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C a m b o d i a

Lek Sophat* and Kong Chea*
*Fisheries Officer, Department of Fisheries, Cambodia

In tro d u ctio n

C a m b o d ia  is s i t u a t e d  in  S o u th e a s t  A s ia  

b e tw e e n  la t i tu d e  o f 8 a nd  12 d e g re e s  N o r th  a n d  12 0  

to  10 8  d e g re e s  lo n g itu d e  East. T h e  c o u n tr y  o c c u p ie s  

a b o u t  1 8 1 , 0 3 5  s q . k m  a n d  h a s  a n  e s t im a t e d  

p o p u la t io n  o f a b o u t 1 1 ,4 3 7 ,6 5 5 .  T h a ila n d  b o rd e rs  

o n  t h e  n o r t h w e s t ,  L a o s  o n  t h e  n o r t h e a s t  

a n d  V ie tn a m  o n  th e  e a s t  a n d  s o u th w e s t .  

T he  c o a s tlin e  e x te n d s  fo r  4 3 5  km  a lo n g  th e  G u lf 

o f T h a ila n d .

C a m b o d ia  is r ic h  in  w a te r  r e s o u r c e .  

T hese  in c lu d e  th e  M e k o n g , T o n le  Sap a n d  B rasac 

r iv e rs  an d  m a n y  o f  t h e ir  t r ib u ta r ie s .  N e x t to  rice , 

f is h  is th e  m o s t  im p o r t a n t  c o m p o n e n t  o f  th e  

C a m b o d ia n  d ie t .  U p to  7 5 %  o f  th e  p o p u la t io n 's  

a n im a l  p r o t e in  r e q u i r e m e n t  a re  s a id  to  h a v e  

c o m e  fro m  fis h .

T h e  T o n le  Sap is o n e  o f  th e  r ic h e s t  in la n d  

f is h in g  lakes  in  th e  w o r ld .  Fish p ro d u c ts  c o m e  fr o m  

th e  in la n d ,  m a r in e  a n d  a q u a c u l t u r e  s o u rc e s .  

I n la n d  f i s h e r ie s  a re  b a s e d  in  t h e  T o n le  S a p , 

its  a d jo in in g  r iv e r  s y s te m  a n d  to  a le sse r e x te n t ,  

m a r in e  f is h e r ie s  c o v e r in s h o re  a n d  o f fs h o re  a reas . 

A q u a c u ltu re  is p ra c t is e d  p r in c ip a l ly  in  th e  in la n d  

a re a s  o f  th e  c o u n tr y .  T h e  in la n d  c a p tu re  f is h e r ie s  

a re  C a m b o d ia 's  m o s t im p o r t a n t  f is h e r ie s ,  b o th  

in  p r o d u c t io n  a n d  in  t e r m s  o f  v a lu e .  F is h  

p r o d u c t io n  o f  in la n d  a n d  m a r in e  c a p tu r e  a n d  

c u l tu re  a re  s h o w n  in  T a b le  1.

■ Fish P rocess ing  Industry  in C am bodia

Fish p ro d u c ts  in  C a m b o d ia  can be d iv id e d  in to  

tw o  ca te g o rie s :

—  b y  t r a d it io n a l m e th o d s : fis h  sauce, sm o ke d  fis h , 

d ry  f is h , p ra h o k , sa lte d  an d  fe rm e n te d  fis h .

— b y  m o d e rn  te c h n o lo g y : frozen  fis h , s h r im p , crab, 

co o ke d  crab, d r ie d  fish , d r ie d  s h r im p , sa lted  fish , 

frozen  p a n gas id , fish  paste, frozen  S angoby, frozen  

p ra w n , fro ze n  m a rin e -f is h .

Table 2 shows th e  to ta l fish  p ro d u c ts  fro m  s m a ll, 

m e d iu m  and  in d u s tr ia l scale. Fish p ro d u c ts  e x p o rte d  by 

C a m b o d ia  is show n in Table 3.

T a b le  2 :  F ish  P r o d u c ts  P ro c e s s e d  in  C a m b o d ia  1 9 9 9

N a m e  o f  

P ro d u c t

F re s h  f is h  M a r in e  f is h  

( to n n e s )  ( to n n e s )

1. Fish sauce 10,000,000 liters 4,000,000 liters

2. Dried fish 1162 82

3. Smoked fish 412 —

4. Cooked fish — 513

5. Dried shrim p 41 53

6. Shrim p meat — 239

7. Crab meat 224

8. Prahok 4297 —

9. Fish Powder — 540

10. Dried ray — 23

11. Phork 455 —

12. Dried squid - 14

13. Salted fish 2033

T a b le  1 :  T o t a l  F is h e r ie s  P r o d u c t io n  o f  C a m b o d ia  f r o m  1 9 9 7 - 1 9 9 9

Y e a r F re s h  w a t e r  f is h  

( t o n n e s )

M a r i n e  f is h  

( t o n n e s )

C u l t u r e d  ( t o n n e s )

