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CHAPTER 5, SUBJECT 1
FACI LI TY COVPLI ANCE REQUI REMENTS

SCOPE

Thi s docunent outlines the Construction, Equiprment and Operating
requirenents for registered fish processing establishnents to
conmply with the Fish Inspection Regul ati ons.

AUTHORI Tl ES

Fi sh Inspection Act R S.C. 1985, Ch. F-12 Part |I.
Fi sh I nspection Regulations, CR C, c. 802.
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| NTRODUCTI ON

Thi s conpliance docunent for the inspection of fish processing
establ i shments has been produced by the Fish, Seafood and
Production Division of the Canadi an Food | nspection Agency (CFlA)
to update and repl ace the Handbook of Conpliance published in
March, 1987

This docunment will serve as the basis for regulatory verification
activities related to the construction, equipnment and operating
requirenents in federally registered fish processing
establishments. It may al so serve as a reference docunent for fish
processors.

The conpliance requirenents outlined in this docunment are those in

Schedules | and Il of the Fish Inspection Regulations, CR C, c.
802. Each section of this docunment contains a Regulation, listing
the specific sections or subsections of Schedules | and Il that

apply; an Intent statenment, giving the fundanmental intention of the
regul ation(s); and a Conpliance statenent, outlining how the
regul atory requirenent(s) can be net.

The overall intent of Schedules | and Il is to provide physical

envi ronment and operational requirenments that will facilitate a
sanitary processing operation and be conducive to the production of
safe and whol esone fish products. The design, |ayout and
construction of fish processing establishnments, the nature and
condition of equipnent and materials that they use, and sanitary
conditions are all inmportant factors in ensuring that only safe and
whol esone fish products are produced in Canada.

| f a processor is found not to be follow ng specific actions
outlined in a Conpliance section of this docunent, but has in place
a mechani smor systemthat deals with the regul atory requirenent
such that the Intent of the regulation(s) is satisfied, then this
shoul d be consi dered when determ ni ng whet her or not the processor
is in conpliance with the regulations. |In other words, it nust

al ways be kept in mnd that the nethods outlined in the Conpliance
sections are not necessarily the only valid nmethod of achieving the
desired results.

For all new fish processing establishnment construction, ful
conpliance with Schedules | and Il is required.

Addi tional information can be found on the CFl A website, at
www. cfi a-aci a. agr. ca

More detailed information on the Sanitation Prograns and Pest
Control Prograns required under the Quality Managenent Program can
be found in Chapter 3, Subject 4 (QW Reference Standard and
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Interpretive GQuidelines - to be issued at a |later date) of the
Facilities Inspection Mnual.

For nore detailed information on regul atory requirenents specific
to canneries, please refer to Chapter 5.2/6.2, Canneries, of the
Facilities |Inspection Manual.

DEFI NI TI ONS

"Agency" or "CFI A" neans the Canadi an Food I nspection Agency.
(Agence ou ACI A

"approved material s" means materials that have been approved for a
specific use by the President of the CFIA including those products
listed in the Reference Listing of Accepted Construction Materials,
Packagi ng Materials and Non- Food Chem cal Products. (natériaux

appr ouveés)

"cl eani ng" neans the renoval of soil, food, fish residues, bl ood,
waste water or any other dirt or debris froma processing area and
processi ng equi pnent. (nettoyage)

"conveyance" neans any vessel, aircraft, train, nmotor vehicle,
cargo container, trailer or other means of transportation of fish
or containers of fish. (véhicule)

"critical control point" neans a point in a process operation at
whi ch control is to be applied in order to prevent or elimnate a
hazard or reduce it to an acceptable level. (point de contrdle

critique)
"critical limt" nmeans the maxi mum or mnimumvalue to which a
hazard nust be controlled at a critical control point. (limte
critique)

"di sinfection"” neans the reduction of the anpunt of m cro-organisns
to a level that will not cause serious contam nation.
(dési nf ecti on)

"durable", in respect of construction material, nmeans resistant to
decay, breakdown or other physical damage. (durable)

"Facilities Manual" neans the Facilities Inspection Manual
publ i shed by the Departnent of Fisheries and Cceans in 1988, as
amended fromtine to time. (Manuel des installations)

"HACCP pl an" neans a hazard analysis critical control point plan
that is prepared in accordance with the principles of hazard
anal ysis critical control point inspection as specified in the
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Facilities Manual to ensure control of hazards during the
processing of fish. (Plan HAACP)

“inpervious", in respect of any material, nmeans an inert naterial
such as concrete through which water or any other substance wl|
not pass. (i nperneable)

"non-absorbent”, in respect of any material, neans a material that

is highly resistant to the passage, absorption or incorporation of
wat er or any other substance. (non absorbant)

“non-corrodible" nmeans any nmetal or other material that does not
readily rust, corrode or otherw se decay. (résistant a la
corr osi on)

"non-toxic" nmeans not injurious to health. (non toxique)

"President” neans the President of the Canadi an Food | nspection
Agency. (président)

"processing area"” neans an area of a registered establishnment that
is used for the processing or storage of fish and any other area
designated as a processing area in a quality managenment program
(aire de transformation)

