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2.1 INTRODUCTION

Due to  the rising concerns by the different countries o f the world, there will have to  be 
in the very near future requirements to  have in p lace  an adequate  safety assurance 
program  for the on-board handling o f fresh/frozen tuna. Vessel owners/operators will 
have to  show in writing the procedures tha t they are using to  identify hazards 
associated a t each  point in the  processing operation o f the  catch ing, handling, 
storage o f tuna; which points are critica l control points; and the  preventive measures 
they are taking to  assure tha t the  safely o f their product is guaranteed.

A num ber o f quality control systems exist to  ensure the  above, the best known is the 
Hazard Analysis and Critical Control Point (HACCP) system. This system, while an 
international standard, is a  narrowly defined food safety system tha t requires a  num ber 
o f pre-requisite requirements and does not dea l with quality or econom ic fraud. A 
m ore com prehensive program , which incorporates HACCP, its pre-requisite 
requirem ents, regulatory requirements, and m arket requirements, is the Integrated 
Quality M anagem ent program  (IQMP).

The IQMP specifies a num ber o f generic areas or contro l points where hazards m ay 
occu r. Each o f these areas must be  exam ined to  see if there is a control point or 
critical control point in the process in tha t area. Annex 4 gives the  definitions used in 
this m anual to  describe "control points" and "critica l contro l points", e tc.

Vessel owners/operators should cond uct a study o f their operation using the  IQMP as 
a guide, incorporate the IQMP into their quality control program m e and subm it this 
program m e to  the com peten t authorities for approval.

2.2 ESTABLISHMENT OF CONTROL POINTS OR INSPECTION POINTS

As part of GMP procedures, fishing vessel owners/operators should im plem ent planned 
procedures for the monitoring of their operations a t Control Points or Inspection Points 
where problem s are noted. Detection o f problem s a t the earliest opportunity allows 
the  problem s to  be related to  the factors tha t caused them  and perm its the  most 
e ffective  approach to  correct them .

Control or Inspection Points represent the last opportunity before any other processing 
takes p lace  with the tuna to  evaluate com pliance  with requirements and take 
corrective action  where necessary.

For each  Control or Inspection Point the  following inform ation must be specified:

1) The requirements tha t are being com plied  with.
2) The standard tha t is being em ployed during inspection.
3) Evaluation o f the m onitoring procedures.
4) The system for co llection da ta  and record keeping.
5) Description o f the corrective action  tha t will be  im plem ented 

when problem s are discovered.

There are 11 areas in the on board handling operation o f tuna tha t are required to  be 
exam ined a t control or inspection points to  ensure com p liance  with GMP 
requirements. They are discussed as the following sections:
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Fish 2.3
Ice 2.4
C leaning Agents, Sanitisers, Lubricants 2.5
Vessel Design, Production Facilities 2.6
O peration & Sanitation 2.7
Process Control 2.8
Fresh Storage Facilities 2.9
Frozen Storage Facilities 2.10
Final Product 2.11
Recall Procedures 2.12
Employee Q ualifications 2.13

In establishing the Control or Inspection Points for the on-board operation o f tuna, 
each owner must understand w hat hazards they are attem pting to prevent and the 
location whereby an inspection or control procedure will provide the best opportunity 
to  control the hazard.

A flow  cha rt and tab le  are found in sections 2.2.1 and 2.2.2. They provide an 
overview o f where inspection or control points for each  item  m ay be established.

Section 2.2.3 is a form  for setting up an individual IQMP program .

Annex 5 provides specific information regarding the potentia l critica l control points for 
the on-board handling o f fresh/frozen tuna.
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2.2.1 Process Flowchart for Inspection or Control Points



2.2.2 Potential Inspectton/Control Points

ITEM HAZARDS CONTROL POINTS

Fish Health & safety risks tainted, 
decom posed, unwholesome tuna 
dead, non-com pliance

Prior to  processing, before 
ca tch ing

Ice C ontam ination o f tuna unsafe, 
unclean

Prior to  use when received, 
during use

C leaning Agents 
Sanitisers

C ontam ination o f tuna with 
unapproved unsafe chem icals

Prior to  use, when received, 
during app lica tion

Vessel Design 
Production 
Facilities

Contam ination to  tuna due to 
poor design of vessel

Prior to  fishing, during fishing

O peration & 
Sanitation

Contam ination to  tuna due to  
poor operation & sanitation 
practice

Prior to  catch ing, during 
operation, daily inspection

Process Control Production of tuna tha t don 't 
com ply with safety quality, 
wholesomeness &/or fair trade 
requirements

During operation -washing, 
cleaning, cooling, icing, &/or 
freezing

Fresh Storage 
Facilities

Decom position or contam ination 
o f tuna due to  poor storage

During operation o f fish hole

Frozen Storage 
Facilities

Decom position or contam ination 
o f tuna due to  poor storage

During operation o f blast 
freezer/cold storage

Final Product Production o f tuna tha t does not 
com ply with safety, quality & 
wholesomeness & fair trade 
requirements

Prior to  unloading o f 
fresh/frozen tuna

Recall Procedure Unable to  trace  tuna to  processor During unloading, shipping

Employee 
Qualifications

Production o f tuna posing health & 
safety risk

Prior to  start up skilled fishery 
Personnel
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2.2.3

IDENTIFICATION OF CONTROL POINTS

Type o f O p e ra tio n :____________________________________________________________

Check o ff those items which  will be  m entioned a t a  contro l p o in t a n d  iden tify  where/when the  
p o in t o f tim e the inspection will occur.