F is h S h r im p C r o c o d i le  h e a d

1 997 73 2 9 .8 1 1 .5 3 4 2 6 6 ,7

1 998 7 5 .7 32 .2 1 3 .9 0 3 197 4 0 .7

1 999 231 38.1 1 4 .9 3 8 62 2 5 .3 8
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T a b le  3 :  F is h  P r o d u c ts  E x p o r t e d  b y  C a m b o d ia  ( t o n n e s )

Y e a rs C o u n t r y S a l t in g

F is h

D r y in g

F is h

D r y in g

S h r im p

C r a b

F le s h

F r o z e n

P a n g a s id s

S m o k in g

F is h

P r a h o k F r o z e n

S h r im p

F is h

P a s te

F r o z e n

S a n g o b y

F r o z e n

P r a w n

F r o z e n

S e a f is h

T o t a l

1 9 9 5 S in g a p o r e

M a la y s ia

A u s t r a l ia

0 . 3 7 0 4 9 . 4 2 7

1 .4 8 1

0 . 2 4 4 — —

0 . 0 5 0

2 . 4 4 4

—

1 . 6 7 5

— —

— 5 5 . 0 7 5

1 9 9 6 S in g a p o r e  

H K

M a la y s ia

V ie tn a m

A u s t r a l ia

1 5 0 . 0 0 0

1 . 2 8 6

3 0 . 0 0 0

0 . 8 0 4

— — —

0 . 4 6 9

—

4 . 7 3 7

0 . 4 6 0

0 . 3 4 0

2 . 1 4 0

3 0 . 6 2 3

— — —

8 . 6 3 4

6 0 . 9 6 3

1 9 9 7 S in g a p o r e  

H  K

M a la y s ia

—

0 . 8 2 5 0 . 3 8 4

—
—

0 . 3 1 2

—

1 . 3 8 5

0 . 0 7 5

5 . 4 6 8

— — — 1 .3 8 5

0 . 0 7 5

6 . 9 8 9

1 9 9 8 S in g a p o r e

M a la y s ia

A u s t r a l ia

T h a i la n d

U S A

C h in a

—

0 . 0 3 0

0 . 3 6 0

0 . 0 3 0

1 .5 8 6 0 . 9 2 0

4 . 9 0 0

0 . 1 2 0

0 . 0 9 0

—

0 . 1 4 4

0 . 2 4 0

9 . 3 5 6

—

— —

0 . 1 7 4

2 2 . 5 1 2

1 9 9 9 S in g a p o r e  

H K

M a la y s ia

V ie tn a m

A u s t r a l ia

T h a i la n d

U S A

—

3 . 3 1 7

0 . 0 9 0

0 . 4 5 0

—

—

—

0 .1 0 1

0 . 8 0 5

0 . 5 9 0

1 . 1 1 0

1 .2 1 2

—

0 . 0 9 0

2 6 . 9 0 8

7 . 2 8 4

1 . 2 5 9

8 . 5 4 3

0 . 0 8 9 0 . 1 9 6

-
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■  F i s h  I n s p e c t i o n  a n d  Q u a l i t y  

C o n t r o l  S y s t e m

T h e  D e p a r t m e n t  o f  F i s h e r i e s  ( D O F )  h a s  

l e g i s l a t i o n  o n :

1 .  G M P :

D i s e a s e  c o n t r o l  

C l e a n l i n e s s

S a n i t a r y  a n d  o p e r a t i o n  

P e s t  c o n t r o l s  

P r o c e s s e s  a n d  c o n t r o l  

M a n u f a c t u r i n g  o p e r a t i o n

2 .  H A C C P :

A .  T h e  H A C C P  p l a n

E v e r y  p r o c e s s o r  s h a l l  h a v e  a n d  i m p l e m e n t  a  w r i t t e n  

H A C C P  p l a n  w h e n e v e r  a  h a z a r d  a n a l y s i s  r e v e a l s  o n e  o r  

m o r e  f o o d  s a f e t y  h a z a r d s  t h a t  a r e  r e a s o n a b l y  l i k e l y  t o  

o c c u r  f o r  e a c h  k i n d  o f  f i s h  a n d  f i s h e r i e s  p r o d u c t s .  

H A C C P  p l a n  s h a l l  b e  s p e c i f i c  t o :

( i )  E a c h  l o c a t i o n  w h e r e  f i s h  a n d  f i s h e r i e s  

p r o d u c t s  a r e  p r o c e s s e d  b y  t h a t  p r o c e s s o r ;

( i i )  E a c h  k i n d  o f  f i s h  a n d  f i s h e r i e s  p r o d u c t s  

p r o c e s s e d  b y  t h e  p r o c e s s o r .

T h e  p l a n  m a y  g r o u p  m a n y  d i f f e r e n t  t y p e s  o f  f i s h  a n d  

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

d i f f e r e n t  p r o d u c t i o n  m e t h o d s  b a s e d  o n  t h e  f o o d  

s a f e t y  h a z a r d s ,  c r i t i c a l  c o n t r o l  p o i n t s ,  c r i t i c a l  l i m i t s  

a n d  p r o c e d u r e s .

