurance. To test methods and approaches pilot projects were started on a 
statewide basis.

In 1979, fishermen and processors from Prince William Sound agreed that a 
systematic approach was needed to improve salmon quality. Senator Jay 
Kerttula of Palmer, whose district then included Prince William Sound, took 
leadership in determining what actions were needed. He formed the Senate 
Salmon Quality Committee. This committee was composed of the following 
members:

Senator Jay Kerttula, Chairman, Palmer 
James Poor, St. Elias Ocean Products, Cordova
Bob Blake, fisherman, Cordova; president, Cordova Aquatic Marketing 

Association
Armin Koernig, founder and president, Prince William Sound Aquaculture 

Corporation 
Knute Johnson, retired fisherman, Cordova
Lewis Hasbrouck, tender owner/operator, Prince William Sound
Jack Werner, businessman, Seward
Harold Hansen, former state senator, Juneau
Roy Alley, fisherman, Valdez
Bob Ditman, retired fisherman and miner, Valdez 
Bruce Crow, J.B. Crow and Sons, Bethel 
Henry Wiese, retired fishermen, Cordova
Wally Noercnberg (deceased), Prince William Sound Aquaculture Corpora­

tion
Bill llall, fisherman, Cordova

and resource persons:

John Doyle, University of Alaska Marine Advisory Program 
Alan Otness, fisherman, Petersburg
Walter Yonker (deceased), National Food Processors Association, Pacific 

Seafood Processors Association

The committee met on December 5, 1979 to discuss a number of alternatives 
including voluntary incentives, resource management improvements, legally 
induced incentives, financial assistance and education. The committee iden­
tified education as the number one priority and decided to form a subcommit­
tee on education. The education subcommittee members were:
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Harold Hansfen, chairman 
BiU Hall
Wally Noerenberg 
Bob Blake 
Walt Yonker 
John Doyle

O n  January 3, 1980, the education subcommittee report was approved
unanimously by the full Senate Salmon Quality Committee. The report recom­
mended a strong salmon quality education program directed at all segments of 
the fishing industry. It outlined the educational activities to be undertaken 
by the University of Alaska Marine Advisory Program.

Upon committee recommendation, Senator Kerttula introduced SB364 into the 
1980 Legislature. A  salmon quality education bill, SB103, was passed May 17, 
1982. SB 103 provided the Marine Advisory Program, tiirough the university's 
Fishery Industrial Technology Center, with $170,000 to organize and conduct 
an industrywide educational program on salmon quality control.

A P P R O A C H

It was the opinion of the university that those funds would be continuing. 
Funds provided by SB 103 were therefore included in the university's contin­
uation budget for FY84. A  full-time faculty position on salmon quality 
education within the Marine Advisory Program was advertised. After 
candidates were screened, the governor's office decided these funds were a 
one-time only appropriation regardless of the intent of the Senate Salmon 
Quality Committee. This information was relayed to the university on Septem­
ber 20, 1982, resulting in the development of an alternate approach.

To develop and guide the educational effort an industry oversight committee 
was formed to review the organization and implementation of the project. 
That committee consisted of representatives from all segments of the Alaska 
salmon industry:

Roy Alley 
Bob Blake
Bob Cavanaugh, Ocean Beauty Seafoods, Seattle 
Bruce Crow
Roger DeCamp, National Food Processors Association, Seattle 
Harold Hansen
Mel Monsen, legislative aide, Bristol Bay District, Juneau 
Alan Otness
Cliff Phillips, E.C. Phillips & Son, Ketchikan 
James Poor

The oversight committee approved the concept of hiring a team knowledgeable 
about specific regions and fisheries throughout the state to develop materials 
for and conduct an intensive three to four month educational program state­
wide. They established a list of priorities for conducting a broadly-based 
educational program directed at fishermen, tendermen, and processors:

2
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1. Develop a series of "how-to" fact sheets for distribution throughout 
the industry.

2. Prepare a slide series on salmon handling to be used in conjunction 
with the workshops and seminars.

3. Conduct salmon quality workshops and seminars around the state.

4. Develop a detailed salmon handler's manual to serve as a standard 
reference.

5. Produce television public service announcemer cs to enhance public 
awareness of salmo.i quality.

6. Disseminate salmon quality improvement information through local 
radio and newspaper.

S T A T U S  O F  E D U C A T I O N A L  ACTIVITIES

Project Staff

Six people were hired for three months to develop and conduct the 
educational program:

Chuck Crapo, project leader, Anchorage— presently a candidate for a 
M.S. degree in food science and technology at Oregon State University; 
eight years experience in Alaska seafood processing industry as a quali­
ty control manager and plant manager; and project manager for develop­
ing the Alaska Seafood Marketing Institute's salmon quality guidelines.

John Enge, Jr., Petersburg--cxperience includes crewing in halibut, 
herring gillnet, salmon seine, and salmon gillnet fisheries; owner/ 
operator of salmon troller; 14 years experience in the processing indus­
try as a production supervisor, buying station manager, production and 
warehouse foreman, and plant worker; recently worked on contract with 
the Alaska Fisheries Development Foundation, developing longline baiting 
system.

Wayne Kvasnikoff, Kodiak— salmon seiner for 24 years in Alaska; fished 
in seine and gillnet herring, king crab and tanner crab fisheries; ten­
dered salmon in Bristol Bay and Prince William Sound; served on Kodiak 
Fish and Game Advisory Committee for three years.

Doris Lashley, Kenai— 23 years experience as salmon processor and 
fisherman on the Kenai Peninsula; established and managed Sea Catch, 
Inc., on Kenai River.

Ken Madsen, Seattle--western Alaska operations manager for Swiftsure 
Fisheries, Inc.; experience includes four years as manager of processing 
operations in Ketchikan and Togiak; founder of Seafood Production 
Systems, Inc., a fish production operation in western Alaska.

3



Rick Steiner, Anchorage— editor; recently Marine Advisory agent, Univer­
sity of Alaska, Kotzebue; commercial fisherman for two years; M.S. in 
fisheries science from Oregon State University. Presently Marine 
Advisory Agent, University of Alaska, Cordova.

Project staff met in Anchorage in January to begin developing educational 
materials, and met twice via audioconference.

Fact Sheets

The following 16 fact sheets were printed:

No. of Copies
Fishermen Printed

1. Southeast Drift Gillnetters 2 ,000
2. Southeast Seiners 1,000
3. Southeast Trollers 3,000
4. Freezer Trollers 500
5. Prince William Sound Seiners 7f.O
6. Southcentral Drift Gillnetters 2,00o
7. Southcentral/Bristol Bay Setnctters 2.00C
8. Ko( iak/Chignik Seiners 750
9. Bristol Bay Drift Gillnetters 5,000
10. Kodiak Setnetters/Beach Seiners 500
11. Arctic/Yukon/Kuskokwim Gillnetters 2,000

Tenders

1. Refrigerated Seawater
2. Chilled Seawater
3. Ice
4. Dry

Processing 

Fresh and Frozen Processing 

T O T A L  S H E E T S  16 

Fact sheet distribution:

1,000
1,000
1,000
1 , 000

4,000

T O T A L  COPIES 27,500

a. Fact sheets were sent to Marine Advisory Program offices in 
Anchorage, Atmautluak, Cordova, Dillingham, Juneau, Kodiak, 
Kotzebue, and Petersburg lor further distribution to industry.

b. All salmon quality project staff distributed the appropriate sheets in 
workshops statewide to support presentations and for participants 
to take home.

c. Sample sheets were sent to every registered salmon processor in 
Alaska along with an invitation to order the number they could 
distribute in their plant and to their fishermen.

4



d. Sheets were distributed to other offices frequented by fishermen 
and processors such as the Department of Environmental Conserva­
tion Seafood Inspection office in Anchorage, several Alaska Depart­
ment of Fish & Game field offices, Cooperative Extension Service 
offices, community college learning centers, and others.

e. Southeast troll sheets were enclosed with each troll log book sent 
out by the Alaska Sea Grant Program.

f. Project staff distributed and posted sheets where workshops were
held: in schools, on the docks, in homes.

g. Specific fact sheets tailored for each fishery and region have been 
mailed to all permit holders.

h. Availability of the fact sheets was announced in several industry 
periodicals.

Statewide response to the fact sheets has been very positive. The catfoon 
format has helped maintain interest in an otherwise dry subject. Demand for 
some fact sheets has exceeded our expectations and necessitated reprinting. 
The Marine Advisory Program office in Anchorage has also received quantity 
orders from processors.

Workshops

All project staff and Marine Advisory Program agents met in Anchorage Feb­
ruary 28 through March 2 for technical in-service training on these topics.

Following this, the project staff and members of the Marine Advisory Program 
faculty conducted workshops in fishing communities around the state. 
Appendix 1 lists the schedule and locations of workshops.

The workshops covered the following topics in a two- to three-hour period:

1. Factors affecting intrinsic quality
2. Causes of fish quality loss
3. Importance of early chilling of the catch
4. Iced storage on fishing vessels
'j. Chilled sea water systems for fishing vessels
(>. Refrigerated sea water systems for fishing vessels
7 . Freezing and frozen storage aboard fishing vessels
H, Washing fish
9. butchering at sea
10. Onboard handling, storage, and offloading of salmon
11. Fishing vessel cleaning and sanitation
12. Upgrading fishing vessels to protect product quality
13. Fish handling during processing

In addition to the technical information conveyed in these workshops, the 
staff served a more subtle but ultimately more important function: increasing
the awareness of the need to improve salmon quality. Current weak market 
conditions and media efforts to improve this situation were discussed in detail 
at workshops to emphasize the urgency of improving salmon quality.
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Slide Series

A  narrated series of 110 slides was developed and distributed to all Marine 
Advisory Program offices and project staff for use in workshops and to use in 
special seminars. These have also been distributed to processors and inter­
ested groups upon request.

Salmon Handler's Manual

Due to the limited duration of the project, work was delayed on the manual 
until higher priority items such as the workshops, slide series, and fact 
shee were completed. Several sections of the manual have been completed.

Television Public Service Announcements

Workshops were an extremely effective way to deliver a large amount of 
information to a small segment of the industry. Project staff decided to 
supplement this intensive education with a more extensive delivery mechanism: 
television public service announcements. These were intended to reach a 
broader segment of the industry. Three 30 second television spots were 
produced in cooperation with the University of Alaska Instructional Tele­
communications Service (UAITS) in Anchorage. These ha been broadcast
on the University Learn/Alaska Instructional Telccornmunicat ; Network, the
state satellite network, and several local stations during the 1983 salmon 
season.

The intent of these television public service announcements was not to convey 
technical information, but to continually remind industry of the need to 
improve salmon quality. They appear to have had highly significant impact.

Ad d i t i o n a l  A c t i v i t i e s

Project staff arranged and participated in interviews on local radio stations 
and in newspapers around the state to further inform fishermen and proces­
sors of quality problems and solutions.

P R O J E C T  E V A L U A T I O N

Thu impact of educational efforts is measured over years and decades. 
Undesirable habits practiced for years will not change overnight. Once 
market feedback on salmon quality is established, the economic incentive alone 
will mandate quality improvement. Our efforts have exposed the industry to 
whys and hows of quality improvement. Objective measurement of salmon 
qualify will be possible some day but the measures we have now are all sub­
jective; that of the general impressions of fishermen, processors, buyers, 
distributors and consumers. .Such a subjective impression among buyers, 
sellers and consumers ultimately determines the disposition and price of 
Alaskan salmon.