ITEMS POINT OF TIME OF INSPECTION

Fish

Ic e

C le a n in g  A g e n ts , Sanitisers 
L u b rica n ts

Vessel D es ign , P ro d u c tio n  
F a c ilitie s

O p e ra tio n  &  S a n ita tio n  
P rocess C o n tro l

Fresh S to ra g e  F a c ilitie s

F inal P ro d u c t

E m p lo y e e  Q u a lific a tio n s

Refer to  the section ind ica ted fo r com pletion o f those contro l points th a t have been  checked  
off.
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2.3.1 Requirements

Under GOOD MANUFACTURING PRACTICES the following requirements are to  be 
followed by the fishing vessel owner/operator, and crew.

1) No person shall take on board the fishing vessel any tuna tha t is 
decom posed, ta in ted or unwholesome.

2) When tuna is taken aboard the vessel it is required to  be bleed properly.
3) After bleeding, the gut material must be removed. No tuna is to  be kept 

on board of fishing vessel w ithout being properly gutted and washed.
4) The gills from  all tuna are to  be rem oved properly.
5) Tuna should be p laced in an insulated container containing two parts 

c lean  safe ice and one part clean safe salt water. The tuna should 
rem ain in this tank until the core tem perature reaches 0°C.

6) After chilling, tuna intended for the fresh market must be p laced  into the 
fish hole. The belly o f the tuna must be packed com ple te ly with good 
clean ice. The exterior skin must be com pletely covered with tuna paper 
to  pro tect the outer surface.

7) After chilling, tuna destined for freezing must be p laced  in blast freezer 
either suspended by the head or p laced fla t with head first into blast air 
flow.

8) Every vessel is required to  keep a record of each  day's ca tch . The 
inform ation tha t is required is as follows:

A) The areas tha t were fished during the trip.
B) The num ber o f fishing hooks used or lines used each  day.
C) The num ber o f live tuna landed each  day.
D) The num ber o f dead  tuna landed each day.
E) The num ber of discard tuna for each  day.
F) The num ber and kinds of other fish caught while fishing tuna, for 

each day,
G) There must be a fish hole chart showing the list o f each  day's 

catch, where they are stowed in the hole so as to  ensure tha t the 
oldest tuna can be kept separate from  the fresh tuna.

H) There must be a log showing the m onitoring o f the tem perature 
o f the tuna as it is being p laced in the fish hole. Also there must 
be  a log to  show the tem peratures of the frozen tuna being 
rem oved from  the blast for storage in co ld  storage.

Any equipm ent that is used in the processing of tuna tha t is dam aged or can 
cause any dam age  or contam ination to  the tuna, cannot be used.

All fish handling equipm ent such as knives, chutes, fish conveyors, fish washers, 
tables and utensils, shall be of smooth, non-absorbent, non-corrodible 
m aterials. If wood is to com e in con tac t with the tuna, it must be free from 
cracks and crevices and constructed in such a m anner tha t it can  be properly 
cleaned.

The con tac t surface of the fish hatch must be properly constructed so as it is 
of proper size, The contact surface in the fish hole must be properly insulated.

2.3 FISH
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Both the fish hole surface and the fish hole hatch must be properly constructed 
o f a sm ooth surface, free from  cracks and crevices and m ade of non- 
corrodib le m aterial.

Only clean safe salt water is to  be used in the washing and cleaning o f tuna. 
Fresh water is not to  be used due to  the fa c t tha t if used, it will cause 
bleaching o f the skin,

After the  rem oval of the gu t m aterial from  the fish, it is to  be discarded 
im m ediate ly. It is not to  be left around the tuna due to  the fa c t tha t it can  
cause contam ination to  the fish.

Any area aboard the fishing vessel tha t can  com e in con ta c t with the tuna 
must be o f a sm ooth surface and kept in a c lean and sanitary condition.

Fishing vessels must have a proper overhead canopy in p lace  so as to  pro tect 
the tuna from  direct con tac t with the sun.

2.3.2 Defect Deficiency

A tuna which is taken on board in whole state is considered defective  if there 
is any trace of fuel oil or other critica l contam ination of the flesh odour which 
is indicative of decom position or taint.

Critical contam ination is the presence of any m aterial or distinct and persistent 
odour or flavour of any m aterial which has not being derived from  fish and 
which poses a  threat to  hum an health.

Tuna which is not bled, cleaned or chilled properly can  also becom e a de fec t 
fish.

2.3.3 Monitoring Procedures

The following procedures shall be used in determ ining the condition o f the 
tuna:

Each tuna is exam ined for contam ination by fuel oil or other critical 
contam ination source likely to  be a threat to  hum an health a t tim e of 
taking the tuna on-board.

In regards to  dead tuna tha t are taken on board a t tim e o f catching, 
these fishes must be inspected to  see tha t there are no contam ination 
arising from  the fish being dead. When these fish have being dressed 
the belly section must be inspected to  ensure tha t the fish is still fit for 
hum an consum ption,

Dead tuna after being processed aboard the vessel must be marked 
and separated so as when product is landed, it can  be reinspected by 
the receiving plant.