B .  C o n t e n t s  o f  t h e  H A C C P  p l a n

T h e  H A C C P  p l a n  s h a l l ,  a t  l e a s t  l i s t ,  t h e  f o o d  s a f e t y  

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

f i s h e r i e s  p r o d u c t .  C o n s i d e r a t i o n s  s h o u l d  b e  g i v e n  t o  

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

r e s u l t  o f  t h e  f o l l o w i n g :

( i )  N a t u r a l  t o x i n s

( i i )  M i c r o b i o l o g i c a l  c o n t a m i n a t i o n

( i i i )  C h e m i c a l  c o n t a m i n a t i o n

( i v )  P e s t i c i d e s

( v )  D r u g  r e s i d u e s

( v i )  D e c o m p o s i t i o n  i n  s c r o m b r o i d  t o x i n - f o r m i n g  

s p e c i e s  o r  a n y  o t h e r  s p e c i e s  w h e r e  f o o d  

s a f e t y  h a z a r d s  h a v e  b e e n  a s s o c i a t e d  w i t h  

d e c o m p o s i t i o n .

( v i i )  P a r a s i t e s ,  w h e r e  t h e  p r o c e s s o r  h a s  k n o w l e d g e  

o r  h a s  r e a s o n  t o  k n o w  t h a t  t h e  p a r a s i t e -  

c o n t a i n i n g  f i s h  o r  f i s h e r i e s  p r o d u c t s  w i l l  b e

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

p a r a s i t e s  p r e s e n t  o r  w h e r e  t h e  p r o c e s s o r  

r e p r e s e n t s ,  l a b e l s  o r  i n t e n d s  f o r  p r o d u c t s  t o  

b e  s o  c o n s u m e d

( v i i i )  U n a p p r o v e d  u s e  o f  d i r e c t  o r  i n d i r e c t  f o o d  o r  

c o l o u r  a d d i t i v e s

( i x )  P h y s i c a l  h a z a r d s

C .  S p e c i a l  r e q u i r e m e n t s  f o r  e x p o r t e d  p r o d u c t s

T h i s  s e c t i o n  s e t s  f o r t h  s p e c i f i c  r e q u i r e m e n t s  f o r  

e x p o r t e d  f i s h  a n d  f i s h e r i e s  p r o d u c t s .

E x p o r t e r  v e r i f i c a t i o n  —  e v e r y  e x p o r t e r  o f  f i s h  o r  

f i s h e r i e s  p r o d u c t s  s h a l l  e i t h e r :

( i )  H a v e  a n d  i m p l e m e n t  w r i t t e n  v e r i f i c a t i o n  

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

p r o d u c t s  t h a t  t h e  c u s t o m e r s  o r d e r  f o r  e x p o r t  i n t o  

t h e  I n t e r n a t i o n a l  m a r k e t s ,  a r e  p r o c e s s e d  i n  

a c c o r d a n c e  w i t h  t h e  r e q u i r e m e n t s  o f  t h i s  p a r t .  

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

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

t h a t  t h e  p r o d u c t  i s  n o t  a d u l t e r a t e d / h a v e  b e e n  

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

•  A f f i r m a t i v e  s t e p s  t h a t  m a y  i n c l u d e  a n y  o f  

t h e  f o l l o w i n g :

—  O b t a i n i n g  f r o m  t h e  f o r e i g n  p r o c e s s o r ,  t h e  

H A C C P  a n d  s a n i t a t i o n  m o n i t o r i n g  r e c o r d s .  

R e q u i r e d  b y  t h i s  p a r t  t h a t  r e l a t e  t o  t h e  

s p e c i f i c  l o t  o f  f i s h  o r  f i s h e r y  p r o d u c t s  b e i n g  

o f f e r e d  f o r  e x p o r t

—  O b t a i n i n g  e i t h e r  a  c o n t i n u i n g  o r  l o t - b y -  

l o t  c e r t i f i c a t e  f r o m  a n  a p p r o p r i a t e  f o r e i g n  

g o v e r n m e n t  i n s p e c t i o n  a u t h o r i t y  o r  a  

c o m p e t e n t  t h i r d  p a r t y  c e r t i f y i n g  t h a t  t h e  

e x p o r t e d  f i s h  o r  f i s h e r i e s  p r o d u c t s  h a v e  

b e e n  p r o c e s s e d  i n  a c c o r d a n c e  w i t h  t h e  

r e q u i r e m e n t s  o f  t h i s  p a r t

—  R e g u l a r l y  i n s p e c t i n g  t h e  f o r e i g n  p r o c e s s o r ' s  

f a c i l i t i e s  t o  e n s u r e  t h a t  t h e  e x p o r t e d  f i s h  o r  

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

w i t h  t h e  r e q u i r e m e n t s  o f  t h i s  p a r t

—  M a i n t a i n i n g  o n  f i l e ,  a  c o p y  i n  E n g l i s h  o f  

t h e  f o r e i g n  p r o c e s s o r s '  H A C C P  p l a n ,  a n d  a  

w r i t t e n  g u a r a n t e e  f r o m  t h e  f o r e i g n  p r o c e s s o r  

t h a t  t h e  e x p o r t e d  f i s h  o r  f i s h e r i e s  p r o d u c t s  

a r e  p r o c e s s e d  i n  a c c o r d a n c e  w i t h  t h e  

r e q u i r e m e n t s  o f  t h i s  p a r t ;