Trends in product quality should be determined through a systematic survey 
of impressions within the salmon marketing complex. After the 1983 season, 
Marine Advisory Program staff will survey a representative segment of the



Alaska salmon marketing complex and major distributors using questionnaires 
and phone interviews. This survey should indicate the incidence of certain 
quality defects ancJ which defects are most detrimental to the marketability of 
Alaska salmon. Survey results will help direct future quality assurance 
efforts.

Thus, an assessment of the project's impact on the 1983 season will be 
derived from analysis of a systematic survey in the winter of 1983-84. Pre­
liminary impressions among project staff and industry leaders were very 
positive. Staff have unanimously indicated that quality assurance awareness 
within the industry has increased substantially as a direct result of the 
project. Staff have noted significant adjustments in actual operating proce­
dures (including icing, sanitation, installation of hold refrigeration, and so 
on) as a result of improved attitude toward product quality.

Recommendations

1. Fact sheets - reprint and continue distribution; develop posters using 
cartoon format.

2. Slide shews - develop a slide show specific to each gear type, one for 
tenders and one for processors. A set of six shows be prepared and 
distributed to Marine Advisory agents.

3. Workshops - continue, especially for processors, because of high worker 
turnover. Coordinate scheduling with plant management and fishing 
organizations to correspond with other important meetings to assure 
maximum attendance.

4. Public service announcements - develop additional material for radio; 
develop a television spot for processors.

Because SB 103 did not provide for continued funding of t ie education pro­
gram, and because of the general realization that a long-term education effort 
was needed, Senator Kerttula introduced legislation (SB161) to support a con­
tinuing effo’t. S'jj’61 would provide $142,240 for the University of Alaska 
Marine Advisory Pi ogram to continue salmon quality assurance education. 
The salmon quality education program has become a continuing effort within 
the Fishery Industrial Technology Center of the University of Alaska.
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Workshop Schedule
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D A T E S I N S T R U C T O R H O U R S A U D I E N C E L O C A T I O N

3/1/83 Steiner 1 60 Anchorage

3/6/83 Crapo 3 14 Naknek

3/7/83 Enge 3 17 Craig

3/7/83 Lashley 3 9 Naknek

3/7/83 Crapo 3 3 South Naknek

3/8/83 Crapo 3 11 Levelock

3/8/83 Lashley 3 10 Egegik

3/8/83 Enge 3 4 Klawok
3/9/83 Crapo 3 8 Levelock

3/9/83 Enge 3 2 Hydaburg

3/10/83 Crapo 3 12 Pilot Point
3/11/83 Lashley/ Kramer 3 5 Dillingham

3/14/83 Crapo 3 8 Newhalen

3/15/83 Crapo 3 4 Iliamna

3/16/83 Coughenower 3 14 Togiak

3/17/83 Kvasnikoff 3 12 Port Graham

3/17/83 Crapo 3 9 Fairbanks

3/17/83 Enge 3 3 Kake

3/19/83 Kvasnikoff/Lashley 3 4 Homer

3/2C/83 Enge 3 15 Port Alexander

3/21/83 Crapo 3 12 Valdez

3/22/83 Crapo 3 4 Whittier

3/23/83 Crapo 3 18 Whittier

3/23/33 Kvasnikoff 3 8 English Bay

3/25/83 Kvasnikoff 3 14 Seldovia

3/29/83 Lashley - 0 Seward

3/30/83 Kvasnikoff 3 18 Chignik Bay

4/1/83 Kvasnikoff 3 12 Chignilc Lake

4/2/83 Lashley 3 1 Kenai

4/5/83 Enge 3 12 Hoonah

4/6/83 Enge 3 15 Pelican

4/Y/83 Enge 3 15 Juneau

4/7/82 Kvasnikoff 3 15 Port Lions
4/10/82 Coughenower 3 7 Koliganek

4/11/83 Enge 3 3 Haines

4/12/83 Enge 3 10 Juneau

4/13/83 Madsen 3 16 Mo :ntain Village
4/14/83 Madsen 3 45 Ernmonak
4/15/83 Madsen 3 7 Alakanuk

4/15/83 Kvasnikoff 6 8 Kc Jiak
4/18/83 Madsen 3 33 Marshall
4/18/83 Coughenower 3 14 Koliganek

4/19/83 Madsen 3 11 St. Marys

4/21/83 Madsen 3 7 Bethel
4/21/83 Madsen 3 9 Atmautluak
4/21/83 Steiner 3 15 Nome
4/22/83 Steiner 3 32 Unalaklcet

4/22/83 Madsen 2 5 Atmautluak
4/26/83 Kerns 3 3 Sitka
4/28/83 Kerns 3 5 Ketchikan

5/10,83 Doyle 3 38 Cordova

5/12/83 Kerns 3 7 Angoon
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D A T E S I N S T R U C T O R H O U R S A U D I E N C E L O C A T I O N

5/14/83 Kramer 3 10 False Pass
5/16/83 Kramer 3 20 King Cove
5/18/83 Kramer 3 28 Sand Point
5/19/83 Kramer 2 1 Sand Point
6/1/83 Steiner 3 17 Homer
6/2/83 Steiner 3 12 Kenai
6/3/83 Steiner 3 19 Seward
6/6/83 Steiner/Garza 3 14 Golovin
6/7/83 Steiner/Garza 3 39 Shakloolik
6/8/83 Steiner 3 53 Elim
6/8/83 Kerns 3 15 Metlakatla
6/10/83 Steiner 3 7 Unalakleet

T B A  Kotzebue
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526 Main Street Juneau, Alaska 99801 (907) 586-2902

P rom oun g  A ljs k .i i F in c i: R esou rce

MEMORANDUM March 15, 1982

TO : A L L  MEMEERS O F  TH E  A L A S K A  SEAFOOD  IN D U S TR Y
FROM: E r ic  Eckholm, E xe cu t ive  D ire c to r

A laska Seafood Marketing Ins t itu te
RE: RECOMMENDED S TA TEW ID E  Q U A L IT Y  AS S U R AN C E  GU ID EL IN ES

AND  S P E C IF IC A T IO N S  FOR P A C IF IC  SALMON

Attached fo r y o u r  rev iew  is a p re l im ina ry  d ra f t  o f recommended salmon 
hand ling  gu ide lines fo r fishermen, tenders and p rocessors . Th is  d ra f t  is 
ava ilable fo r pub l ic  comment un t i l May 3, 1982, when it w il l be rev ised and 
d is t r ib u te d  fo r  implementation b y  the in d u s t r y ,  be g in n in g  w ith  the 1982 
season.

One of the major goals of the ASMI q u a l i t y  assurance p rog ram  is to 
ensure a cons is tent, h igh  qu a l i t y  image for all A laska seafood p roduc ts  in 
w o r ld  markets . T h is  goal can on ly  be achieved w ith  the full cooperation of 
all members of the in d u s t r y .

Th is  is y o u r  o p p o r tu n it y  to co n t r ib u te  y o u r  q u a l i t y  e xpe rt ise  in the 
development o f gu ide lines wh ich app ly  to all gea r types in all reg ions of the 
state, and to demonstrate that a v o lu n ta r y  q u a l i t y  p ro g ram  can be e ffec t ive  in 
assu r ing  the h igh  qua l i t y  of A laska salmon p roduc ts .

A l l questions and comments should be made in w r i t in g  o r b y  telephone to 
the ASMI office in Juneau o r at one o f the pub l ic  meetings ten ta t ive ly  
scheduled fo r March and A p r i l  in:

Ancho rage  Kenai
D ill ingham Kodiak
Bethel Co rdova
Kotzebue Ketch ikan

Sitka



P R E L IM IN A R Y  D R A F T
Alaska Seafood M arke t ing  Ins t itu te

RECOMMENDED S TA TE W ID E  Q U A L I T Y  ASSURAN CE  
G U ID EL IN ES  AN D  S P E C IF IC A T IO N S  

FOR P A C I F IC  SALMON

Phase 1: F ish ing  and tende r ing  vessels and operations, processing facilities
and operat ions, q u a l i t y  eva lua tion c r i te r ia  and genera l p roduc t specifications.

Preface

These d ra f t  gu ide lines fo r Pacific salmon rep resent the foundation upon wh ich 
the Alaska Seafood Marke t ing  Ins t i tu te  (ASMI) in tends to bu ild  a comprehen­
sive qu a l i t y  assurance p rog ram  fo r all A lasxa  seafood p roduc ts .
Consumer s u rve ys  show that the app rox im a te ly  one b i ll ion pounds o f Alaska 
seafoods p roduced and d is t r ib u te d  annua lly  have a h igh  q u a l i t y  repu ta t ion . 
ASMI believes that it is important to con tinue its e ffo rts  to maintain and im­
p ro ve  the qu a l i t y  o f A laska seafood p roduc ts  w he reb y  all members o f the sea­
food in d u s t r y  w ill benefit from the economic advantage of a consis tent, h igh  
qu a l i t y  p ro duc t image in the w o r ld  marketp lace .
Because of the complexities o f h a rve s t in g ,  p rocess ing , t ra nspo rt in g  and 
d is t r ib u t in g  seafoods from remote points a long Alaska's 3 M ,000 miles o f coast­
line and ex tens ive  in land r i v e r  system, the re  is a need fo r in d u s t r y  education 
to assure the q u a l i t y  of seafoods p roduced  in all areas o* the state. Those 
gu ide lines are an important pa rt ot that educational e f fo r t .
The  ASMI qu a l i t y  assurance p rog ram  is designed to un ite  the e ffo rts  of the 
seafood in d u s t r y  and gove rnm ent agencies in to ar. e ffe c t ive  p a r tn e rsh ip . 
ASMI believes that this coope ra tive  e f fo r t ,  in v o lv in g  fishermen, processors, 
b ro ke rs ,  t ra n spo r te rs ,  and state and federa l off ic ia 's , will be he lp fu l in 
assuring the consistent h igh  q u a l i t y  o f all A laska seafood p roduc ts  sold in 
national and in te rna tiona l markets .

3/15/82
Page 1



Notice to Users

These recommended gu ide lines and specifications fo r  Pacific salmon were 
developed b y  the A laska Seafood M arke t ing  Ins t i tu te  (ASMI) to assist in 
p ro duc in g  h igh  q u a l i t y  salmon p roduc ts . T h e y  are in tended to be used b y  
f ishermen, tender operators and processors as genera l gu ide lines . T h e y  are 
not in tended to replace the adv ice o f t ra ined and expe r ienced technologists 
re ga rd in g  the cons truc t ion , operation and maintenance o f un ique vessels, 
facilit ies and equipment o r re ga rd in g  ope ra t ing  p rocedures in un ique geo­
g ra p h ic  areas. These gu ide lines and specifications a re  also designed to 
fac ilitate complete unde rs tand ings  in commercial transactions and may be used 
fo r re fe rence b y  pub lic  serv ice agencies. T h e y  should not in any w ay be 
construed as rep lac ing e x is t in g  state o r federal regu la t ions .
ASMI recommends that these d ra f t  gu ide lines be implemented b y  all members 
o f the in d u s t r y  beg inn ing  w ith  the 1982 season.
It is recogn ized that ce rta in  gu ide lines may not a pp ly  to all f is h in g ,  tende r ing
and p rocess ing , operat ions, vessels and fac ilit ies, in all reg ions o f the state, 
due to va r ia t ions  in vessel cons tru c t ion , fa c i l i t y  des ign , t ides, a ir o r water 
tempera tu re , in t r in s ic  q u a l i t y  o f the f ish , o r o the r fac to rs . In such cases, 
a lte rna t ive  gu ide lines w ill be adopted in o rd e r  to assure h igh  qu a l i t y  salmon
p roduc t ion  th ro u ghou t the in d u s t r y ,  statew ide.
Noth ing conta ined in these gu ide lines  and specifications is in tended to be or 
shall be construed to create o r form the basis fo r any l ia b i l i t y  on the pa rt  of 
ASM I, o r its o f f ice rs ,  employees o r agents, fo r  an y in ju r y  o r damage re ­
su lt ing  from the fa i lu re  o f the person who engages in operations or activ it ies 
sub ject to the p rov is ions  o f, o r gu ided  b y ,  these gu ide lines and specifications 
to comply w ith  its p ro v is ions , o r b y  reason o r in consequence of any act o r 
omission in connection w ith  the implementation o r enforcement o f these gu id e ­
lines and specifications on the p a r t  o f  ASMI b y  its o f f ice rs ,  employees or 
agents.