2.3.4 Corrective Action

-3 6 -



When there is a problem  with the tuna there should be  a corrective action 
report filled out describing the problem  and what action  has been taken. An 
exam ple o f a Corrective Action reporting form  is found in 2.3.6.

The fishing vessel will identify the position responsible for taking corrective 
action and the position responsible for ensuring tha t the corrective action  was 
carried out. If the vessel owner wants to  use its own forms it must provide an 
exam ple o f the  forms tha t will be used to  record the corrective action.

For each  instance o f non-com pliance the fishing vessel must have a record 
of the corrective action that took place and tha t the records must provide the 
following inform ation:

■ A description o f the non-com pliance item
■ The da te  the non-com pliance item  happened
■ The da te  the corrective action took p lace
■ What corrective action was taken
■ The outcom e
■ The signature o f the person responsible

2.3.5 Inspection of Tuna As it is Being Taken On board

During the catch ing and taking on board o f tuna an inspection o f the  overall 
a pp ea rance  should be done. Section 2.3.7 contains an exam ple o f an 
inspection of landing report and Section 2.3.8 is the inform ation to  be  supplied 
by the fishing vessel.
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2.3.6

CORRECTIVE ACTION REPORT

D a te : A re a  A ffe c te d :

D e s c rip tio n  o f th e  P ro b le m  w ith  th e  Tuna:

S how  A c tio n  W h ich  Has B e ing  Taken to  C o rre c t th e  P ro b le m :

D a te  P ro b le m  S o lved :

C u rre n t S ta tu s :_______

V essel O w n e r:_______

In s p e c to r :___________

This report m ust be  filled ou t when there is a  prob lem  th a t is a ffe c ting  the qua lity o f the tuna.

This report m ust b e  kept to show whether there was a  prob lem  a n d  what was done to  co rrec t 
the problem .
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2.3.7

INSPECTION OF TUNA AS IT IS BEING 
RECEIVED ON-BOARD VESSEL

D a te : N a m e  o f Vessel:

A re a  F ished: Type o f F ishing G e a r:

S p e c ie s :

O u te r A p p e a ra n c e  o f F is h :

A ny O d o u rs :

Fish L iv e :

Fish D e a d :

C o n d itio n  o f Belly o f F is h :

T e m p e ra tu re  o f th e  F is h :

A n y N o tic e a b le  C o n ta m in a tio n :

Fish P a ss :

Fish F a il:

A ny C o m m e n ts  to  th e  C o n d itio n  W h ich  is N o t L isted o n  th is  S heet:

In s p e c te d  By:
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2.3.8

INFORMATION TO BE SUPPLIED 
BY FISHING VESSEL

Type o f Fishing O p e ra tio n :

R equirem ents
W e will m e e t g o o d  m a n u fa c tu rin g  p ra c tice s  fo r th e  on bo a rd  hand ling  o f tuna  as 
o u tlin e d  in this m anua l.  

O r
W e w ill p rov id e  our ow n c o m p a n y  requ irem ents th a t w ill m e e t o r e xce e d  those 
supp lied  in th e  GMP. ________

D e fe c t D efin itions a n d  D e fec t Tolerances
W e will utilise the  d e fe c t de fin itions a n d  d e fe c t to le ran ces  as describ ed  by fisheries fo r 
th e  hand ling  o f w ho le  dressed tun a  w h ich  is b e ing  presen ted  in this d o cu m e n t.

O r
W e w ill p rov ide  our ow n c o m p a n y  d e fe c t de fin itions a n d  to le ran ces  th a t m e e t or 
e xce e d  those  supp lied  by th e  GMP. ________

M onitoring Procedures
W e will im p le m e n t th e  level o f m on ito ring  as sp ec ified  in this d o cu m e n t. ________

Or
W e will provide our ow n c o m p a n y  m on ito ring  p rocedures th a t m e e t o r e xce e d  those 
supp lied  by in th e  GMP. ________

Forms fo r d a ta  c o lle c tio n  a n d  inspection  reporting
W e w ill u tilize co rre c tive  a c tio n  sheet a n d  th e  raw  inspection  fo rm  supp lied  in this 
m anua l.  

O r
W e will provide our own co m p a n y  reports fo r co rre c tive  a c tio n  a n d  th e  raw  inspection  
reports th a t m e e t o r e xce e d  those supp lied  by in this d o cu m e n t. ________

If th e  fish ing  vessel is g o in g  to  supply its ow n report fo rm s fo r a ny  o f th e  a b o ve  
m e n tio n e d  reporting  form s it m ust present a  c o p y  o f th e  fo rm s th a t it will b e  using to  
th e  a p p ro p ria te  authorities.

N am e o f vessel o w n e r/o p e ra to r:__________________________________________

D a te :_____________________________
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2.4 ICE

2.4.1 Requirements

Only b e  that is m ade from  clean safe water can  be used for the chilling and 
icing of tuna aboard a fishing vessel.

Only properly crushed ice should be used when icing the tuna. Wherever 
possible b lock ice  should be crushed in a proper crushing m achine before 
placing aboard the vessel.

2.4.2 Ingredients

The only additive perm itted in water for m aking ice  is chlorine. The am ount o f 
chlorine when tested in water should not exceed 10 parts per m illion (ppm).

2.4.3 Defect Definitions

Ice which is not clean or safe is not perm itted to  be used in the  chilling o f or 
the  icing of tuna.