—  P e r i o d i c a l l y  t e s t i n g  t h e  e x p o r t e d  f i s h  a n d  

f i s h e r y  p r o d u c t s  a n d  m a i n t a i n i n g  o n  f i l e ,  a
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co p y  in  E ng lish  o f  a w r it te n  g u a ra n te e  fro m  

th e  fo r e ig n  p ro c e s s o r to  p ro v e  th a t  th e  

e x p o r te d  f is h  o r  f is h e r ie s  p ro d u c ts  a re  

p ro c e s s e d  in  a c c o rd a n c e  w i t h  th e  

re q u ire m e n ts  o f  th is  p a rt; o r

— O th e r  su ch  v e r i f ic a t io n  m e a s u re s  as 

a p p ro p r ia te  th a t p ro v id e  an e q u iv a le n t level 

o f  a s s u ra n c e  o f  c o m p l ia n c e  w i t h  th e  

re q u ire m e n ts  o f  th is  p a rt.

D. C h a r t o f in s p e c tio n  a u th o r ity

In s p e c tio n  g ro u p  o f  DOF c o n tro ls  HACCP te a m  

o f  fa c to ry  th a t is re s p o n s ib le  fo r  im p le m e n ta t io n  o f  

HACCP system  o n  p rocess ing  line .

E. Im p le m e n ta t io n  o f H A C C P  p ro g ra m m e  

in C a m b o d ia

( i )  In s p e c t io n  g r o u p  o n  q u a l i t y  c o n t r o l  o f  

DOF g u id e  th e  HACCP te a m  fro m  th e  fa c to ry  to  d o  

HACCP m a n a g e m e n t such as:

—  Raw m a te ria ls

— G u a ran tee  sheet

—  M e ta l d e te c to r  o p e ra tio n  lo t

— R esult o f d e te c t in g

— R e p o rt o f  fre e z in g

—  C o rre c tive  a c tio n  re p o r t

—  E q u ip m e n t c a lib ra t io n  re p o r t

—  T ra in in g  re p o r t

—  Pest k i l l in g  m o n ito ry

— S a n it iz in g  a g e n t

— W ate r q u a l ity  c o n tro l re p o r t

—  Pest e x te rm in a tio n  check lis t

—  C hem ica l a nd  s to rage

—  D a ily  s a n ita tio n  re p o r t

— P e rio d ic  s a n ita tio n  re p o r t

T he  fa c to ry  send  HACCP m a n a g e m e n t to  in s p e c tio n  

g ro u p  o n  q u a l ity  c o n tro l o f  DOF fo r  each e x p o rt lo t. 

In s p e c tio n  g ro u p  o n  q u a l ity  c o n tro l o f DOF in sp e c t and  

v e r ify  th e  im p le m e n te d  HACCP p ro g ra m .

(ii)  T h e  im p le m e n ta t io n  o f  HACCP p ro g ra m  

an d  its d i f f ic u lty :

—  L a b o ra to ry  p e rs o n n e l d o  n o t have  e n o u g h  

e x p e rie n ce  on  q u a l ity  c o n tro l o f  fis h  p rocess ing .

— L a b o ra to ry  has no  m a te r ia ls  and  ch e m ica ls  to  

e xa m in e  sam ples.

—  N o t e n o u g h  L e g is la tio n  to  m a n a g e  HACCP

( ii i)  S tra te g y  an d  p o lic ie s :

— T ra in in g  o f  s ta ff

— E xp la in  th e  HACCP system  to  p rocessor

—  A ss is tance  fro m  c o u n tr y  w ith  e x p e rie n c e  to  

im p ro v e  HACCP p ro g ra m  in  C a m b o d ia

— D e ve lo p  la b o ra to ry  fa c il it ie s

(iv) F u tu re  p la n s  an d  d ire c tio n :

—  D e v e lo p  H A C C P  P ro g ra m  in  C a m b o d ia  

s im ila r  to  c o u n try  th a t  has im p le m e n te d  g o o d  

HACCP p ro g ra m .

—  R e fo rm  le g is la tio n

(v) Case S tu d y  Lian H e n g  T ra d in g  Co. Ltd:
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PR O DUCT D ESC R IPTIO N

S /N o . C h a r a c t e r is t ic D e s c r ip t io n

1 P r o d u c t  n a m e B lo c k  f r o z e n  s h r im p  

H O S O , H L S O  a n d  PD

2 R a w  m a te r ia l —  G ia n t  f r e s h w a te r  s h r im p  ( M a c r o b a rc h iu m  

la n c h e s te r i)

—  W h i t e  s h r im p  (P e n a e u s  in d ic u s ,  P. m e rg u ie n s is )

—  T ig e r  s h r im p  ( P. m o n o d o n ,  P. s e m is u lc a tu s )

—  Y e l lo w  s h r im p  (P. la t is u lc a tu s )

—  P in k  s h r im p  (M e ta p e n a e u s  e n s is , M . a f f in is )

3 M e t h o d  o f  t r a n s p o r t a t io n  a n d  

r a w  m a t e r ia l  r e c e ip t

R a w  s h r im p  r e c e iv e d  a t  c a t c h in g  a re a s , ic e d  in  

p la s t ic  c o n t a in e r  a t  0 -5 ° C  o r  3 2 ° F -4 1 ° F  a n d  d i r e c t l y  

t r a n s p o r t e d  b y  r e f r ig e r a te d  t r u c k  t o  fa c to r y .  M a x im u m  

t r a n s p o r t  t im e  le s s  t h a n  6  h o u rs .