3/15/82
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RECOMMENDED S TA TE W ID E  Q U A L IT Y  AS S U R AN C E

Section I.

1.1

1.2

3/15/82
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G U ID E L IN ES  AND  S P E C IF IC A T IO N S  
FOR  P A C IF IC  SALMON

SCOPE

These gu ide lines  and specifications app ly  to all f ive  species of 
Pacific salmon (Q nco rh yn chu s  sp.) tha t are ha rves ted , t ra ns ­
po rted o r  processed in A laska and wh ich may be o ffe red  fo r sale 
in an y number o f s ty les , in c lu d in g ,  bu t not limited to:

(a) round
(b) e v isce ra ted , head-on
(c) e v isce ra ted , head-off
(d) heads, fins and tail removed
(e) steaks o r  port ions
(f) sp lit s ides, backbone removed
(g) f i l le t ,  skin-on
(h) f i l le t ,  sk in-off
(i) canned

These gu ide lines  and specifications do not a p p ly  to minced salmon 
by-p roduc ts , such as eggs , o i l,  f ish meal and minced flesh, at 
th is time. Gu ide lines w ill be developed fo r  these p roduc ts  in the 
fu tu re .



Section I I .  D E F IN IT IO N S

Be lly  b u rn  is a cond it ion o f de te r io r ia t ion  o f the l in ing  o f the be l ly  ca v i t y  
ev idenced b y  d isco loration and/or exposure o f the r ib  bones.

Ch illed sea wa te r (CSW) is a typ e  o f re f r ig e ra t io n  '-ystem, sometimes called a 
"s lush ice" system, wh ich  uses a m ix tu re  o f sea wate r and ice fo r 
ch i l l in g  and ho ld ing  ch illed f ish . I f  compressed a i r  is bubb led  th ro u gh  
the m ix tu re  o f sea wate r and ice fo r c i rcu la t io n ,  it is called a 
"champagne" system.

Contamination means d ire c t  o r in d ire c t  transmission of ob jectionable matter ‘ j 
the f ish .

Cold sto rage fa c i l i t y  is an y fa c i l i t y ,  whe the r a shore-based establishment or 
on a vessel, in wh ich  fish is kept cold b y  the use o f ice o r  mechanical 
re f r ig e ra t io n .  A  cool room is an y fa c i l i t y  whe re  fish is held at a tem­
pe ra tu re  o f 40°F o r be'ow. A  cold storage room is an y fa c i l i t y  where 
fish is held at a tempera tu re  of 0°F o r below.

D r y  vessels are f ish ing  o r tende r in g  vessels wh ich  are not us ing ice, ch illed 
sea wa te r (CSW) o r re f r ig e ra ted  sea water (RSW) systems to ch il l the 
f ish .

" E x t r in s ic "  q u a l i t y  is a term wh ich  re fe rs  to the cond it ion o f a fish due to 
factors wh ich  a ffec t the fish d u r in g  and a f te r  it is ha rves ted . E x t r in s ic  
q u a l i t y  defects are caused b y  imprope r ca tch ing , h a nd l in g ,  processing 
and storage p ro cedu res .

Fish re fe rs  to Pacific salmon e ve ryw . . .  c it is used in these gu ide lines .
Hatch combing is the raised po rt ion  on the deck o f a vessel wh ich  su rrounds  

the hatch and is designed to p re ven t ru n o f f  from the neck from en te r ing  
the fish hold.

" In t r in s ic "  q u a l i t y  is a term wh ich re fe rs  to the inhe ren t phys ica l
cha ra c te r is t ics  of a fish before it is ha rves ted , in c lu d in g ,  bu t not limited 
to, species, size, sex, phys io log ica l cond it ion , and presence of parasites 
o r  disease.

Minimum specificat ion is a descr ip t ion  of a des ign , material o r  p roduc t which 
is c u r r e n t l y  atta inable and w ith in  wh ich all seafood vessels and facili i.es 
should be in compliance.

Natura l wate r is fresh wate r o r salt water from a na tura l source wh ich may 
meet State o f A laska d r in k in g  wate r requ irements , but has act been ap­
p ro ved  fo r such use.

Nonpotable wate r is wate r from any source wh ich  does not meet State of
A laska d r in k in g  wate r s tandards .
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Potable w a te r is w a te r w h ich  meets all State o f A laska d r in k in g  water 
regu la t ions .

P re fe r re d  specification is a desc r ip t ion  o f  a des ign , material o r  p ro duc t which 
is not necessarily atta inable at the p resen t time fo r all e x is t in g  vessels 
and fac il i t ies , bu t should be met o r exceeded in the design o f all new,
o r a lte ra tions to e x is t in g ,  vessels and fac il i t ies .

P repa re  means to k i l l ,  e v isce ra te , d ress , c lean, cu t  o r d iv id e  round f ish .
Process means to can, c u re ,  f reeze , cook o r  otherw ise p re se rve  f ish , at any 

tempera tu re .
Processing fac i l i ty  is de fined as an y  fa c i l i t y ,  whe the r shore-based o r aboard a

vesse l, whe re  fish is e ith e r p repa red  o r processed f i r  human
consum ption .

R e fr ige ra ted  sea water (RSW) is a type  o f re f r ig e ra t io n  system wh ich uses sea 
wate r tha t is cooled b y  mechanical re f r ig e ra t io n  fo r  ch i l l in g  and ho ld ing 
f ish .

Sanitize means to t rea t surfaces so that the number o f m icroorganisms is 
subs tan tia l ly  reduced .

Unwholesome fish are those of such poor q u a l i t y  that the y  are u n f i t  for 
human consumption, as de fined b y  U .S .  Food and D ru g  Adm in is tra t ion 
regu la t ions .
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Section I I I .  G EN ER A L  IN FO R M AT IO N  A B O U T  F ISH  Q U A L IT Y

A lthough  the re  are many aspects tha t must be cons idered when de f in in g  what 
is meant b y  "h ig h  q u a l i t y "  f ish p roduc ts , the re are two major ones that 
f ishermen, tende r ope ra to rs  and processors should be concerned w ith  as 
p roduce rs :

(a) the " in t r in s ic "  q u a l i t y  o f the fish be fore it  is ha rves ted , and
(b) the "e x t r in s ic "  q u a l i t y  o f  the fish as it is de l ive red  to the tende r ,  

processor and, f in a l ly ,  the consumer.
The  f i rs t  aspect, the " in t r in s ic "  q u a l i t y  o f the f ish , is determ ined b y  the 
phys ica l cond it ion o f the fish at the time it is ha rves ted , in c lud ing  species, 
size, sex , stage o f m a tu r i t y  and o the r phys io log ica l cha ra c te r is t ics . These 
cha racte r is t ics  are in he ren t to a p a r t ic u la r  f ish , and the method o f hand ling 
that fish w ill not s ig n i f ic a n t ly  a lte r these cha rac te r is t ics .
The  second aspect, the "e x t r in s ic "  q u a l i t y  o f the f ish , is determ ined en t i re ly  
b y  the methods employed in the h a rve s t in g ,  hand l in g ,  processing and s to r ing  
o f that f ish . P ro pe r  hand ling  p rocedu res  will resu lt  in fish o f h igh  e x t r in s ic  
q u a l i t y ;  im p rope r hand ling  methods w ill resu lt in loss o f e x t r in s ic  q u a l i t y .  
Fish wh ich  are handled so p o o r ly  that the y become "unwholesome" are u n f i t  
for human consumption.
These gu ide lines ou tline  p ro p e r  p rocedures  fo r  ha rve  t in g ,  tende r in g ,  
processing and s io r in g  Pacif ic salmon wh ich , i f  followed c a re fu l l y ,  w ill result 
in p roduc ts  of cons is ten t ly  h igh  e x t r in s ic  qualit', vh ich  are more des irab le to 
consumers. T h e  p roduc t specificat ions address both in t r in s ic  and e x t r in s ic  
q u a l i t y  cha rac te r is t ics , h ow eve r,  th e y  are in no way in tended to rate the 
in tr in s ic  q u a l i t y  cha rac te r is t ics  o f  the fish as more o r less des irab le  to 
consumers.
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4.1

4. Section IV .  F ISH ING  VESSELS AN D  O PER A T IO N S  
A .  VESSEL  S P E C IF IC A T IO N S

4.1.1 General In formation
4.1.1.1 A l l f ish ing  vessels and gea r should be designed fo r rap id  and 

e ff ic ien t hand ling o f f ish and ease o f  clean ing and sanitation, and 
should be so cons tru c te d , operated and maintained as to minimize 
phys ica l damage, contamination o r de te r io ra t ion  o f f ish .

4.1.1.2. A l l  vessel opera to rs  should have va l id  gea r and vessel and crew
licenses issued b y  the State o f A laska .

4.1.2 Minimum Specifications
4.1.2.1 A l l vessels should have a suitable fish hold fo r  s to r ing  the catch,

whr the r it be below deck o r on-deck. Plastic totes w ith dra inage 
capab il ity  are acceptable fo r use as fish ho lds.

4.1.2.2 Fish holds should have w a te r t ig h t  bu lkheads designed to protect
the fish from contaminants such as b ilge wa te r, fuel and 
lu b r ican ts .

4.1.2.3 F ish holds on d r y  vessels should have removable f loor boards or
some o the r method o f cons truc t ion  to facilitate d ra inage from the
ho ld .

4.1.2.4 Fish holds should have the necessary pumps and sumps w ith the
capab il ity  to pump the hold d r y .

4.1.2.5 F ish holds should be adequate ly insulated to contro l heat trans fe r 
from eng ine , crew 's qu a r te rs  o r heated pipes to f ish .

4.1.2.6 Fuel and h yd ra u l ic  lines ru n n in g  th ro u gh  fish holds should be
enclosed to p ro tec t the fioh in case o f line fa i lu re .

4.1.2.7 Vessels should have hatch-combings o f su ff ic ien t he igh t to
p re ven t the flow o f contaminants from the deck to the fish 
ho lds.*

4.1.2.8 Vessels should be equ ipped w ith  su ff ic ien t hatch cove rs  or
suitable co ve r in g  material to eliminate the exposure  o f  fish to 
s un l ig h t o r a i rb o rn e  contaminants.