Ice which has com e in co n ta c t with contam ination can  not be used in the 
production o f tuna.

Ice which has a  sharp edges or large pieces o f ice  should not be used in the 
icing o f tuna.

It is not perm itted to  reuse ice  tha t has already being used for previous 
p roduction . Ice which has being transported to  the fishing vessel in an 
unsanitary truck or in unclean containers is not accep tab le .

2.4.4 Monitoring

The fishing vessel will describe how it ensures tha t the ice  which they use will be 
only ice that is approved and uncontam inated. The fishing vessel will describe 
how it ensures tha t the ice  is stored in a proper pro tected insulated fish hole 
free from  any safety risks whereby the ice  can  cause dam age  to  the tuna.

2.5 CLEANING AGENTS. SANITISERS, LUBRICANTS

2.5.1 Requirements

Only cleaning agents, sanitisers, lubricants which have been approved for 
food grade can be used in the cleaning o f the equipm ent, fish hole and any 
area tha t the tuna will com e in con tact, during the operation o f fishing.

It is the responsibility o f the owner/operator o f the fishing vessel to  ensure tha t 
the com pounds m eet the requirements.

2.5.2 Specifications

The fishing vessel must m aintain a list o f all cleaning agents, sanitisers,
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lubricants, and any other chem icals tha t are to  be  used in the on-board 
operation. The list must include the specifications for each chem ica l used and 
what and where they are used.

2.5.3 Monitoring Procedures

The fishing vessel owner/operator is required to  provide the proper procedures 
for ensuring tha t only approved chem icals are used in the cleaning o f the 
vessel.

2.5.4 Forms for Data Collection & Reporting

The fishing vessel must com ple te  forms showing tha t incom ing chem icals are 
approved. Examples of the forms to  be used are found in Sections 2.5.6 and 
2.5.7.

2.5.5 Guidelines for Corrective Action

The fishing vessel must show w hat action  is taken to  rem ove unapproved 
chem icals from  the vessel.
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2.5.6

IN C O M IN G  CHEMICAL 
INSPECTION REPORT

Date:

Type o f C h e m ica l: Supplier:

W hat it is to  Be Used For: 

Brand N a m e :

M a n u fa c tu re r:

Yes No

Has th e  c h e m ic a l b e ing  app ro ved?

Are th e  con ta ine rs safe?

Are th e  ch e m ica ls  p ro te c te d  from  
con ta m in a tio n ?

Do th e  ch e m ica ls  m e e t th e  c o m p a n y  
spec ifica tio n s a n d  requirem ents?

If there is a  p rob lem , then  list th e  a c tio n  th a t will b e  taken  to  e lim in a te  an y  problem s:

This inspection  re po rt is to  b e  c o m p le te d  fo r e a c h  c h e m ic a l w hich is to  b e  use d  in  th e  
o n b o a rd  h a n d lin g  fo r tuna.
This fo rm  when c o m p le te d  is to  b e  s ig n e d  a n d  k e p t on  file  fo r fu tu re  re fe rence .

Inspected  by:
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2.5.7

INFORMATION TO BE SUPPLIED BY THE 
FISHING VESSEL OWNER/OPERATOR

Type o f Fishing V esse l:______________________________________________________

The O w ner/O pera tor o f th e  fishing vessel agrees th a t th e  requ irem ents as sp e c ifie d  in 
this d o cu m e n t regarding the  use o f c lean ing  agents, sanitisers & lubricants will b e  m et.

Item s Used:

The fish ing  vessel will keep  a  list o f a ll ch e m ica ls  used o n -b o a rd  th e  vessel fo r th e  
m a in ten ance  o f equ ipm en t and  fish facilities. This list will show all th e  in fo rm a tion  w h ich  
has b e ing  id e n tifie d  in this report a nd  will have  a va ila b le  fo r inspection  on  request.

M onitoring Procedures:

The fish ing  vessel will show w ha t p rocedures it will im p le m e n t to  ensure th a t on ly 
a p p ro ve d  ch e m ica ls  a re  used in th e  process fo r th e  o n -b o a rd  hand ling  e q u ip m e n t 
w h ich  is used fo r th e  tuna  ope ra tion .

N am e o f C o m p a n y  O ffic ia l:

D a te :
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2.6.1 Requirements for Vessel Design

The requirem ents tha t a  fishing vessel must m eet to  be ab le  to  fish for 
fresh/frozen tuna.

The deck area used for the handling of tuna must be constructed o f a  sm ooth 
surface, free from cracks and crevices and m ade o f non-corrodible m aterial. 
The deck area must not have any areas tha t can  cause contam ination to  the 
tuna.

Materials which are used when tuna is being p laced  on the deck area must 
be  kept c lean and safe. Any m aterials which can  cause dam age  or 
contam ination to  the tuna are not perm itted to  be used.

The fish hole hatch must be  constructed in the proper m anner. The hatch 
should have a proper opening which is properly constructed o f a  sm ooth 
surface free from  cracks and crevices and non-corrodible m aterial. A hatch 
which is m ade o f wood must be protected with a sm ooth covering so as to  
protect the skin and flesh o f the tuna when either being p laced  in the  hole, or 
being rem oved from  the hole.