4 R a w  m a t e r ia l  h a r v e s t in g  a re a s —  F o r  f r e s h w a te r  s h r im p  c a u g h t  f r o m  d o w n s t r e a m  

o f  M e k o n g  r iv e r s .

—  F o r  m a r in e  s h r im p  c a u g h t  f r o m  c o a s ta l a re a s  in  

S h ih a n o u k  V i l ,  T h m o r  S a r a n d  K o m  P o t p r o v in c e

5 F in a l p r o d u c ts B lo c k  f r o z e n  s h r im p :  2 , 0 0 0 g / b lo c k  a n d  1 , 0 0 0 g / b lo c k  

f o r  H O S O , H L S O  a n d  P D .

6 O th e r  in g r e d ie n t s N o

7 P ro c e s s in g  s te p s (1 )  R a w  m a te r ia ls  (2 )  W a s h in g s  (3 )  H a n d l in g  

(4 )  S iz in g  (5 )  W a s h in g  (6 )  W e ig h in g  (7 )  M o ld in g  

(8 )  I n t e r im  (9 )  C o o l in g  ( 1 0 )  F r e e z in g  ( 1 1 )  G la z in g  

( 1 2 )  P a c k a g in g  ( 1 3 )  C o ld  s to r a g e

8 T y p e s  o f  p a c k a g in g B lo c k  f r o z e n  s h r im p :

-  H S O , H L S O  a n d  P D : 2 , 0 0 0 g / b lo c k  in  PE w i t h  6  

b lo c k s  p e r  c a r t o n ;

—  H O S O , H L S O  a n d  P D : 1 , 0 0 0 g / b lo c k  in  PE b a g  

w i t h  1 2  b lo c k s  p e r  c a r to n

9 S to r a g e  c o n d i t i o n s F in is h e d  p r o d u c ts  s to r e d  a t  <  1 8  °C o r  0 °F

1 0 T r a n s p o r t  a n d  D is t r i b u t io n A t  < - 1 8  °C o r  0 ° F

11 S h e lf  l i f e 1 2  m o n th s  f r o m  p r o d u c t io n  d a te

1 2 L a b e l in g  r e q u i r e m e n t N a m e  o f  p r o d u c ts ,  t y p e s ,  s ize , n e t  w e ig h t ,  p r o d u c t io n  

d a te ,  c o m p a n y 's n a m e  a n d  a d d re s s ,  " M a d e  in  

C a m b o d ia " ,  E x p i r y  d a te ,  d i r e c t io n s  f o r  use .

1 3 In t e n d e d  u se W e ll  c o o k e d  b e fo r e  e a t in g

1 4 In t e n d e d  c u s to m e r H u m a n  f o o d ,  g e n e r a l  p u b l i c

1 5 R e g u la t io n s ,  s ta n d a r d s  m u s t  b e  m e t . A c c o r d in g  t o  r e c o m m e n d e d  c o d e  o f  F A O /W H O - c o d e  

N R -C A C /R C D  1 7 - 1 9 7 8  a n d  b a s e d  o n  r e q u i r e m e n ts  

o f  c u s to m e r s .
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P R O C E S S  F L O W  C H A R T

P ro d u c t :  B lo c k  f r o z e n  s h r im p

P r o c e s s in g  S te p s M a i n  T e c h n ic a l  p a r a m e t e r D e s c r ip t io n s

R aw  m a te r ia l re c e ip t T e m p e ra tu re  o f  ra w  m a te r ia ls  <  1 0 °C  o r  

5 0  °F. S e n s o ry  e v a lu a t io n  o f  fre s h  ra w  

m a te r ia ls  a c c o rd in g  t o  F A O /W H O  C o d e  

N R -C A C /R C D  1 7 -1 9 7 8 .

R a w  m a t e r ia l  a re  te s te d  a n d  e v a lu a te d  

b a s e d  o n  F A O /W H O -C o d e  N R -C A C /R C D  

1 7 - 1 9 7 8 .

W a s h in g W a s h in g  w a te r :  5 0 p p m  c h lo r in e ,  5°C  o r  

4 1 °F  o r  less

C le a n in g  fo r e ig n  m a t te r  f r o m  s h r im p  b y  

w a s h in g  in  c h i l le d  p o ta b le  w a te r  w i th  5 0 p p m  

c h lo r in e .  C h a n g e  w a s h in g  w a te r  a f te r  e v e ry  

5 0 - 6 0 k g  o f  f re s h  s h r im p .  Ice to  b e  la y e re d  

w i th  s h r im p  i f  n o t  p ro c e s s e d  im m e d ia te ly .