4.1.2.9 A l l l igh ts  in fish hand lin g  areas should be sha tte rp .n o f o r have 
p ro tec t ive  co ve r in g  such that i f  the y are b ro ken , p ro duc t contam­
ination w ill not o ccu r .

* T h is  is a p re fe r re d  specification fo r e x is t in g  vessels 32 f t .  and unde r ,  but 
should be inc luded in any new vessel des ign .
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4.1.3
4.1.3.1

4.1.3.2

) 4.1.3.3

4.1 .3.4

4.1.3.5

4.1.3.6

4.1.3.7

4.1 .3.0

P re fe r re d  Specifica tions
Vessels should meet all minimum specifications stated in Section
4.1.2, and in add it ion:
T h e re  should be no exposed r ib s  o r untrea ted wood on surfaces 
in the fish hold o r in fish hand lin g  areas on deck . T h e  hold 
l in ing  should be smooth and w a te r t ig h t .  A  p lywood sheeted ho ld , 
caulked w ith  non tox ic  seam compound and coated w ith  a suitable 
pa in t o r co ve r in g  is acceptab'e. A  fu l l y  app roved  hold wou ld be 
completely insu la ted, and would have an impermeable l in in g  w ith  
rounded co rne rs  and no ob trus ions . Holds should be conduc ive  
to easy and complete c lean ing to p re ve n t  bu ild-up o f bacte ria .
Vessels should have w a te r t ig h t  hatch covers o r co ve r in g  designed 
to p ro tec t fish from salt o r  fresh wa te r in t rus ion .
On vessels w ith  re f r ig e ra t io n  systems, the systems should be in 
good operational condit ion and capable o f ch i l l in g  a fu ll load o f  
fish to a range of 30° to 35°F (-1° to 2°C) w ith in  a reasonable 
amount o f time.
RSW vessels should limit th e ir  loads to a maximum of 45 lbs. of 
fish pe r cub ic foot o f  hold space.
On vessels w ith  f reez ing  systems, the systems should be in good 
operational condit ion and capable o f reduc ing  the core tempera­
tu res of a fu ll load o f f ish  to 0°F (-18°C), o r lower, w ith in  a 
reasonable amount o f time.
Tanked  vessels and f re e ze r  vessels should be equ ipped w ith  
re co rd ing  thermometers wh ich  accu ra te ly  measure and reco rd  the 
tempera ture o f the ho ld , f ree ze rs  o r cold storage area. Vessels 
wh ich  do not have tanked holds should be equipped w ith  bi-metal 
thermometers wh ich  accu ra te ly  measure the in te rna l tempera ture o f 
the f ish .
Vessels w ith  below-deck holds should be equipped w ith  chutes or 
o the r techn iques o r  devices to conve y  fish into ho lds, a fte r 
removal from net, w ith  a minimum o f damage to the f ish .
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4.2 B . RECOMMENDED O P E R A T IN G  PROCEDURES  FO R  FISHERMEN*

4.2.1 General Guide lines fo r  all Gear T yp e s
4.2.1.1 F ish should be handled ca re fu l ly  at all times. T h is  in c ludes , bu t 

is not limited to:
Remove fish g e n t ly  from gea r .
Do not handle fish o r  remove from nets b y  the ta i l .
Do not th row ,  k ick  o r step on f ish .
P rotect fish from damage in shaft a lley o r an y o the r p a r t  o f 

the vessel.
4.2.1.2 No pughs , fo rks ,  p icks , hooks o r  pumps wh ich  damage the edible 

p a r t  o f  the fish should be used.
4.2.1.3 Fish should be p ro tected from heat, s u n l ig h t ,  a i r- d r y in g  and 

inclement wea the r.
4.2.1.4 Fish should be p ro tected from b i lge  w a te r ,  gas, diesel oil, 

h y d ra u l ic  o il, g rease and o the r contam inants.
4.2.1.5 On vessels w ith  below-deck ho lds, chutes o r  o ther techn iques o r

devices should be used to con ve y  fish into the hold in o rd e r  to
reduce hand ling and p re ve n t  damage often caused b y  th row in g
fish into the ho ld .

4.2.1.6 Fish held in b u lk  on vessels w ithou t tanked holds should be 
shelved at 90 ..m (35 in .)  in te rva ls .

4.2.1.7 On tanked vessels, f ish holds should be d iv id e d ,  as necessary, to 
p re ve n t damage to fish due to the vessel's motion.

4.2.1.8 No pets should be perm itted on vessels used fo r ca tch ing o r 
t ra n spo r t in g  fish .

4.2.1.9 L ive  fish should be stunned in the water o r  as soon as they are 
b ro u g h t  on boa rd .**

4.2.1.10 Feed ing cohos and k ings  should be ev isce ra ted  and washed as 
soon as they are b ro u g h t  on boa rd .

4.1.1.11 Round and evisce ra ted fish should not be in te rm ing led  in the hold 
area. A  separate bin o r on-deck totes should be used to store 
ev iscerated fish on vessels c a r r v in g  both round  and eviscerated 
f ish .

^Fishermen should also re fe r to recommended Fish Q ua l i t y  Eva lua tion 
P rocedures aboard tenders on page 18.

**Th is  is not feasible fo r  sein ing operat ions .
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4.2.1.12

4.2.1.13

4.2.1.14

4.2.2
4.2.2.1
4.2.2.2

4.2.3
4.2.3.1
4.2.3.2

4.2.3.3

4.2.3.4

4.2.3.5

F ish  should be de l ive red  to tenders  o r  p rocess ing fac il i t ies as 
ra p id ly  as possible. A l l  fish should be ch il led w ith in  twe lve  (12) 
hou rs  from the time o f c a p tu re .
Pumps and b ra i le rs  used fo r  un load ing  fish should be operated in 
a manner tha t minimizes phys ica l damage to f is h . T h e  recom­
mended maximum load pe r b ra i le r  is 200 fish o r  800 lbs.
T h e  holds, b in  boards and decks should be th o ro u g h ly  cleaned 
and sanitized in accordance w ith  the F ish ing  Vessel Sanitation 
Procedures descr ibed  in Section 4.5 o f these Gu ide lines . The  
vessel should be cleaned a f te r  e v e r y  d e l i v e r y .

Add it iona l Gu ide lines fo r  D r i f t  G ill Net Opera tions
D r i f t  g i l l  net sets should not be long lan two (2) hou rs .
D r i f t  g i l l  nets should not be wound onto reel un t i l all f ish have 
been p icxed from net.

Add it iona l Gu ide lines fo r  Set G ill Net Opera tions
Set g i l l  net sets should not be lo nge r than s ix  (6) hou rs .
Set g i l l nets should not be d ra gged  on the beach un t i l all fish 
have been p icked from ne t.
B u r la p  used to p ro tec t fish from exposu re  to sun and a ir  should 
be washed in salt wa te r a f te r  e v e r y  use and should be replaced 
o ften .
F ish should be p ro tec ted  from fecal contamination b y  pets and 
o the r animals.
F ish should be th o ro u g h ly  washed in salt o r  fresh wate r as soon 
as possible a f te r  ca tch ing  and should be stored in clean con­
ta iners un t i l d e l i v e r y  to a tende r o r  p rocessor.
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4.3.1
4.3.1.1

4.3.1.2

4.3.1 .3

4.3.1.4

4.3.1.5

4.3.1.6

4.3.2
4.3.2 .1

4.3.2.2

4.3

3 /1 5/d2
Page 12

C.  CHILLING AND CHILL STORAGE DURING
FISHING OPERATIONS

General Gu ide lines fo r  Round Fish
A l l  fishermen should use ice o r  some o the r method o f ch i l l in g  the 
f ish . Whateve r method is used, fish should be ch il led  as soon as 
possible a f te r  ca tch ing .
I f  ice is used, the f ish  should be stored in a su ff ic ie n t amount o f 
f in e ly  d iv ided  ice to reduce and to ld  the tempera ture o f the fish 
to a range o f 32° to 35°F (0° to 2-C).
I f  a ch il led (CSW) o r  re f r ig e ra te d  (RSW) sea wate r system is 
used, the fish should be maintained at 30° to 35°F (-1° to 2°C). 
A l l tanks should be p re ch il led  to 30° to 32°F (-1° to 0°C) before 
loading f ish .

A l l ice used fo r  c h i l l in g  f ish  should be made w ith  clean water 
from an app roved  sou.-ce and should not be contaminated d u r in o  
m anu fac tu r ing , t ra nspo rta t ion  o r  s to rage .
A l l  sea water used in CSW and RSW systems should be as clean as 
potable w a te r . It should be obtained from open wa te rs , away 
from populated areas o r f resh  streams.
The  in te rna l tempera tures o f iced fish and/or the tempera tu re  of 
the hold on vessels w ith  CSW o r  RSW systems should be monitored 
and logged at re g u la r  in te rva ls ,  p re fe ra b ly  e v e r y  s ix (6) hou rs . 
Bi-metal thermometers should be used to measure the in te rna l 
tempera ture o f the f is h . The  thermometer should be ca re fu l ly  in ­
serted in the anal v e n t  o f the fish un t i l the read ing stab ilizes, o r  
approx imate ly one m inute .

Add it iona l Gu ide lines fo r Dressed (Ev iscerated) Fish
Dressed fish should be iced in plastic tubs w ith  d ra inage  
capab i l i t y ,  boxes o r small removable b ins as soon as possible a fte r 
e v isce ra t ion .
Ne ithe r CSW no r RSW systems should be used fo r  ho ld ing 
ev iscerated f ish .



4.4 D. FREEZING AND FROZEN STORAGE ABOARD
FISHING VESSELS

4.4.1

4.4.2

4.4.3

4.4.4

4.4.5

4.4.6

The  core temperatures-..of severa l a ve rage  size f ish should be 
measured w ith  a thermocouple at re g u la r  in te rva ls  d u r in g  a tr ia l 
run  o f a fu l l load o f f ish , to determ ine the actual capac ity  of the 
freeze rs  d u r in g  opera t ion at sea.
F ish should not be removed from freeze rs  un t i l the core 
tempera tu re  has been reduced:

t a ) p re fe ra b ly ,  to 0°F (~18°C), o r
(b) at least, to 5°F (-15°C) o r lower.

The  core tempera tu res o f f ish in storage should remain at 0°F 
(-18°C) o r lower.
F ish should be f ro zen  and held at a constant tempera tu re  w ith  a 
minimum o f  f lu c tu a t ion .
The  tempera tu re  o f f re e ze rs  and storage areas should be 
monitored at re g u la r  in te rva ls ,  p re fe ra b ly  e v e r y  s ix (6) hou rs .
F ish should be g lazed as soon as possible a fte r f ree z in g  to 
p re ve n t d e h yd ra t io n  and o x ida t ion .
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4.5

4.5.1
4.5.1.1

4.5.1.2

4.5.2 
4.5.2.1

4 . 5 . 2  .2

4 . 5 . 2 . 3

4 . 6 . 3

4 . 5 . 3 . 1

4.5.: .2

E . F ISH IN G  VESSEL  S A N IT A T IO N

General In formation
Fish stored in an in san ita ry  f ish ing  vessel hold w il l be * 
contaminated w ith  bacteria and w ill have a g re a t ly  reduced 
storage li fe . F ish slime and blood make exce llent food fo r bac- 
te r f0 and should be removed as soon as possible a fte r fish, have 
b^en unloaded from the vessel.
A l l  RSW systems should be des igned w ith  a c lean ing loop to 
perm it p ro pe r c lean ing and . 'n it iz in g  o f  the sea wate r p ip in g  and 
the heat e xchange rs .