The fish hole itself, must be constructed of a sm ooth surface, free from  cracks 
and crevices, and m ade o f non-corrodible m aterial. The fish hole must also 
be well insulated to  protect the tuna from the heat. If the insulation is to  com e 
in d irect co n ta c t with the fish, then it is to  be m ade o f only proper approved 
insulation. This insulation cannot have any chem icals which can  cause 
contam ination or harm  to  hum an beings.

Fishing vessels which have a REFRIGERATED SEA WATER SYSTEM on board: are 
required to  have fish holes tha t are com plete ly watertight. They are required 
to have the proper system to  control the tem perature of the water and the  fish. 
The tem perature o f the fish must be m aintained a t 0°C  a t all times.

Fishing vessel which have a FREEZING ON-BOARD SYSTEM: are required to  have 
a proper freezing system aboard to  ensure tha t the core tem perature o f the 
tuna is lowered to  a tem perature o f -60°C within 8 hours or less, and tha t the 
co ld storage room  air tem perature can  be m aintained a t -50°C  or below.

Fishing vessels which store the tuna in ice  in the fish hole are required to  have 
proper insulation and a pum ping system in a p lace, so as to  ensure tha t the 
fish hole is being properly pum ped a t all times.

The fish hole must be constructed in a manner whereby there is no risk tha t any 
BILGE WATER can com e into the fish hole. If this were to  happen, it can  cause 
the tuna to  becom e contam inated.

There must be in p lace a canopy to  pro tect the tuna from  d irect co n ta c t with 
the sun.

2.6.2 Production Facilities

2.6 VESSEL DESIGN, PRODUCTION FACILITIES
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All vessels for fishing of tuna are required to  have on board a properly insulated 
con ta ine r for the cooling process. This container is to  be constructed o f a 
smooth surface, free from  cracks and crevices and m ade of non-corrodible 
materials.

All fish handling equipm ent such as chutes, fish conveyors, fish washers, tables 
and utensils for processing, shall be of sm ooth, non-absorbent, non-corrodible 
m aterials. No equipm ent can  be constructed whereby it can  cause 
contam ination to  the tuna.

2.6.3 Corrective Action

Any vessel must identify what action  is to  be taken if there is a problem  
whereby it can  cause the following results:

A) If there is a defic iency which can result in the production being not of 
a ccep tab le  quality.

B) If there is a threat to  the health and safety o f the consumer.
C) If there is a problem  which prevents proper sanitation aboard the  vessel.
D) If the problem  can  cause the tuna to  becom e tainted, decom posed or 

unwholesome.
E) If the problem  inhibits the general sanitation o f the  vessel.

The fishing vessel's owners/operators must identify if any o f the above- 
m entioned problem s exist, and identify who will take the corrective action. 
What system is to  be used, and who is responsible for taking this action. The 
vessel must ensure tha t if there is a problem , which can  cause any 
de fic ienc ies o f a critica l nature to  the tuna must be  willing to  provide the 
proper action to  protect the tuna.

2.6.4 Guidelines for Corrective Action

The fishing vessel's owner/operator must identify the person responsible for 
taking the corrective action and ensure tha t the  corrective action has been 
carried out.

The vessel must show a record tha t has been taken showing what has 
happened. The record should show for each  instance o f non-com pliance, 
the following inform ation is recorded:

■ A description o f the non-com pliance item .
■ The da te  the non-com pliance item  occurred.
■ The da te  the corrective action was taken.
■ What action was taken and what was the outcom e.
■ The signature o f the person responsible.

2.7 OPERATION & SANITATION

2.7.1 Requirements

The owner of the fishing vessel for the catch ing, processing and holding of 
tuna is required to  ensure that there is no contam ination present on board the
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The owner must ensure tha t the fishing vessel m eets the regulations tha t are 
required by the authorities having jurisdiction.

The fishing vessel's owners/operators must provide assurance tha t the 
fisherm en who com e in co n ta c t with the tuna do not directly or indirectly 
con tam ina te  the fish, The vessel owners must have a training program  in 
p lace for the fishermen to  show what can and will happen when they do  not 
follow the requirements for the proper handling o f the tuna.

The fisherm en should report any m edica l conditions which m ay present a 
health and  safety risk to  the production o f the tuna. This would also include 
being a carrier o f a disease which can  likely be transm itted through food or 
while having in fected wounds.

2.7.2 Inspection of Vessel

The owner is required before each  trip com m ences to  ensure tha t the proper 
cleaning and sanitation is com plete ly aboard his vessel. They are required to  
co m p le te  a form  showing a t the com m encing of each  trip tha t their vessel 
m eets the requirements. They must show the critica l control points in the 
operations and what action will be taken for any deficiencies tha t can  occur.

2.7.3 Forms for Inspection

It is recom m ended tha t the owners either a c c e p t the forms listed in this 
m anual or show to  the authorities what type o f forms they intend to  use. A 
copy o f the forms should be  given to  the authorities.

The Action Reports 2.7.5 A, vessel fault inspection report is used to  record the 
information and results of the sanitation inspection and to  ind ica te  where there 
is corrective action needed; and the Inspection Report 2.7.5B is used to  cover 
the  overall operation for the processing equ ipm ent for tuna and also the 
storage areas.