H e a d in g ,  D e -v e in in g  

(H L S O ) O R  

H e a d in g ,  P e e lin g , 

D e -v e in in g  (PD ) O R  

H e a d -o n ,  S h e ll-o n  

(H O S O )

T e m p e ra tu re  o f  s h r im p :  5 -7 °C  o r  4 1 -4 5 ° F Ice  m u s t  b e  la y e re d  o n  th e  s h r im p  e n o u g h  to  

k e e p  th e  te m p e r a tu r e  a t 5 -7 °C  o r  4 1 -4 5 °F . 

R e m o v e  fo r e ig n  m a t te r  (v is u a l m e ta l 

f r a g m e n t ,  w o o d  s tic k ). A c c o rd in g  to  t y p e  o f  

p r o d u c t ,  s h r im p  a re  h a n d le d  as fo llo w s :

—  m a n u a l h e a d e d  a n d  p e e le d

—  d e -v e in e d  b y  s m a ll k n i fe

W a s h in g W a s h in g  w a te r :  2 0 p p m  c h lo r in e ,  5°C  o r  

41°F .

W a sh  2  t im e s :

—  f ir s t ,  in  c h lo r in a te d  c h i l le d  p o ta b le  w a te r :  

2 0 p p m  c h lo r in e ,  5°C  o r  4 1 °F

—  th e n ,  in  c h i l le d  p o ta b le  w a te r

S iz in g S iz in g  o f  p ro d u c ts  b a s e d  o n  th e  size o f  

f in is h e d  p ro d u c ts  (c o u n t  b y  a m o u n t  o f  p ie c e s  

p e r  p o u n d )

W a s h in g W a s h in g  w a te r :  10 °C  o r  5 0 °F W ash ea ch  b a tc h  o f  s h r im p  in  c h il le d  p o ta b le  

w a te r  (5°C  o r  41 °F  o r  less). D ra in  fo r  5 m in u te s .

W e ig h in g  a n d  M o ld in g M u s t  a c h ie v e  a m in im u m  n e t t  w e ig h t  o n  

d e s t in a t io n  2 ,0 0 0 g  &  1 ,0 0 0 g  fo r  H O SO , 

H L S O  a n d  PD . M o ld in g  s h r im p  in  t r a y  

a c c o rd a n c e  w i th  th e  s p e c if ic a t io n .

In te r im  c o o lin g T e m p e ra tu re : 5°C  o r  less 

T im e : 4  h o u rs  o r  less

I f  ne ce ssa ry , s h r im p  m u s t  b e  s to re d  in  c h il l 

s to re  a t 5°C  o r  less

F re e z in g C ore  te m p e ra tu re  o f  p ro d u c t:  <  -1 2°C  o r  

10°F, F re e z in g  t im e  <  5 h o u rs

F re e z in g  in  c o n ta c t  fre e ze r. F re e z in g  t im e  

m u s t  b e  a d e q u a te  to  o b ta in  a  c o re  

te m p e r a tu r e  o f  <  -1 2 °C  o r  10°F, w i th in  5 

h o u rs .

G la z in g G la z in g  w a te r  < 5 ° C  o r  4 1 °F S h r im p  b lo c k s  m u s t  b e  g la z e d  in  c h i l le d  

p o ta b le  w a te r  ( <  5°C  o r  41  °F)

P u t in to  PE b a g s  a n d  sea l.

P a c k a g in g  

L a b e lin g  

M e ta l d e te c t in g

H O SO , H LSO  a n d  PD p ro d u c ts  p u t  in  D u p le x  

b o x  b e fo re  p a c k in g  in to  m a s te r c a rto n . 

D e te c t in g  m e ta l b y  r u n n in g  e v e ry  b lo c k  o f  

s h r im p  th r o u g h  th e  m e ta l d e te c to r.

P acked in  ca rton s . C a rto ns  m u s t b e  c le a r ly  

m a rk e d  w i th  n a m e  o f  g o o d s , ty p e , size, n e t 

w e ig h t ,  p ro d u c t io n  d a te , n a m e  a n d  c o m p a n y 's  

ad d re ss , " M a d e  in  C a m b o d ia " ,  e x p iry  da te , 

d ire c t io n s  fo r  use.

C o ld  s to ra g e T e m p e ra tu re  - 1 8°C  o r  0 °F  o r  less F in is h e d  p ro d u c ts  m u s t  b e  k e p t  in  c o ld  

s to ra g e  -1 8 °C  o r  0 °F  o r  less
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HA ZA R D  A N A LY S IS  W O R K SH EET

P r o d u c t :  B lo c k  f r o z e n  s h r im p

Ing red ien t/ 
pro-cessing step

Id en tify  

Potential 
hazards, 

introduced  

controlled or 

enhanced a t 
this step

Are any  

potentia l food  

safety hazards 

significant?  

(Yes/No)

Justify your decision 

fo r colum n 3
W hat preventive 

m easures can be 

applied  to  

prevent th e  

significant 
hazards?