C lean ing and Sanitation Procedures
The  fo llow ing steps should be followed when cleaning and 
san it iz ing a f ish ing  vessel:

(a) F lush all fish contact surfaces with clean u*.sh wate r o r 
clean sea wa te r .

(b) S c rub  all fish contact surfaces w ith  a b ru s h ,  us ing a 
solution o f de te rgen t in warm wate r .

(c) Rinse w ith  cold fresh wa te r o r sea wate r .
(d) Sanitize w ith  a solution conta in ing ch lo r ine  o r iodine.
(e) A f t e r  5 to 10 m inutes, r inse o f f  the san it iz ing solution.

Wooden boats should not be steam cleaned. Fa t ty  and 
proteinaceous materials (fish s l i r r t  and g u r r y )  can be forced into 
the wood, making the job o f tho rou gh  clean ing almost impossible.
As soon as possible a fte r  f ish have been removed from an RSW 
system, the sea wate r p ip ing  and the heat exchange rs  should be 
cleaned, sanitized and r insed , us ing  a caustic soiufion as the 
cleaner and an iodine as the san it ize r .

Dete rgents  and San it ize rs
The  cleaner used should be one suited to removal of fish g u r r y .  
A lka l  ̂ de te rgen ts  are best fp*- removal of fat and p ro te in  mater­
ials (lish slime and g u r r y ) .  Most common household de te rgen ts  
are m ix tu res of a l k a l i n e  phosphates and a we tt in g  agent and are 
suitable fo r use on a f ish ing  vessel.
A  san it iz ing  agent con ta in ing  e i the r ch lo r ine  o r iodine should be 
used to k il l bacteria left a f te r  the vessels have been cleaned. 
O rd in a r y  l iqu id  ch lo r ine  bleach (5'i h ypoch lo r ite)  is suitable . It 
is v e r y  important that it be d i lu ted  in the ra t io  o f  one-half cup to 
5 gallons o f w a te r . A n  iodine san it ize r can also be used; it is 
less co rros ive  to metal pa rts  o f the vessel, bu t costs about twice 
as much. Unde r no ;rcumstances should san it ize rs conta in ing 
phenols (such as lyso. and ninesol) be used in a fish hold o r on 
fish hand ling  surfaces.
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5.1

5.1.1

5.1.1 .1

5.1.1 .2

5.1.2
5.1.2.1

5.1 .2.2

5.1.2.3

5.1.2.4

5.1 .2.5 

5.1.2.6

5.1 .2.7

5.1 .2.8

5.1.2.9

5.
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Section V .  T EN D ER IN G  VESSELS AND  O PER A T IO N S  
A .  VESSEL  S P E C IF IC A T IO N S

General In formation
A l l  tende r ing  vessels should be designed fo r  rap id  and e ff ic ien t 
hand ling o f f ish and ease o f c lean ing and sanit tion, and should 
be so cons truc ted , operated and maintained as i minimize p h ys i ­
cal damage,, contamination o r de te r io ra t ion  o f f is1 .
A l l  tende r opera to rs  should have va l id  vessel and crew licenses 
issued b y  the State of A laska .

Minimum Specifications
A l l vessels should have a suitable fish hold fo r  s to r ing  the catch, 
whe the r it be below deck o r on-deck. Plastic totes w ith d ra inage 
capab il i ty  are acceptable fo r  use as fish holds.
F ish holds should have w a te r t ig h t  bu lkheads designed to p ro tec t 
the fish from contaminants such as b ilge  wa te r , fuel and 
lu b r ican ts .
F ish holds on d r y  vessels should have removable floor boards or 
some o the r method o f cons truc t ion  to facilitate d ra inage from the 
ho'd.
F ish holds should have the necessary pumps and jumps w ith  the 
capab il i ty  to pump the hold d r y .
F ish holds shoulu be adequate ly insulated to contro l heat t rans fe r 
to fish from eng ine , crew's qu a r te rs  o r heated pipes.
Fuel and h y d ra u l ic  lines ru n n in g  th rough  fish holds should be 
enclosed to p ro tec t the fish in case of line fa i lu re .
Vessels should have hatch-combings o f su ff ic ien t he igh t to 
p re ven t the low o f contaminants from the deck to the fish holds.
Vessels should be equ ipped w ith  su ff ic ien t hatch covers o r 
suitable co ve r in g  material to eliminate the exposu re  o f fish to 
sun l igh t o r a i rbo rne  contam inants.
A l l  l igh ts  in fish hand ling  areas should be sha tte rp roo f o r have 
p ro te c t ive  co ve r in g  such t i i .a  i f  they are b ro ken , p roduc t contam­
ination w ill not o ccu r .



5.1.3 P re fe r re d  Specifications
5.1.3.1 Vessels should meet all minimum specifications stated in Section

5.1.2, and in add it ion:
5.1.3.2 T h e re  should be no exposed r ibs  o r un trea ted  wood on surfaces 

in the fish hold o r in fish hand ling  areas on deck . T h e  hol'd 
l in ing  should be smooth and w a te r t ig h t .  A  p lywood sheeted ho ld, 
caulked w ith  non tox ic  seam compound and coated w ith  a suitable 
pa in t o r  co ve r in g  is acceptable . A  fu l l y  app roved  hold would be 
completely insulated and wou ld have an impermeable l in ing  w ith  
rounded co rne rs  and no ob trus ions . Holds should be conduc ive  
to easy and complete c lean ing to p re ve n t  bu ild-up o f bacte ria .

5.1.3.3 Vessels should have w a te r t ig h t  hatch cove rs o r co ve r in g  designed 
to p ro te c t fish from salt w a te r o r fresh wa te r in t ru s io n .

5.1.3.4 On vessels w ith  re f r ig e ra t io n  systems, the systems should be in 
good operationa l condit ion and capable o f ch i l l in g  fu ll loads o f fish 
to a range o f 30° to 35°F (-i° to 2°C) w ith in  a reasonable amount 
o f time. C ircu la t ion  systems should be adequate to ensure even 
temperatures th ro u gho u t the ho ld .

5.1.3.5 Tanked  vessels should be equ ipped w ith re co rd ing  thermometers 
wh ich  accu ra te ly  measure and reco rd  the tempera ture o f the ho ld . 
Vessels wh ich do not have tanked holds should be equipped w ith  
bi-metal the-mometers wh ich  accu ra te ly  measure the in te rna l tem- 
pe -ature o f the f ish .

5.1.3.6 Vessels w ith  below-deck holds should be equ ipped w ith  chutes or 
o the r techn iques o r devices des igned to conve/ fish into holds, 
a fte r  removal from r t, w ith  a minimum of dam jge  to the f ish .
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5.2 B . RECOMMENDED O P E R A T IN G  PROCEDURES  A B O A R D  TEN D ERS

5.2.1 General Gu ide lines
5.2.1.1 F ish should be handled c a re fu l ly  at all times. T h is  inc ludes, bu t 

is not limited to:
Do not handle f ish b y  the ta i l .
Do not th row ,  k ic k  o r  step on f ish .
P ro tect f ish  from damage in sha ft a l ley o r  an y o the r p a rt  o f 

the vessel.
5.2.1.2 No pu ghs , fo rk s ,  p icks , hooks o r pumps wh ich  damage the fish

should be used.
.2.1.3 F ish should be p ro tec ted from heat, s u n l ig h t ,  a i r- d ry in g  and

inclement weathe r.
5.2.1.4 F ish should be p ro tec ted  from b i lge  w a te r ,  gas, diesel o il, 

h y d ra u l ic  o i l,  g rease and o th e r contam inants.
5.2.1.5 On vessels w ith  below-deck ho lds, chutes o r o the r techniques o r

devices should be used to conve y  fish in to the hold in o rd e r  to 
reduce hand ling  and p re ve n t  damage often caused b y  th row ing  
fish into the ho ld .

5.2.1.6 Fish held in b u lk  on vessels w ithou t tanked holds should be 
shelved at 90 cm (35 in .)  in te rva ls .

5.2.1.7 On tanked vessels, f ish holds should be d iv id e d ,  as necessary, to 
p re ve n t damage to fish due to the ves re l's  motion.

5.2.1.8 No pets should be perm itted on vessels used fo r  t ra nspo r t in g  
f ish .

5.2.1.9 Round and ev isce ra ted fish should not be in te rm ing led  in the hold 
area. A  separate b in o r  on-deck totes should be used to store 
ev iscerated fish on vessels c a r r y in g  both round and ev iscerated 
fish .

5.2.1.10 Fish should be de l ive red  to process ing facilities as ra p id ly  as 
possible. A l l f ish should be ch il led  w ith in  twe lve  (12) hou rs  from 
the time o f c a p tu re . -

5.2.1.11 Pumps and b ra i le rs  used fo r  un load ing  fish should be operated in 
a manner that minimizes phys ica l damage to f ish . The  recom­
mended maximum load pe r b ra i le r  is 200 fish o r 000 lbs.

5.2.1.12 The  holds, b in  boards and decks should be tho rou gh ly  cleaned 
and sanitized in accordance w ith  the T e n d e r in g  Vessel Sanitation 
P rocedures descr ibed in Section 5.5 o f these Gu ide lines . The  
vessel shoula be cleaned a f te r  e v e r y  d e l i v e r y .
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5.2.2.1 Both the in t r in s ic  and e x t r in s ic  q u a l i t y  o f all f ish should be
eva luated "as re c e iv e d , "  w hene ve r f ish  is t ra ns fe r red

(a) from a f ish ing  vessel o r set net site to a tende r o r  
other veh ic le  used fo r  t ra n spo r t in g  f ish , o r V

(b) from a tende r to anothe r tender o r motor veh ic le  used 
fo r t ra n s p o r t in g  f ish .

5.2.2.2 A  w r i t te n  eva luation o f f ish q u a l i t y  should be made, and the
reco rd  o f the eva lua t ion  should be de live red  to app rop r ia te  p e r­
sonnel at the p rocess ing  fa c i l i t y .  T h e  w r it te n  eva luation should 
in c lude , bu t need not be limited to

(a) co rre c t species iden t if ica t ion ,
(b) e x te rna l appearance o f eyes, g i l ls ,  scales, sk in and 

genera l cond it ion o f the en t ire  load,
(c) odor,
(d) in te rna l f ish tem pera tu re , and
(e) sexual m a tu r i t y .

I f  f ish qua l it y  appears questionab le , eva luation should include
in te rna l appearance o f  v is ce ra , k id n e y  and be lly  walls.

5.2.2.3 A n y  known de te r io ra t ion  o f q u a l i t y  caused b y  re f r ig e ra t io n  system
fa i lu re ,  adverse w ea the r cond it ions , contamination b y  b i lge  wa te r, 
fue l, lub r ican ts , phenols (lysol) o r  o the r contaminants, o r any 
o the r adverse cond it ions , should be inc luded in the w r i t te n  e va lu ­
a t ion .

5.2.2.4 T h e  date and time o f the catch on each vessel should be
determ ined b y exam in ing  f ish , logs and check ing date and time o f 
last d e l iv e r y ,  be fo re  fish are t ra n s fe r re d  to the tende r and fish 
t icke ts  are issued. T h e  catch date and time should be noted on 
the w r i t te n  eva lua t ion .