2.7.4 Guidelines for Corrective Action

The vessel must identify what action is to  be im plem ented for, deficiencies of 
a critical nature, serious nature, m ajor & m inor nature. If deficiencies are o f a 
critical nature, the vessel will not be ab le  to  opera te till the critica l deficiencies 
are corrected.

vessel.
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2.7.5 Action Reports

A : VESSEL FAULT INSPECTION REPORT

Vessel N am e: D a te  o f Inspection :

LIST DEFICIENCY
CATEGORY OF DEFICIENCY

ACTION BY
CRI SER MAJ MIN

CRI: m eans th a t it is c ritica l a n d  a c tio n  m ust b e  taken  im m e d ia te ly .
SER: m eans th a t it is serious a n d  a c tio n  m ust b e  ta ken as soon as possible.
MAJ: m eans th a t it is m a jo r na tu re  a n d  c a n  b e  co rre c te d  w ith in th e  day.
MIN: m eans th a t it is m ino r na tu re  a n d  c a n  b e  co rre c te d  w ith in several days.

NOTE:
No vessel should o p e ra te  w here the re  a re  o n e  or m o re  c ritic a l d e fic ie n c ie s  o r five  or 
m o re  serious d e fic ie n c ie s  w h ich  ha ve  bee n  iden tified .

DEFICIENCY: m eans any im perfections or inadeq uacy  in physical fac ilities , e q u ip m e n t 
w h ich  c a n  cause  d a m a g e  to  th e  tu n a .
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B: DETAILED VESSEL INSPECTION REPORT

Vessel N am e: D ate:

Type o f Fishing G e a r:

Fresh Tuna O pera tion :

Frozen Tuna O pera tion :

ITEM

OPERATION 
REQUIREMENTS 

DEFICIENCY SCORE
DATE FOR 

CORRECTIONS

CRI SER MAJ MIN

E m ployee  H ea lth

A. No known carrie r

B. No c o m m u n ic a b le  o f sores

C. No o p e n  w ounds or sores

H a n d  Wash F acilities

A. Proper w ashing o f hands

B. Proper d is in fec tion  g loves

W ashing o f  E q u ip m e n t

A. Properly w ashed a n d  c le a n e d  
be fo re  a n d  a fte r using

B. Properly sanitized

Ic e
A. M ade  o f w a te r fro m  a p p ro ve d  

source  fre e  from  fo re ign  
m a tte r, no co n ta m in a tio n

B. Properly stored in c le a n  fish 
ho le
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ITEM

OPERATION 
REQUIREMENTS 

DEFICIENCY SCORE
DATE FOR 

CORRECTION

CRI SER MAJ MIN

O ffa l R e m o va l
A. R em oved im m e d ia te ly

B. E qu ipm en t kept c le a n

C. Proper m e th o d  o f disposal

U tensil C le a n in g
A. C lean ing  a n d  sanitized during 

processing

B. C le a n e d  a n d  d is in fec ted  a fte r 
work

C. D ried a n d  stored in sanitary 
m anne r

G e n e ra l c le a n in g  a n d  
m a in te n a n c e
A. Facilities a n d  e q u ip m e n t in 

g o o d  repa ir

B. Facilities a n d  e q u ip p e d  kept 
c le a n

Fish H o le  S torage
A. Properly c le a n e d  a n d  sanitized

B. Proper te m p e ra tu re  o f ice

C. Proper p ro te c tio n  o f rise in 
room  te m p e ra tu re

C o ld  S torage A re a  
Proper te m p e ra tu re  d e v ic e  to  
reco rd  th e  te m p e ra tu re  on  a  
con tinuous basis

Frozen Tuna
Properly p ro te c te d  from  rise in 
te m p e ra tu re

If during inspection it  is found  th a t there are no  defects fo r an item , then you are to  record  
th a t it  is OK in  the are m arked Date fo r Corrections.
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2.8 PROCESS CONTROL

2.8.1 Requirements

Tuna is to  be properly washed during and after being processed. It is very 
im portant that all measures are taken to  rem ove all blood, gu t remnants and 
any foreign m aterial from  the tuna.

During washing only fresh safe sea water is to  be used in the washing o f the 
tuna. Tuna is to  be handled as quickly and as carefully as possible afte r being 
taken on-board the vessel.

Tuna is to  be properly coo led  in slush ice, which is m ade up o f two parts ice 
and one part water. After properly cooling o f tuna, the fish are to  be p laced 
properly in the fish hole in ice, or in the blast freezer for freezing.

During the process there must be regular tem perature checks done to  ensure 
tha t the core tem perature o f the fresh tuna is m aintained a t 0 °C .

In the process of freezing tuna, the core tem perature is to be lowered to  -60°C 
within 8 hours or less.

2.8.2 Defects & Deficiencies

The im proper or inadequate washing o f tuna will be considered a process 
control deficiency.

The improper cooling of tuna is considered a process control deficiency. The 
improper icing of the tuna is considered a process control de fic iency and the 
im proper freezing of the tuna is also considered a process deficiency.

2.8.3 Inspection Requirements

On a regular or continuous basis, the vessel's designated inspector is required 
to inspect the tuna during the handling operation to  ensure tha t the washing, 
cooling, icing and/or freezing is carried out in a proper and safe manner.

2.8.4 Forms for Collection Data

The vessel owner is required to  provide exam ples of the inspection forms they 
intend to  use in recording activities d irected towards process control.

2.8.5 Corrective Action

The vessel must identify what action is to  be taken when they identified 
defects, deviations, or deficiencies in the process control.

