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T

(Department of Commerce)
NOTIFICATION
New Delhi, the 15th February, 2007

8.0. 612 ——in exercise of the powers conferred by

Section 17 of the Export (Quality Control and Inspection)
Act, 1963 (22 of 1963), the Central Government hereby

makes the followng riles filrther to amend the Export of
Fresh, Frozen and Processed Fish and Fishery Products
(Quality Control Inspecuon and Monitoring) Rules, 1995,

namely ——n .

1 (1) These rules be called the Export of Fresh
Frozen and Processed Fish and Fishery Products (Quality
Control Inspection and Monitoring) Améndment Rules,

(2) These shall come mto force pn the date of therwr
pl..bllﬂiltlﬂl’l in the Official Gazette.

2 Inthe Exportof Fresh ‘Frozen and Processed Fish

and Fishery Products (Quality Control, Inspection and
Monitoring) Rules, 1995 (hereinafter referted to as the
principal rules,), in rule 2, after clause 2,20, the following

deﬁnmons may be inserted, namely oo

““2 21 ‘Freezer vessels’ mean vessels where fishery
products are frozen and stored for further processing and
packing on land. :

2.22 ‘Fishing vessels’ means vessels engaged m
fishing ac:twmcs where fishery pruducts are stored In
optimal conditions for furl:her pmcessmg, freezmg and
packing on land”. o

3. In the prmmpal rules in Annexure-l, affer
claiise II, the following clause shall be 1nserted
namely —

“UI Conditions Apphcable to Flshmg Vessels and
Freezer Vessels, ’

L Mimmum requrements for fishing vessels or freezer
vessels are as follows |

1.1 Vessels must be designed and constricied so as (©
" avoid contammation of the products with bilge water,

sewage, Smoke, fuel cnl grea.seowther objectionable
substances. :

12 Surface with which fishery products come in contact
must be suitable corrosion-resistant material that is
smooth, non toxic and easy to clean.

13 Vessels designed and equipped to preserve fresh
fishery pmducts for more than 24 hours shall be
equipped with holds, tanks or containers for the

storage of fishery pmducts at a tamperaturc
approaching that of melting ice. These holds shall

be separated from the machinery space and the crew
quarters by partitions which are sufficient to prevent
any contamination of the stored fishery products. .
14 The holds shall be designed to ensure that roeit water
cannot remain in contact with fishery products.



1.5

1.6
1.7

18

1.9

21

22

Contaners used for the storage of products shall be
such as to ensure their preservation.under
satisfactory-cenditions of hygiene and in particular,
allow drainage of melt water

Equipments and materials unsed for working fishery
products shal be made of corrosion-resistant material
that is easy to clean and disiniect,

If Bshery products are frozen on board, this operalion
must be carried out with the conditions laid down in
Annexure-IV (IT) of these rules,

In vessels equipped for chilling fishery products
in cooléd clean seawater, tanks must incorporate
devices for achieving a uniform témperature
throughout the tanks. Such devices must achieve
a chilling rate. that ensures that the mix of fish
and clean seawater reaches not more than 3°C six
hours after loading and not more than 0°C after
16 hours. ‘ :

The freezer vessels shall have equipment with
sufficient capacity fo lower the temperature of the
products rapidly so as to achieve a core temperature
of not moré than-18°C and have refrigeration
equipment with sufficient capacity to maintain fishery
products in the storage holds at not more than-18°C.
Storage holds shall be equipped with a temperature-
recording device in a place where it can be easily
read. The temperature sensor of the réader shall be
sitiated in'the warmest-area of the cold store.

General 'hyg'ieene, conditions applicable to fishing and
freezer vessels are as follows : '

It shall be ensured that equipments, containers and
all the fish comtact syrfaces shall be periodically
cleaned with potable water or clean seawater and
disinfected. '
As soon as the fishery products are taken-on board,
they must be protected from contamination and from
the effects of sun or any other source of heat. When
the fishery products are washed, the water used must
be either potable water or clean seawater, so as not
to tmpair their quality and wholeso meness.

Fishery Products shall be handled and stored in such
a way as to prevest bruising. The use of spiked
o - |
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24

2.6

2.7

23

2.9

instruments shall be tolerated for the moving of large
fish or fish which mught injure the handler, provided
the flesh of these products in nct damaged

Fishery products other than, those kept alive must
indergo cold tréafment as soon as possible after
procurement, especially in case where the fishery
products are to be stored for more than 8 hours on
board. |

{ce used for chilling of products must be made frory
potable water or clean seawater. Before use, ice must
be stored under conditions, which prevent ifs
contamination, |

Where fish is headed and/for guited on board, such
operatichs must be carried out hygienically and the
products must be washed irmmeédiately and
thoroughly with potable water or clean seawater,

Equipmerits used for guting, heading etc. and also
the coptainer used for storing fishery preducis shall
be made of or coated with a material which is
waterproof, Tesistant. to- decay, smooth and easy to
clean and disinfect. ~ = o o
Staff assigned fo the handling of fishery products
shall be required to maintain a high standard of
cleanliness for themsélves and their clothes. Persons
liable to contaminate fishery products shall not be

permitted to handle the products.

Cleaning products, disinfectants, 1nsecticides and
all potentially toxic substances shall be stored in
locked premises or cupboards. Their use must not
present any risk of contamination of the fishery
products.” o |

” [F. No. 2/30/2006-EI&EP]

V. K. GAUBA, Dy. Secy.

Note :—The principal rules were published in the Gazefte

of India Bxtraordinary vide notification No.
S.0. 730(E) dated the 21st August, 1995 and
subsequently amended vide notification No.
S.0. 415(E)dated 11th April, 2002, S.0. 1028(E)
dated the 24th September, 2002, 5.0. 1034(E)
dated the 9th September, 2003 and S.0. 717
dated 25-02-2005. |
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