5 .2 .2 .J F ish suspected o f  be ing unwholesome o r contaminated should be
segregated from all o the r fish on the tender and should be id en t i­
fied in the w r i t te n  eva lua t ion . h ig h  qu a l i t y  fish should not be 
mixed w ith  fish o f  questionab le qua'i y .

5.2.2.6 F ish found d u r in g  eva luation to be unwholesome or contaminated
b y  b i lge  wate r, fue l, lu b r ican ts ,  phenols or other contaminants 
should not be accepted b y  tenders o r processing fac ilit ies .

5.2.2.7 F ish e xh ib i t in g  v is ib le  s igns o f  wounds, seal b ites, b ru is in g ,
b e l ly  b u rn  or o th e r  s igns o f in t r in s ic  o r e x t r in s ic  loss of q u a l it y  
should be seg rega ted .

5 .2 .2  Fish Quaiity Evaluation Procedures
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5.3.1
5.3.1.1

5.3.1.2

5.3.1.3

5.3.1.4

5.3.1.5

5.3.1.6

5.3.1.7

5.3.2
5.3.2.1

5.3.2.2

5.3
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C . C H IL L IN G  AND  C H IL L  S TO R A G E  
A B O A R D  TEND ERS

General Guide lines fo r Round Fish
A l l  tender ope ra to rs  should use ice o r some other method o f 
ch i l l in g  the f ish . Whatever method is used, fish should be ch illed 
as soon as possible a f te r  loading on the te nde r .
I f  ice is used, the  fish should be stored in a su f f ic ie n t amount o f 
f in e ly  d iv ided ice to reduce and hold the tempera ture o f the fish 
to a range of 32° to 35°F (0° to 2°C) w ith in  a reasonable amount 
o f  time.
I f  a chilled (CSW) o r  re f r ig e ra te d  (RSW) sea wate r system is 
used, the fish should be maintained at 30° to 35°F (-1° to 2°C). 
A l l  tanks should be p rech il led  to 30° to 32°F (-1° to 0°C) before 
re ce iv ing  f ish .

A l l  ice used fo r  ch i l l in g  f ish should be made from clean water 
from an app roved  source and should not be contaminated d u r in g  
manu fac tu r ing , t ra nspo rta t io n  o r s to rage .
A l l  cea water used in CSV/ and RSW systems should be as clean as 
potable wate r . I t  should be obta ined from open wa te rs , away 
from populated areas o r  fresh streams.
The  in te rna l tempera tures o f iced fish and/or the tempera tu re  of 
the hold on vessels w ith  CSW o r RSW systems should be monitored 
and logged at re g u la r  in te rva ls ,  p re fe ra b ly  e v e r y  six (6) hou rs . 
Bi-metal thermometers should be used to measure the in te rna l 
tempera ture of the f ish . T he  thermometer should be c a re fu l l y  in ­
serted in the anal ven t o f the fish un t i l  the read ing s tab il izes , o r 
app rox imate ly one m inute.
RSW tenders should limit th e ir  loads to a maximum o f 45 lbs. o f 
fish pe- cub ic foot of hold space.

Add it iona l Gu ide lines fo r Dressed (Eviscerated) Fish
Dressed fish should be stored in ice in impermeable tubs w ith 
d ra inage  ca pab i l i t y ,  boxes o r  small removable b ins on the tende r .
Ne ithe r CSW n o r  RSW systems should be used fo r  ho ld ing 
eviscerated fish .



5.5.1
5.5.1.1

5.5

5.5.1.2

5.5.2 
5.5.2.1

5 . 5 . 2 . 2  

5 . j . 2 .3

5.5.3
5.5.3.1

5.5.3.2
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General In formation
F ish  stored in an in san ita ry  tende r in g  vessel hold will be 
contaminated w ith  bacte ria  and w ill have a g re a t ly  reduced s to r ­
age life . F ish slime and blood make exce llent food fo r bacteria 
and should be removed as soon as possible a f te r  fish have been 
unloaded from the vessel.
A l l  RSW systems should be designed w ith  a c lean ing loop to 
pe rm it p ro pe r c lean ing and san it iz ing  o f the sea wa te r p ip ing  and 
the heat e xchange rs .

D. TENDERING VESSEL SANITATION

Cleaning and San ita t ion Procedures
T h e  fo llow ing steps should be followed when cleaning and 
san it iz ing  a ten de r in g  vessel:

(a) F lush all f ish contact surfaces w ith  clean fresh wate r or 
clean sea w a te r .

(b) S c rub  all f ish contact surfaces w ith  a b ru s h ,  us ing a 
solution o f  de te rgen t in warm wa te r .

(c) Rinse w ith  cold fresh wate r o r  sea wa te r .
(d) Sanitize w ith  a solution con ta in ing  ch lo r ine  or iodine.
(e) A f t e r  5 to 10 minutes, r inse o f f  the san it iz ing  solution.

Wooden boats should not be steam cleaned. F a t ty  and 
prote inaceous materials can be forced into the wood, making the 
job o f tho rough  c lean ing almost impossible.
As soon as possible a f te r  fish have been removed from an RSW 
system, the sea wate r p ip ing  and the heat e xchange rs  should be 
cleaned, sanitized and r insed , us ing a caustic solution as the 
c leaner and an iodine as the san it ize r .

De te rgen ts  and Sanit izers
The  cleaner used shou'd be one suited to removal o f fish g u r r y .  
A lka line  de te rgen ts  are oest fo r  removal o f fat and p ro te in  mater­
ials (fish slime and g u r r y ) .  Most common household de te rgen ts  
are m ix tu res o f a lka line phosphates and a wett ing  agent and are 
suitable fo r use on a f ish ing  vessel.
A  san it iz ing  agent conta in ing e ithe r ch lo r ine  o r iodine should be
used to k il l bacte ria  le ft a f te r  the vessel has been cleaned. 
O rd in a r y  l iq u id  ch lo r ine  bleach (5$ hypoch lo r ite)  is su itab le . It 
is v e r y  important tha t it be d i lu ted  in the ratio o f one-half cup to 
5 gallons o f w a te r . A n  iodine san it ize r can also be used. It is 
less co rros ive  to metal pa rts  o f  the vessel, bu t costs about twice
as much. U nde r no circumstances should san it ize rs  conta in ing
phenols (such as lysol and pinesol) be used in a fish hold o r on 
fish hand ling surfaces .



Section V i .  SHORE-BASED AND  F L O A T IN G  PROCESS ING  
F A C ’U T I E S  AND  O P E R A T IO N S

6.1 A .  F A C I L I T Y  AMD EQU IPM ENT  S P E C IF IC A T IO N S

6.1.1 General In formation
6.1.1.1 A l l  vessels, veh ic les and equipment used in the t ra nspo rta t io n ,  

un load ing  o r p rocess ing o f fish should be so cons tru c te d , ope r­
ated and maintained as to minimize phys ica l damage, contamination 
o r de te r io ra t ion  o f the f ish .

6.1.1.2 No fish processing fa c i l i t y  may operate in A laska w ithou t a va lid  
annual ce rt i f ica te  and perm it as re q u ire d  b y  the State o f A laska .

6.1.1.3 Many aspects o f f ish processing ope ra t ions , in c lu d in g  fa c i l i t y  
requ irements , equipment and u tens ils , p lum b ing , san ita ry  fa c i l i ­
ties, wa te r s upp ly  and ice, thermal p rocess ing and waste disposal 
are regu la ted  b y  the A laska Department o f Env ironmenta l 
Conserva t ion  and the U .S .  Food and D ru g  A dm in is t ra t io n .*  The  
specifications and p rocedu res  ou tlined in th is section are in tended 
to be complementary to applicab le state and federa l regu la t ions 
and should not in an y way be construed as rep lac ing  o r con­
f l ic t in g  w ith  such regu la t ions .

6.1.1.4 A l l  aspects o f salmon cann ing  in A laksa must meet the 
requ irements o f the c u r re n t  Canned Salmon Con tro l P lan, a v o lu n ­
ta r y  coopera tive  agreement between the canned salmon in d u s t r y ,  
the National Food Processors Association and the U .S .  Food and 
D ru g  Adm in is tra t ion .

6.1.2 General Specifications
6.1.2.1 The  fa c i l i t y  should be la rge  enough to accommodate process ing 

operations w ithou t in te r fe r in g  w ith  p ro p e r  san ita ry  p ract ices . 
F loo rs , walls and ce il ings  should be cons truc ted  o f materia ls that 
can be kept c lean, san ita ry  and in good re p a ir .

6.1.2.2 Each room should have su ff ic ie n t na tu ra l o r  a r t i f ic ia l l ig h t in g  for 
the pu rpose fo r  wh ich  it is to be used. L ig h t in g  should be ade­
quate in all areas to perm it v is ib i l i t y  fo r c lean ing and san ita ry  
inspection opera t ions .

6.1.2.3 A l l  l igh ts  should be sha tte rp roo f o r have p ro te c t ive  co ve r in g  such 
that i f  they are b ro ken ,  p roduc t contamination w ill not o ccu r .

6.1.2.4 Ven ti la t ion  should be su ff ic ie n t to p re ve n t  mold g ro w th ,  
ob jectionable odors o r accumulation o f excess ive  condensates.

*See citation in the Recommended References section o f these Gu ide lines .
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I  6.1.2.5 To ile ts  should be to ta l ly  enclosed, well- lighted and ven t ila ted  
the outs ide . T h e y  should be dequate ly screened and equipped 
w ith  self-closing doo rs . Facil it ies should be adequate, operational 
and in compliance w ith  c i t y  and state codes.

1 6.1.2.6 Adequate handwash ing fac ilit ies should be p ro v ided  w ith  soap, 
ru n n in g  wa te r o f  suitable tempera ture and d r y in g  fac ilit ies . f; 
D irections should be posted wh ich  in s t ru c t  employees to wash 5 
hands th o ro u gh ly  be fore re-ente r ing  the processing area. Where 
p ract icab le , po rtab le  hand d ips conta in ing a san it iz ing  solution 
should be used.

C 6.1.2.7 Equipment w h ich  comes in contact w ith bu tche red  fish should be 
cons tructed  o f  smooth, non tox ic , co rros ion- res is tant metal o r 
o the r nonabsorbent material o r should be cove red  b y  anothe r i 
material wh ich  is equa lly  san ita ry  and does not contaminate the j 
f ish .

|  6.1.2.8 Where app licab le , an y g rou nds  su r ro und in g  the p lant that are 
unde r the con tro l o f  the ope ra to r should be free from conditions 
incompatib le w ith  san ita ry  food m anu fac tu r ing , p rocess ing , 1 
pack ing  o r  ho ld ing  opera t ions . Th is  may inc lude bu t is not |  
limited to l i t te r ,  re fuse , tall weeds o r inadequate ly d ra ined areas 1 
that could co n tr ib u te  to contamination of food p roduc ts  b y  p ro ­
v id in g  a place fo r insects, rodents o r m icroorganisms to gene ra te .

1 f  1' 2' 9 A l l  outside co n ve yo rs  and flumes fo r t ra n spo r t in g  round  fish [ 
should be pro tected so as to p re ven t  fecal contamination b y  b irds  
and o the r animals.

6.1.2.10 Outs ide ho ld ing b ins and outside conve yo rs  used to t ranspo rt 
bu tche red  fish should be p ro tec ted so as to p re ven t fecal or 
o the r contamination b y  b i rd s ,  insects and o the r animals o r con­
tamination b y  dust and d i r t .