2.9 FRESH STORAGE FACILITIES

2.9.1 Requirements

The following are the requirements for the proper storing o f fresh tuna in fish
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storage area:

A) The fish hole must be free from  any contam ination.
B) The fish hole must be properly insulated.
C) The ice  for icing the tuna must be clean and safe.
D) The ice  must contain a good low cooling tem perature.
E) Only fish and fish products are to  be stored in the fish hole.
F) In regard to  tuna stored in Refrigerated Sea Water only clean safe sea 

water with the proper tem perature and controls to  be used.
G) The core  tem perature o f the tuna must be  m aintained a t 0°C .

2.9.2 Inspection Requirements

The fishing vessel must keep a record o f the tem peratures o f the tuna as they 
are being p laced either in the ice  or the refrigerated sea water a fte r cooling.

The fishing vessel must also ensure tha t the tuna in ice  is always covered a t all 
tim es to  ensure tha t the tem perature does not rise.

2.9.3 Corrective Action

The fishing vessel must have in p lace a corrective action plan so as to  prevent 
the tem perature from rising in tuna. If this occurs, it must show what action will 
be taken and by whom.

A corrective action report should contain the following inform ation:

A) A description o f the problem  with the tem perature.
B) The da te  tha t the problem  was first noticed.
C) The da te  the corrective action  was taken and what was done to  correct 

the problem .
D) The signature of the person responsible.
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2.9.4

FRESH TUNA TEMPERATURE 
RECOVERING LOG

DATE TIME STORED IN ICE TEMPERATURE

Vessel N a m e : 

Start Date o f Trip : 

Finish Date o f Trip :

C om pany O ffic ia l :
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2.10.1 Requirements

Blast freezers for the on-board freezing of tuna are required to  have the proper 
equipm ent to  freeze the core tem perature o f the tuna to  -60°C within 8 hours 
or less.

Rooms used for the storage o f the  frozen tuna are required to  m aintain an air 
tem perature o f -50°C or below.

Rooms for the freezing & storage o f the frozen tuna are required to  have a 
proper tem perature recorder showing the m ovem ent in the tem perature.

When tuna is being rem oved from  either the blast freezer or the co ld  storage 
the frozen fish shall be pro tected to  m inimise the rise in the tem perature.

2.10.2 Inspection

The vessel is required to  keep a log which shows the tem peratures o f the frozen 
tuna.

The tem perature recorder must be  checked on a continuous basis to  ensure 
tha t the proper tem peratures are being m aintained.

2.10.3 Corrective Action

The vessel owner must show what action will be taken when there is a rise in the 
tem perature o f the co ld  storage.

The vessel owner must also show what action  will be taken when there is too  
m uch delay in freezing the tuna to  its proper core.

The fishing vessel will be required to  identify the person responsible for taking 
corrective action and must show what procedure was used. The inform ation 
should show the following items:

A) A description o f the problem  with the tem perature.
B) The da te  the problem  happened on.
C) The date the corrective action was taken and what was done to  solve the 

problem .
D) The signature o f the person responsible.

2.10 FROZEN STORAGE FACILITIES
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2.10.4

FROZEN TUNA 
C O LD  STORAGE LOG

DATE TIME BLAST FREEZER CO LD  STORAGE TEMPERATURE

N o o f Fish T em p

V essel N a m e  :

S tart D a te  o f Trip: 

Finish D a te  o f Trip :

C o m p a n y  O f f ic ia l:
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2.11 FINAL PRODUCT

2.11.1 Requirements

No vessel shall a ttem pt to  unload any tuna tha t is ta inted, decom posed, or 
unwholesom e or otherwise fails to  m eet the requirements laid down by the 
authorities having jurisdiction.

No vessel shall a ttem pt to  unload any frozen tuna tha t was before freezing 
tainted, decom posed, unwholesome. Frozen tuna whose core  tem perature 
is not a t -60°C, should be  specially marked.

Fresh tuna being discharged from  the  fishing hole must show the  age  o f the 
tuna so as to  distinguished w hat m arket the product is destined for.

Fresh tuna with a core tem perature above 0°C  must rem ain in ice  as to  such 
tim e as the tem perature o f 0°C  is atta ined.

2.11.2 Defect Tolerance

Same as in Section 2.11.1.

2.11.3 Sampling Plan

The sam pling will be done by the receiving processing plant.

2.11.4 Corrective Action

The fishing vessel must show what action is to  be taken to  rem ove any 
unaccep tab le  tuna, who will take the action , w hat system will be  used to  
record the action  and what is being done with the  unaccep tab le  tuna. The 
information on the form which is required to  be com pleted by the vessel owner 
should have the following items listed:

A) A description showing why the  tuna was rejected.
B) The num ber o f fish which were unacceptab le .
C) The da te  o f unloading.
D) What action  was taken to  rem ove the unaccep tab le  product.
E) Where did the unaccep tab le  product be  disposed.

2.12 RECALL PROCEDURES

2.12.1 Requirements

All tuna whether they be fresh/frozen being rem oved from  the fishing vessel 
must have the following inform ation to  accom pany the fish to  the  processing 
plant.