Is this step a 

critical control 
point? 

(Yes/No)

1 2 3 4 5 6

Raw m aterial 

receipt

BIOLOGICAL 

* Bacterial 

pathogen
No Raw m ateria l must 

be well cooked 

before eating

— —

CHEMICAL 

* Pesticide 

residue

No * Not likely to  occur 

because shrimp are 

harvested naturally in 

coastal areas for from the 

main agriculture areas 

and industrial areas

* Aquaculture

drugs
No * N ot like ly  to  occur 

because shrim p are 

harvested na tu ra lly  

w ith o u t using 

aquaculture drugs.

PHYSICAL 

* fo re ign  m atter 

(metal, w ood 

stick)

Yes Shrim p may be 

contam inated w ith  

m etal, w ood stick 

d u rin g  harvesting 

and transporta tion.

In hand ling  step 

(heading, 

pee ling  de- 

ve in ing) and 

metal detection 

step, fo re ign 

m atte r w ill be 

e lim ina ted .

No

W ashing BIOLOGICAL

* Bacterial 

pathogen 

contam ination

* Pathogen 

g row th

No

No

*  C o n tro l le d  b y  SSOP

*  C o n t ro l le d  b y  G M P

— —

CHEMICAL

* Chlorine

residue

No ‘ C ontro lled by SSOP 

&  GMP

— —

— PHYSICAL

None

— —
— —

H and ling  

(heading, 

pee ling, 

de-vein ing)

BIOLOGICAL

* Bacterial 

pathogen 

contam ination

* Pathogen

grow th

No

No

* C ontro lled by SSOP 

* Contro lled by GMP

__________________

—
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H A Z A R D  A N A L Y S IS  W O R K S H E E T  —  C o n t in u e d

P r o d u c t :  B lo c k  f r o z e n  s h r im p

Ing red ien t/ 
processing step

Id en tify  

Potential 
hazards, 

introduced  

controlled or 

enhanced a t 
this step

Are any  

potentia l food  

safety hazards 

significant?  

(Yes/No)

Justify your decision 

fo r colum n 3
W hat preventive 

m easures can be 

applied  to  

prevent th e  

significant 
hazards?

Is this step a 

critical control 
point? 

(Yes/No)

1 2 3 4 5 6

— CHEMICAL

None — — —

PHYSICAL 

* Foreign m atte r Yes * Foreign m atter is 

no t abso lute ly 

rem oved at receiving 

step.

Detect and 

rem ove at the 

packaging step 

by metal 
detector.

Washing BIOLOGICAL

* Bacterial 

pathogen 

contam ination

* Pathogen 

g row th

No

No

* C ontro lled by SSOP

* C ontro lled by GMP

—

CHEMICAL

* Chlorine 

residue

No * C ontro lled by SSOP 
&  GMP

— —

— PHYSICAL

None __ __

Sizing BIOLOGICAL

*  Bacterial 

pathogen 

contam ination

* Pathogen 

g row th

No

No

* Contro lled by SSOP 

* Contro lled by GMP —

—

— CHEMICAL

None

— PHYSICAL

None _

W ashing BIOLOGICAL

* Bacterial 

pathogen 

con tam ina tion

* Pathogen 

grow th

No

No

* Controlled by SSOP 

* Contro lled by GMP

— —

CHEMICAL

* Chlorine 

residue
No * C ontro lled by SSOP 

&  GMP
— —

—

PHYSICAL

None — — —
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H A Z A R D  A N A L Y S IS  W O R K S H E E T  —  C o n t in u e d

P r o d u c t :  B lo c k  f r o z e n  s h r im p .

Ing red ien t/ 
processing step

Id en tify  

Potential 
hazards, 

introduced  

controlled or 

enhanced at 
th is step

Are any 

potentia l food  

safety hazards 

significant?  

(Yes/No)

Justify your decision 

fo r colum n 3
W hat preventive 
m easures can be 

applied  to  

prevent th e  

significant 
hazards?

Is this step a 

critical control 
point? 

(Yes/No)

1 2 3 5 6

W eigh ing  &  

M o ld in g

BIOLOGICAL

* Bacterial 

pathogen 

contam ination

* Pathogen 

g row th

* C ontro lled by SSOP 

* C ontro lled by GMP

—

— CHEMICAL

None __ __ _ __

— PHYSICAL

None __ — —

Interim  

Cooling
BIOLOGICAL

* Bacterial 

pathogen 

contam ination

* Pathogen 

g row th

No

Yes

* C ontro lled by SSOP

* Heat stable toxin 

formed due to  time 

and temperature abuse

C ontro lling  tim e  

and tem perature  

o f in terim

Yes

— CHEMICAL

None

— PHYSICAL

None —

Freezing BIOLOGICAL

* Bacterial 

pathogen 

contam ination

No * C ontro lled by SSOP

— CHEMICAL

None _ __

— PHYSICAL

None

Glazing BIOLOGICAL

* Bacterial 

pathogen 

con tam ina tion

No * C ontro lled  by SSOP — —

— CHEMICAL

None _ __ __

— PHYSICAL

None __ __ _

Packaging 

Labeling/M eta l 

detecting

BIOLOGICAL

* Bacterial 

pathogen 

con tam ina tion

No * C ontro lled  by SSOP — —
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H AZARD A N A LY S IS  W O R K SH EET —  C ontinued

Product: B lock  frozen shrimp

Ingredient/ 
pro-cessing step

Identify 
Potential 
hazards, 

introduced 
controlled or 
enhanced at 

this step

Are any 
potential food 
safety hazards 

significant? 
(Yes/No)

Justify your decision 
for column 3

What preventive 
measures can be 

applied to 
prevent the 
significant 
hazards?