6.1.2.11 Clo th should not lie used at wate r outlets o r on sliming tables.

i' 6.1.3 Water S u pp ly  Specifications
6.1.3.1 The  na tura l wa te r s upp ly  in take should be located w ith  the in tent 

of a vo id ing  po llu t ion  from shore fac ilit ies, marine vessels o r p ro ­
cessing res idua ls .

6.1.3.2 The re  should be no cross-connections between potable and 
nonpotable w a te r .

Example 1; A  cross-connection can occu r when the end o f a 
potable wa te r hose is placed below the surface 
level in a wash tank fu l l of w a te r .

Example 7: A  cross-connection n  j r s  when a potable water 
se rv ice  p ipe  is d i re c t ly  connected to prime a non­
potable wa te r pump.
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6.1.3.3 Natu ra l w a te r wh ich  comes in contact w ith  the f ish  be ing
processed should be e f fe c t iv e ly  san itized unless the wa te r source 
is c u r r e n t l y  app ro ved  b y  a fede ra l,  state o r local a gen cy ,

6.1.3.4 Natu ra l w a te r may be used fo r  un load ing , flum ing o r  re f r ig e ra te d
ho ld ing o f round  fish (a) i f  it has been e f fe c t iv e ly  san it ized ,
(b) i f  it has been app ro ved  b y  a fede ra l, state o r local agency , 
o r  (c) i f  the fish are rinsed w ith  e f fe c t iv e ly  san itized wa te r be­
fo re th e y  en te r the fa c i l i t y .

6.1.3.5 Ice should be made from clean wate r from an app ro ved  sou rce . It
should be manu fac tu red , hand led, stored and used in a san ita ry  
manner. It should not be reused.
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6.2 B. RECOMMENDED OPERATING PROCEDURES FOR ALL
SHORE-BASED AND FLOATING PROCESSORS

6 .2.1 

6.2.1.1

6.Z.2 
6.2.2.1

6 .2 .2.2

6.2.2.3

6.2.2.4

6.2.2.5

6.2.3

6 .2 .3 .1

6 .2.3.2

6.2.3. 3

Employee Education
A l l  p rocess ing w o rke rs  should be in s tru c ted  as to the need to 
handle fish w ith  care at all times. T h is  inc ludes, b u t is not 
limited to:

(a) handle f ish  g e n t ly ,
(b) do not handle b y  the tail,
(c) do not th ro w ,  step on o r in an y way abuse the f ish , 

and
(d) do not handle f ish ca re less ly .

Un load ing  the Fish
A l l  pumps, in c lu d in g  the suction end, tub in g  and d ischa rge  end, 
should be des igned and operated so as to avo id phys ica l damage 
to the f ish . A l l  pumps should be cleaned and sanitized d a i ly .
T he  recommended maximum load pe r b ra i le r  o r tote is 230 fish o r 
800 lbs.
E leva to r buckets  and d r i v e  mechanisms should be designed and 
operated so as to avo id  uhys ica l damage to the f ish . T h e y  should 
be cleaned and san it ized a f te r  e v e r y  d e l i v e r y .
D ischa rge  a f te r  t ra n s p o r t  b y  flumes r  id  co n ve yo r  belts o r 
hand ling  on so r t in g  tables should not resu lt in fish be ing d ropped 
more than 18 inches . T h is  equipment should be cleaned and sani­
tized at least once a d a y .
Wagons, totes and b ins should be designed and operated to 
facilitate d ra ina ge , and should be cleaned and sanitized at least 
once pe r d a y .

F ish Q ua l i ty  E va lua t ion  Procedures As Received 
at Process ing Faci ' it,/

Both the in t r in s ic  and e x t r in s ic  q u a l i t y  o f all f ish should be 
eva luated as the fish is rece ived at the process ing p lan t .
F ish should be eva lua ted b y  expe rienced personnel who are 
fam iliar w ith  re g u la to r y  agency requirements and company g rade  
specifications .
F ish should be eva lua ted acco rd ing  to each company's in d iv idua l 
g rade  s tandards us ing  the genera l c r i te r ia  stated in Pa rag raph
6.4.1.
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6.2.2.4

6.2.2.5

6.2.4
6.2.4.1

6.2.4.2

6.2.4.3

6.2.4.4 
6 . 2. n . 5

6.2.4.6 

6.2.4. 7

6.2 .4.8 

6.2.4.9
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A n y  fish wh ich  a re  unwholesome ( i .e . ,  do not meet minimum 
standards fo r human consumption as established b y  the U .S .  Food 
and D ru g  Adm in is tra t ion) should be d iscarded .
F ish o f  d i f fe r in g  q u a l i t y  should be separated, iden tif ied  and 
c lea r ly  labeled d u r in g  all phases of processing opera t ions .

General Guide lines fo r A l l  Processing Opera tions
A l l  f ish should be kep t iced and/or re f r ig e ra te d  be fore and 
d u r in g  processing operat ions . I f  ice is used, the fish should be 
stored in a su ff ic ien t amount o f f in e ly  d iv id ed  ice to reduce and 
hold the tempera tu re  o f tho fish to a range o f 32° to 35°F (0° to 
2°C). I f  a ch illed (CSW) o r re f r ig e ra te d  (RSW) sea wate r system
is used, the fish should be maintained at 30° to 35°F (-1° to
2°C). A l l tanks should be p rech il led  to 30° to 32°F (-1° to 0°C) 
be fore loading f ish .
Raw salmon should be stored no h igh e r than 35 inches (90 cm) 
deep in c lean, well-maintained conta iners be fo re  and d u r in g  p ro ­
cessing operations.
A n y  salmon that acc iden ta lly  fall on the f loor should be p icked up 
immediately b y  the head and nape and rinsed w ith  potable water 
be fore fu r th e r  p rocess ing .
O n ly  au tho r ized  persons should be allowed in processing areas.
E f fe c t ive  measures should be taken to exc lude pests and nets
from the processing areas and to p ro tec t against the contamination
of fish in o r on the premises b y  all animals, in c lud ing  bu t not 
limited to dogs , cats, b i rd s ,  rodents and insects.
C u t t in g  boards used at b u tche r in g  o r slim ing tables wh ich are 
made of wood o r o the r porous material should be sanitized da ily 
and replaced o r  recond it ioned annua lly  (or more o ften i f  neces­
sary) to remove gouged , sp lin te red  o r o therw ise wo rn  surfaces.
A l l  utensils and surfaces wh ich come in contact w ith  fish should 
be cleaned as f re q u e n t ly  as is necessary to p re ve n t  contamination 
o f the f ish . Surfaces o f equipment used in p rocess ing operations 
wh ich  do not come in contact w ith  fish should be cleaned as f re ­
q u en t ly  as necessary to minimize accumulation o f dus t ,  d i r t ,  food 
pa rt ic les and o the r d e b r is .
F resh  fish should be washed, p re fe ra b ly  w ith  a low pressure 
wate r s p ra y  con ta in ing  1 ppm ch lo r ine , e x te rn a l l y ,  p r io r  to 
ev isce ra t ion , and in te rn a l ly ,  a f te r  ev isce ra t ion .
Each fa c i l i t y  should have a w r i t te n  c lean ing p rog ram  which 
includes the use o f app rop r ia te  de te rgen ts  and bacte r ic ides . The  
p rog ram  should p ro v id e  fo r intermediate c lean-up, san it iz ing  of 
equipment at the end o f each process ing da y , and a we ndown of



equipment each da y  p r io r  to p rocess ing . P lant personnel should 
be fam ilia rized w ith  these p ro cedu res . Re fe r to Section 6.5 fo r a 
complete descr ip t ion  o f p rocess ing fa c i l i t y  sanitation p rocedu res .

6.2.5 Fish Q ua l i t y  Eva lua tion Procedures - D u r in g
Process ing Opera tions

6.2.5.1 Both the in t r in s ic  and e x t r in s ic  q u a l i t y  o f  the fish should be
eva luated on a rou t ine  basis d u r in g  processing operat ions .

6.2.5.2 F ish should be eva luated b y  experienced personnel who are
fam ilia r w ith  re g u la to r y  agency requi' ements and company g rade  
specifications .

6.2.5.3 F ish should be eva luated acco rd ing  to each company's ind iv idua l 
g rade  s tanda rds , us ing  the c r i te r ia  stated in Pa rag raph  6.4.2.1.

6.2.5.4 A n y  f ish  wh ich  are unwholesome ( i .e . ,  do not meet minimum
standards fo r human consumption) should be d isca rded .

6.2.5.5 F ish o f  d i f fe r in g  q u a l i t y  should be separated, identif ied and
c le a r ly  labeled d u r in g  all phases of processing operat ions .

6.2.5.6 A n y  unwholesome po rt ions  o r defects should be removed at the
time o f the eva lua t ion .

3/15/82
Page 26



6.3 C.  RECOMMENDED OPERATING PROCEDURES
FOR FREEZING PLANTS

6.3.1 F ree z ing  Opera tions
6.3.1.1 F ish should be clean, c o r re c t ly  id en t if ied , g e n t ly  laid s t ra ig h t  on 

clean f re e ze r t ra y s  o r racks , and p rom p tly  sha rp  f ro zen .
6.3.1.2 F ish should not be removed from freeze rs  un t i l  the core 

tempera ture has been reduced to 5°F (-15°C) o r lower.
6.3.1.3 F ish should be g e n t ly  removed from fre e ze r t ra ys  o r racks and 

immediately g lazed o r sh r ink-w rapped  and/or packaged to p re ven t 
deh yd ra t io n  and ox ida t ion .

6.3.2 G laz ing  Opera tions
6.3.2.1 Glaze wate r should be p re-ch il led .
6.3.2.2 The  fish should be completely submerged in g laze w a te r .
6.3.2.3 Glaze wate r may conta in app ro ved  add it ives  and should be 

changed f re q u e n t ly  to p re ve n t  m icrobial bu ild-up .
6.3.2.4 The  g laze should be renewed as necessary d u r in g  cold storage at 

the fa c i l i t y .

6.3.3 Cold Storage Opera tions
6.3.3.1 F rozen  fish should be stored at 0°F o r lowe r, w ith  minimal

tempera ture f luc tua t ions .
6.3.3.? Su ff ic ien t space should be p ro v id e d  in cold sto rage rooms to aliow

adequate c ircu la t ion  o f cool a i r  above, below and a round  all 
conta ine rs .

G.3.3.3 While in contro l of the p rocessor, owner o r bonded warehouse,
frozen fish g laze and/or packag ing  should be checked pe riod ica lly  
and replaced as necessary .
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6.4.1

6.4 D. F ISH  Q U A L I T Y  E V A L U A T IO N  C R IT E R IA  

Q ua l i t y  Eva lua t ion  C r i te r ia  fo r F resh Fish
6.4.1.1 A l l  f resh  f ish should e xh ib i t  the-fo llow ing cha racte r is t ics  p r io r  to 

and d u r in g  processing operations:
(a) Eyes should be b r i g h t ,  c lear a; d normal in appearance.
(b) G il ls  should be normal in appearance and should smell 

sea-fresh (p ra c t ica l ly  odorless).
(c) Skin should be sh in y  and w r ink le s  should not remain 

when fish is bent s l ig h t ly .
(d) Skin co lo r should be cha rac te r is t ic  o f fresh fish that is 

typ ica l o f  the species, stage o f  sexual m a tu r i t y ,  d is t r ic t  
from wh ich  i t  was taken, and time o f the yea r it  was 
caugh t .

