17 March 2015
Requirements / Assessment / Monitoring report for export of frozen uncooked, peeled prawns with head removed (tail on permitted) & prawn products to Australia

	Name of the establishment:

	




	Address of the establishment:

	

	Approval number :

	



	Sl. No.
	Requirements 
	Remarks of the EIA officer

	1
	Establishments requirements / own check system should state that 
	

	1.1
	All imported uncooked prawns exported to Australia must: Have had the head and shell removed (last shell segment and tail fans permitted) and each batch tested on arrival in Australia and found to be free of WSSV and YHV.


	(Pl. write the document no., date of last revision, page number where this provision has been made in the HACCP manual)

	1.2
	A batch is defined as:
· for farmed and processed prawns :
a processing run of a single lot of raw material; or
· for wild harvested prawns :
being directly off-loaded in India from captured boats, one species of prawn caught during one continuous fishing period the location of capture and catch date can be used to determine batches as an alternative to processing runs. For each species in a consignment, a continuous fishing period up to 3 months in one location could be considered as a single batch.

	(Pl. write the document no., date of last revision, page number where this provision has been made in the HACCP manual)

	1.3
	Are the samples taken for testing, drawn by EIA officials or the representative from EIC-approved testing laboratories? ( Pl. state the name of the sampler/ EIA official  / name of the lab. where tested in last five (5) cases.
	

	1.4
	Australian requirements for random sampling procedures, biosecurity, documentation and traceability are to be included in HACCP in all EIC-approved facilities internal training schedule. 
This is to ensure staff at these facilities are appropriately trained in, and familiar with Australia’s requirements. 
	

	2
	Sampling 
	

	2.1
	Are the batches of uncooked prawns prepared, securely stored, labelled and packaged for transportation?

Are the samples taken in premises approved by the EIC in compliance with the EIC’s and Australia’s requirements?
	

	2.2
	Are the batches of uncooked prawns from which samples have been drawn, have been subjected to effective separation controls in processing and post processing, cold store that ensures,
· the prevention of inadvertent or deliberate substitution, and
· the prevention of commingling with, or contamination by, other aquatic animal material.
	

	2.3
	Are the prawn samples from each batch have been securely transported from the cold storage facility to a testing facility approved by the EIC in compliance with the EIC’s and Australia’s requirements?
	

	2.4
	Is the volume of the identified batch, that is to be tested, is recorded in the sample covering note, when the sample is drawn? ( Pl. quote the name of lab., test report number and date)

Is the volume of the identified batch is recorded in the test report? ( Pl. quote the name of lab., test report number and date)
	

	3
	Laboratory  requirements
	

	3.1
	Are the prawns tested in a diagnostic laboratory approved by the EIC as meeting appropriate international laboratory accreditation standards, and is capable of undertaking the relevant tests for WSSV and YHV and providing accurate and reliable results? ( Pl. state the name of the lab, it’s related scope and validity of lab.’s approval) Pl refer EIC website (www.eicindia.gov.in) for more details.
	

	3.2
	Is the testing based on the polymerase chain reaction (PCR) tests in the current version of the World Organisation for Animal Health (OIE) Manual of Diagnostic Tests for Aquatic Animals or equivalent, and a sampling regime that would provide 95% confidence of detecting the agent if present at 5% prevalence? 
	

	3.3
	Are all tissue samples testing negative by EIC / EIC approved laboratories, stored at minus 18°C for at least 3 months. ( Pl. provide the evidence from lab. where these products are tested)
(This should allow for re-testing of samples to resolve any issues arising from this testing program within the procedural framework of the existing EIC complaints handling procedure).
	

	4
	Cold Storage
	

	4.1
	Are the packages marked with the words ‘for human consumption only” and “not to be  used as bait or feed for aquatic animals”?
	

	5
	Issuance of health certificate
	

	5.1
	Has the health certificate been validated prior to export to ensure that the uncooked prawn products meet all Australian animal health requirements?
Documents to be accompanied with health certification include;
· Batch and sampling declaration form signed by the exporter or EIC, and
· Laboratory test results.
	

	5.2
	Are the official EIC pre-export test result reports (duly signed & stamped by the same official who has issued the health certificate), accompanied with the health certificate? ( Batch number should be quoted in test report & health certificate)
	

	5.3
	Is the documentation from the exporter, supplier or Competent Authority verifying the number of batches in the consignment  provided to AQIS?

(This documentation must clearly detail the labelling of each batch in the consignment. If the number of batches cannot be determined from documentation, full unpacking and inspection may be required in order to determine the number of batches).
	

	6
	Recommendation of EIA official – during approval / renewal of the establishment
	May be  / May not be allowed to export the uncooked prawns to Australia 


	7
	Recommendation of EIA official – during monitoring / other visits
	Approval / renewal of approval granted to the establishment for export to Australia may / may not  be continued  

	8.
	Whether any NCR was issued? If yes, then pl. attach the copy of NCR.
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