■ The da te  the fish were landed
■ The nam e o f the vessel
■ The product form  the whether fresh/frozen
■ The num ber o f fish
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■ The nam e of the  fish
■ The age  o f the fish whether it is old or new
■ The nam e o f the carrier if it is to  be transported via truck to  the 

processing plant
■ The nam e o f the buyer
■ The address o f the buyer

An exam ple o f this form  appears in Section 2.12.4

2.12.2 Monitoring Procedures

The fishing vessel must have in p lace  a procedure so as to  identify the  tuna 
w hich it is shipping to  their first destination. It must show tha t the  fish cam e  
from  their vessel.

2.12.3 Guidelines for Corrective Action

The fishing vessel must show what action it will take if there is required a recall 
of their product. They must have in writing a system whereby if there is action 
needed after the tuna has been rem oved from  the  vessel and shipped they 
ca n  properly execute this action. They must have on the  form  the  following 
inform ation:

■ Description o f the problem
■ The num ber o f fish
■ The da te  noticed
■ The da te  it is corrected
■ The outcom e when the corrective action was taken and signature o f the 

person responsible for taking the action
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2.12.4

SHIPPING RECORD REPORT FOR 
FRESH/FROZEN TUNA 

FROM FISHING VESSELS

D a te :

Nam e o f Vessel:

Type o f Fishing Gear Used:

Product D escription:

Fresh:

Frozen: 

Nam e o f Fish :

Total Number o f Fish :

The Age o f the  Old Fish:

The Num ber o f the Old Fish:

The Nam e o f the C arrie r:

The Nam e o f the Buyer:

Address o f the  Buyer:

Vessel O fficials S ignature:
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2.13.1 Requirements

There should be  in p lace  a program  where by the fishery peop le  on-board 
each  vessel should be trained in the proper handling o f fresh/frozen tuna.

In the on-board handling o f tuna it is very  im portant tha t both the 
owner/operator plus the fishermen understand the proper m ethods which are 
required to  be used.

They must understand tha t w hat ever they do  in the ca tch ing , handling, 
processing, icing and/or freezing o f the tuna will determ ine w hat the  quality is 
and this inturn will determ ine the  price.

The GOOD MANUFACTURING PRACTICES guidelines shows the  proper 
procedures for the on-board handling o f tuna.

Annex 3 shows the step-by-step m ethods with diagram s as to  the  proper 
handling o f tuna.

2.13 EMPLOYEE QUALIFICATIONS ON FISHING VESSELS
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Annex 4

D efin itions

Control or 
Inspection Point: A point in tim e a t which there is an opportunity to  evaluate com pliance 

with specific requirements and, if necessary, to  correct defects, 
deviations or deficiencies that m ay be found relating to  quality, and/or 
fair trade practices, and/or regulations in fo rce.

Critical Control Point: A point a t which if preventive measures are not taken, will expose a 
customer to unacceptable risks related to  safety or unwholesomeness.

Decom posed: With respect to  tuna, m eans tha t the tuna has an offensive or 
objectionable odour, colour, flavour, texture or substance associated 
with spoilage.

D e fe c t: An im perfection or inadequacy in tuna, or products.

D e fic ien cy : An imperfection or inadequacy in facilities, equ ipm ent or environm ent.

D evia tion : An im perfection or inadequacy in a process, or procedure.

Hazard : Anything in the handling o f tuna tha t m ight contam inate  food and 
make it unsafe for consumers, or that m islead consumers, m aking one 
liable to  econom ic fraud.

Poisonous or 
Harmful Substances: Includes bacteria o f public health significance, natural toxins, all 

regulated pesticides, non-perm itted additives and other contam inants.

Tainted : Tuna tha t is rancid or has an abnorm al odour or flavour.

Unwholesom e: Tuna which, either in the m eat or on the surface, contains bacteria of 
public health significance, or toxins harm ful or offensive to  m an.
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Annex 5

POTENTIAL CRITICAL CONTROL POINTS FOR 
THE ON-BOARD HANDLING OF 

FRESH/FROZEN TUNA

NO ITEM HAZARD POTENTIAL CRITICAL 
CONTROL POINTS

1 INPUT MATERIALS

Fish (Tuna) Taint 
Decom position, 
unwholesomeness 
Dead, non-com pliance with 
regulations

Prior to  processing

Ice Not o f food grade 
Unsuitable, unclean 
N on-com pliance with regulations

Prior to  use 
Application area

C leaning Agents 
Sanitisers, 
Lubricants

Not approved for use In food 
operations or on food con tac t 
surfaces

Prior to  use

M isapplication Application area

2 Production 
Conditions 
Vessel Design 
Production Facilities

N on-com pliance with regulations 
for the proper handling

Prior to  fishing

O peration & 
Sanitation

N on-com pliance with regulations Prior to, during 
processing

Process Control N on-com pliance with regulations During processing

Fresh & Frozen 
Storage Facilities

N on-com pliance with regulations During tim e tuna is 
either In ice  or in co ld 
storage

3 PRODUCTS

Final Product 
Required 
Characteristics

Taint 
Decom position, 
unwholesomeness 
Defects &/or non-com pliance

During processing 
after last process 
prior to  unloading 
& after freezing

Recall Procedures Unable to  trace  product to  the 
custom er to  whom  tuna was 
sold

During unloading 
& shipping
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4 PERSONNEL

Health & Hygiene Fishermen suffering from  or 
carrying a com m unicab le  
disease
Fishermen with an in fected or 
open cu t

Prior to  fishing

Quality 
M anagem ent

Not properly trained in the 
proper procedures for the 
handling o f tuna

Prior to  processing
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