(e) V isce ra  and eggs should be b r i g h t  and firm  and should 
smell sea-fresh (p rac t ica lly  odorless).

(f) Be lly  c a v i t y  should have no breaks due to tissue 
b reakdown b y  enzymatic action .

(g) Flesh should be res il ien t when subjected to f in ge r  
p ressu re .

(h) Flesh co lor should be cha rac te r is t ic  o f a fresh fish that 
Is typ ica l o f the species, d is t r ic t  from which it was 
taken and time o f ye a r  it was caugh t .

(i) Phys ica l shape should be cha rac te r is t ic  o f the species at 
its stage o f sexual m a tu r it y  -

(j) Scale adherence should be reasonably un ifo rm  and 
ne a r ly  complete.*

(k) O do r should be cha rac te r is t ic  o f fresh f ish . The re  
should be no odo r ind ica t ing  decomposition or contami­
na tion .

6.4.2 Q ua l i t y  E va lua t ion  C r i te r ia  fo r F ro zen  Fish
(To be developed in 1983)

* Fish w ith substantia l scale-loss should be c a re fu l ly  exam ined, as this may bo 
an ind ication of poor hand lin g  p ra c t ices .
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6.5 E. PROCESSING FACILITY SANITATION

6.5.1 General In formation
6.5.1.1 A suitable pe r iod ic  c lean ing schedule should be established fo r 

each p lant wh ich w il l conform , where app licab le , w ith  state and 
federal regu la t ions .

6.5.2 Dete rgen ts  and San it ize rs*
6.5.2.1 A  standard app roved  de te rgen t should be used to clean fish 

contact surfaces.
6.5.2.2 A  ch lo r ina ted  a lka line de te rgen t should be used whe re  needed to 

clean away p ro te in  material (fish slime and blood) from fish 
contact surfaces.

6.5.2.3 E ithe r gaseous ch lo r ine  o r a h ypoch lo r ite  compound can be used 
as a san it iz ing  agent (see Reference No. 9 fo r more details on the 
use of these forms o f ch lo r ine) .

6.5.2.9 Unde r no circumstance^ should san it ize rs  con ta in ing  phenols (such
as lysol and pinesol) Be used in a fish hold or on fish hand ling  
surfaces.

*A II processors should use USDA app ro ved  de te rgen ts  and san it ize rs  as listed 
in USDA Food Sa fe ty and Q ua l i t y  Se rv ice  Miscellaneous Pub lication H I373, L ist 
o f Chemical Compounds A u th o r iz e d  Fo r Use U nde r USDA Inspection and 
G rad ing  P rog ram s!
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Section V I I .  G E N E R A L  PR O D U C T  S P E C IF IC A T IO N S

7.1
7.1.1

7.1.2

General In formation
A n y  o f  the f iv e  species o f  Pacif ic salmon (O nco rh yn chus  sp.)
ha rvested in A laska may be o ffe red  fo r  sale in any number o f
s ty les , in c lu d in g ,  bu t not limited to:

(a) round
(b) ev isce ra ted , head-on
(c) ev isce ra ted , head-off
(d) heads, fins and tail removed
(e) steaks o r po rt ions
(f) sp lit s ides, backbone removed
(g) f i l le t ,  skin-on
(h) f i l le t ,  sk in-o ff
(i) canned

Va ria t ions  in method o f p rocess ing , s ty le  o f p ro du c t  and 
ph ys io lo g y  o r  phys ica l cha rac te r is t ics  o f the fish are all accept­
able i f  identif ied and agreed upon b y  the Se lle r and the B u ye r .

7.2 Nomenclature
(To be deve loped in 1983)

7.3 P roduc t Specifications 
(To be deve loped in 1983)

7.4 Defects Tab les
(To be developed in 1983)
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RECOMMENDED S TA TE W ID E  Q U A L IT Y  AS S U R AN C E
G U ID EL IN ES  AN D  S P E C IF IC A T IO N S  

FOR  P A C IF IC  SALMON
Recommended References

State and Federa l Regulations
1. T i t le  21 - Food and D ru g s ,  Pa rt 110, C u r re n t  Good Manu fac tu r ing

Pract ice (Sanitation) in the M anu fa c tu r in g ,  P rocess ing , Pack ing o r
Ho ld ing Human Food. U .S .  Food and D ru g  Adm in is t ra t ion , e ffec t ive
May 26, 1969, recod if ied March 15, 1977.

2. A laska F ish  Inspection Regu la t ions, State o f A laska , Department of 
Natu ra l Resources, D iv is ion  o f A g r ic u l t u re  (1979).

General References
1. Net C augh t Salmon - Handle w ith  Care (John P. Doy le), A laska Seas and 

Coasts, Volume 6, Number 3 (June 1978).
2. Ch il led  and Re fr ige ra ted  Sea Water - Easier and Fas te r Cooling o f Fish 

(Donald E . K ramer) , A laska Seas and Coasts, Volume 8, Number 4 
(October-November 1980).

3. Onboa rd  F ree z in g  Systems: Some Options fo r the Small Vessel (Edward 
Kolbe), O regon  State U n iv e rs i t y ,  Extens ion Marine A d v is o r y  P rog ram , 
Pub lication SG 67 ( Ju ly  1969).

4. D ra f t  Code o f Practice fo r F ro zen  F ish , 11R7, In te rna t iona l Ins t itu te  for 
R e fr ig e ra t io n  (1969).

5. O pe ra t in g  Ins tru c t ions  fo r  RSW Systems on B .C .  Salmon Packers (S.W. 
Roach), F isheries Research Board o f Canada, V a n co u ve r  Labo ra to ry  
(1973).

6. Recommended In te rna t iona l Code o f P ract ice fo r F resh  F ish , FAO/WHO
Codex A lim en ta r ius  Commission (1976).

7. Code of P ract ice  fo r  F ro zen  F ish , C X / F FP  77/15 (FAO  F ish . C i r c .  C145, 
Re v . 1).

8. Recommended In te rna tiona l S tandard fo r  Canned Pacific Salmon.
FAO/WHO Codex A l im en ta r ius  Commission (1969).

9. F ishp lan t Sanitation and C lean ing P rocedu res  (John P. Doyle),
U n iv e rs i t y  o f A laska , Mat.ne A d v is o r y  Bu lle t in  No. 1 (1970).

10. C lean ing and San it iz ing  A gen ts  fo r  Seafood Processing Plants (Jong S.
Lee), O regon  State U n iv e rs i t y ,  Ex tens ion Marine A d v is o r y  P rogram ,
Pub lication SG 21 ( 1973).
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ALASKA SEAFOOD MARKETING INSTITUTE

ALASKA SALMON 1982 RECOVERY PROGRAM

Phase One - The Dilemma

* Separate facts from rumor in U.S. and Europe via timely consumer 
research and trade contact

* Establish primary source of coordinating reception of facts 
and preparing issue-oriented materials

* Isolate the problem area(s)

* Work closely with qualified government representatives

* Establish a single "voice" (or source, might involve more than 
one individual) for the industry on all issues

* Develop and issue a "position paper" giving information on the 
problem and outlining what positive steps have 'een taken to be 
included in a "fact kit"

)
Phase Two - The Recovery

* Launch intensive trade and consumer publicity program

- $10 million campaign in U.S. with 25* of budget going to 
European promotion. Promotion emphasizes product and sweep­
stakes contest not botulism issue

- Launch U.S. consumer and trade canned salmon sweepstakes 
promotion

- Develop aggressive fresh/frozen salmon promotion

- Public relations program which will include pe. ->1 contact 
with nation's top national rood store chains: nnally 
visit leading food editors; select key canned salmon markets 
for consumer food store taste testing; expand marketing 
publicity on product attributes via IV, radio, newspaper < id 
magazine interviews

\

J



CANNED SALMON PROPOSED EMERGENCY BUDGET

U.S. European

1 . Research $ 75,000 $ 25,000

2. T.V. (Network) 3,000,000 1,000,000

3. Radio (Network) 1,650,000 550,000

4. Newspaper 1,275,000 425,000

S. Consumer P.R. 225,000 75,000

6 . Trado* P.R./Merchandising 300,000 100,000

7. Trade Advertising 375,0.0 125,000

8. Merchandising Materials 150,000 50,000

(J. Direct Mail 150,000 50,000

10. Production/fees 375,000 125,000

SUBTOTAL: $ 7,675,000 $ 2,525,000

GRAND TOTAL $ 10,100,000



ALASKA SALMON RECOVERY: Research Pro jects

Projects

The salmon botulism crisis occurred at the same time the Alaska 

Seafood Marketing Institute was conducting baseline quantitative 

research in five key national canned salmon markets. This quanti­

tative research has assisted in developing a clear focus as to 

our existing and potential canned salmon consumer. The demographic 

and psychographic information derived from this research effort 

is being incorporated into all media and promotional planning for 

canned salmon.

It has been recommended that $100,0U0 bo earmarked for consumer 

attitudinal research relating to the botulism problem through 1982 

in major U.S. and European markets.

Rationa1e

A "fast facts" three-minute telephone questioning approach would 

contribute to or ongoing meisuromont. of the consumer awareness 

and concern over the problem as well as the effectiveness of the 

rainpu ign.



ALASKA SALMON RECOVERY: U. S. Consumer Media Plan

OBJECTIVES

Target information will be obtained from the recent GMA research 
study when made available.

1. To alleviate the negative consumer reaction caused by recent 
crisis in the canned salmon industry.

2. To build maximum av»areness of canned salmon among prime potential 
customers.

3. To stimulate product trial.

STRATEGY

1. Network TV is recommended as the primary media vehicle to provide 
national coverage.

2. Radio is recommended to provide additional frequency against the 
target audience.

3. Newspaper ads will provide additional coverage and frequency in 
key markets where research shows sales potential and/or consumer 
awareness of problem is greatest.

4. Media dollars will be allocated as follows:

Dollars % Total
Media Allocated Dollars

Network TV $ 3,000,000 50.0%
Radio 1,650,000 28.0%
Newspaper 1^275,000 22J3%

$ 5,925,000 100.0%

RATIONALE

1. Network TV offers the most tota1 national coverage of any media 
as well as the highest reach capability against the target.

2. Radio allows us to build frequency and concentrate media dollars 
against the active listener by selecting only those station 
formats and programs that have a high concentration of our target 
audience. An example might be Paul Harvey.



ALASKA SALMON RECOVERY: Consumer Pub lic i ty

The objectives for the proposed consumer emergency program are:

1. To reestablish positive consumer awareness of canned 
salmon from Alaska.

2. To restore consumer confidence in canned salmon from 
Alaska.

3. To emphasize to consumers the benefits of Alaska canned 
salmon - quality, flavor, nutrition and convenience.

4. To increase consumer purchase of Alaska canned salmon.

5. To prcmote consumer confidence, awareness and use of 
Alaska fresh/frozen salmon.

6. To support and supplement direct advertising and con­
sumer promotion programs.

7. To target demographic and market areas not covered by 
consumer advertising.

The strategies for the proposed consumer emergency program are:

1. To use a variety of consumer media channels to reach 
various consumer segments.

2. To stimulate consumers to purchase and use canned and 
fresh/frozen salmon from Alaska through consumer recipe 
and nutrition materials.