Is this step a 
critical control 

point? 
(Yes/No)

1 2 3 4 5 6

— CHEMICAL
None _ _ _ —

PHYSICAL 
* Metal 
fragments

Yes * Metal fragments 
may be existed in 
raw material or 
contaminated in 
processing

Metal fragments 
are eliminated 
completely by 
metal detector.

Yes

Cold storage BIOLOGICAL 
* Pathogen 
growth

No *  Not likely to occur 
because product is 
frozen

— —

— CHEMICAL
None _ _ _ —

— PHYSICAL
None — — — —

Approved by: W ritten by:

Director of Company Ty Thnay, M. Sc. 

Food Processing Engineer 

Phonm Penh 9 Mar 99
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HACCP PLAN

F ir m  N a m e :  L IA N  H E N G  T R A D IN G  C O . L T D

F ir m  A d d r e s s :  # 1 6 ,  2 0 6  R o a d ,  P h n o m  P e n h ,  C a m b o d ia  

T e l : ( 8 5 5 ) 2 3  3 6 6 0 3 9  F a x : ( 8 5 5 ) 2 3  4 2 8 9 3 9

P r o d u c ts  D e s c r ip t io n :  B lo c k  F r o z e n  S h r im p  ( H O S O , H L S O  a n d  P D )

M e t h o d  o f  S to r a g e  a n d  D is t r i b u t io n :  D e e p - f r o z e n  p r o d u c t s  a t  - 1 8 ° C  o r  0 ° F  o r  le s s .

I n t e n d e d  u s e : T h a w  a n d  w e l l  c o o k e d  b e f o r e  e a t i n g .

I n t e n d e d  C u s to m e r s :  H u m a n  f o o d ,  g e n e r a l  p u b l ic .

CC P

S ig n i f ic a n t

H a z a r d s C r i t ic a l  L im it s

M o n i t o r i n g  M e a s u r e s

C o r r e c t iv e  A c t io n s R e c o r d s V e r i f i c a t i o nW h a t H o w F re q u e n c y W h o

In te r im  c o o l in g *  B a c te r ia l 

p a th o g e n  g r o w th

*  T e m p e r a tu r e  o f  

c h i l l  s to re  <  5°C  o r  

41°F .

*  T im e  o f  c h i l l in g  

<  4  h rs

* T e m p e r  

a tu re

* T im e

* T h e r m o  

m e te r

* W a tc h

* O n c e  p e r  

h r

* S a m e

*Q C  s ta f f

* S a m e

* S e p a ra te  th e  lo t  a n d  

e v a lu a te  to  d e c id e :

•  D iv e r t  in te n d e d  use.

•  Im m e d ia te  f re e z in g

•  Ice  a d d i t io n .

•  R e p a ir , c o r re c t  c h i l l  s to re  

o p e r a t io n .

*  In te r im  c o o l in g  

r e p o r t

* W e e k ly  r e p o r t  re v ie w . 

* W e e k ly  c a l ib r a t io n  o f  

th e rm o m e te r .

* W e e k ly  m ic r o b io lo g ic a l 

te s t in g .

P a c k in g / 

L a b e lin g /  M e ta l 

d e te c t io n

*  M e ta l f r a g m e n t *  N o  d e te c ta b le  

m e ta l f r a g m e n ts  in  

f in is h e d  p ro d u c ts

*  P resence 

o f  m e ta l 

f ra g m e n ts  

<  2 m m  

in

f in is h e d  

p ro d u c ts

* M e ta l 

d e te c to r

* E v e ry  

f in is h e d  

p r o d u c t  

b lo c k

* O p e r a t io n * R e w o rk  a n y  p r o d u c t  

re je c te d  b y  m e ta l d e te c to r .  

* I d e n t i f y  s o u rc e  o f  m e ta l 

f o u n d  in  p r o d u c t .

* I f  p r o d u c t  is p ro c e s s e d  

w i th o u t  m e ta l d e te c t io n ,  

h o ld  f o r  m e ta l d e te c t io n .

* R e p a ir , c o r re c t  m e ta l 

d e te c to r .

* M e ta l d e te c to r  

o p e r a t io n  lo t.

* Test m e ta l d e te c to r  w i th  

2  te s t in g  u n its  b e fo re  

p r o d u c t io n  e a c h  d a y  a n d  

re c a lib ra te  w h e n  n e e d e d .

* W e e k ly  re c o rd  re v ie w .