"product preservation process" means a process such as therma
processing, depuration or irradiation, that is designed to control
recogni zed hazards and which, if not performed in accordance wth
the Facilities Manual or the Canadian Shellfish Sanitation Program
- Manual of Operations, as the case may be, may result in the
production of fish that are unsafe for human consunption. (procédé
de conservati on)

"refrigeration facilities" neans freezers, cold storages, coolers,
cool roons and any other roominside an establishnent where the
anbient air tenperature is reduced by nechanical neans in order to
preserve the quality and safety of fish. (installations de
réefrigération)

"regi stered establishnent” neans a freezer-factory vessel, barge,
onshore plant, building or prem se where fish are processed or
stored for export and that is registered pursuant to subsection
15(6). (établissenent agréé)

"sanitation prograni nmeans a witten program describing sanitation
practices, devel oped for a registered establishnment or for the
establ i shment, conveyance or equi pnent of a holder of a fish export
| icence. The purpose of a sanitation programis to ensure that the
enpl oyees of the establishnment or the users of the conveyance or
equi pnent use proper sanitation and hygi ene practices, and that the
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establ i shnent, grounds, equipnent or conveyances are maintained in
a clean and sanitary condition and free from serious contam nation
and insect and animal pests. (progranme sanitaire)

"serious contam nation" nmeans any condition or deficiency that
results, or is likely to result, in an unacceptable risk to the
consuner or in tainted, deconposed or unwhol esone fish

(contam nati on grave)

"shellfish" neans all species of bivalve nolluscs of the class
Bivalvia and all marine, carnivorous species of the class
Gastropoda, either shucked or in the shell, in whole or in part,
excl udi ng the adductor nuscles of scallops and the neat of
geoducks. (nol | usques)

"snoot h" means a fairly regular or even surface w thout
proj ections, indentations or roughness and that can be easily
cl eaned and disinfected. (lisse)

"sound" nmeans being in good repair or maintenance. (en bon état)

"support area" nmeans an area of a registered establishnment that is
not a processing area and any other area designated as a support
area in a quality managenent program or an area that is used for
(a) the storage of materials and ingredients used in fish
pr ocessi ng;
(b) the nmaintenance of records for a quality nmanagenent
program
(c) enployee sanitation, personal hygi ene or a change room
(ai re connexe)

"washabl e" means bei ng capabl e of being cl eaned and di sinfected
with water, cleansers, disinfectants or liquids. (lavable)
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1. BUI LDI NGS AND FACI LI TI ES
1.1 Construction, Design, Plant Surroundi ngs

Requl ati on

Schedule I, section 2. (1) The layout, design, construction and size of every
est abl i shment shal

(a) permit adequate cleaning and disinfection of all areas;

(b) prevent the accunulation of dirt, fish being in contact with toxic
materials and floor surfaces, the shedding of foreign particles into fish
and the formati on of condensation or nould on surfaces;

(c) permit good production practices, including protection agai nst
contam nation and cross-contanination by fish, equipnent, water, air or
personnel and any other sources of contami nation, including insect and
ani mal pests;

(d) provide, if necessary, suitable tenperature conditions that permnit
sanitary processing and storage of fish; and

(e) provide for the orderly and rapid novenent of raw nmaterial and
fini shed product into and out of the establishnent.

(2) Construction and packagi ng materials and non-food chem cal products used in
the construction and operation of establishnents or in their equi pment shall be
those contained in the Reference Listing of Accepted Construction Mterials,
Packagi ng Materials and Non- Food Chenical Products, published on February 1,
1998 by the Agency, as anended fromtine to tine.

(3) Saltfish, squid, stockfish and capelin nmay be dried outside an establishment
if it is dried in a location away fromtraffic on grounds under the control of
the operator of the establishnent, on dryer flakes or other equipnent that is
rai sed at least 1 mabove the ground or water and if the fish is handled to
prevent the risk of contanination.

Schedule I'l, section 13. (1) The grounds under the control of an operator of an
establishnent in proximty to the establishnent shall be kept clean, free from
debris and unnecessary material and be nmintained to nminimze harbourages for

i nsect and ani nal pests.

(2) Areas where fish is | oaded, unloaded or handl ed and other high traffic areas

shal |l be paved with asphalt, covered with concrete or other inpervious naterial
and equi pped with appropriate drains.

| nt ent

A fish processing establishnment nust be designed, |aid out and
constructed in such a way that it will not becone a potenti al



Canadian Food Agence canadisnna .
I*I nspection Agency  d'inspection des alimenls Ch%ter %‘{Lt %gg

Facilities Inspection Status Date

Manual Anend. no. 15 99/ 12/ 30

source of contam nation for food products. |In addition, the
establishment’ s surroundi ngs nust not becone a potential source of
contam nation or provide shelter for insect or animal pests.
Loadi ng and handling areas nust be designed so that they can be
kept clean and not attract pests.

Compl i ance

The fish processing establishnment should be designed and | aid out
to provide suitable environnental conditions, permt adequate

cl eaning and sanitation, mnimze contam nati on, prevent access by
pests, provide adequate space for the performance of al

operations, and prevent unnecessary del ays during processing
activities.

The fl ow of products being processed nust be such that processing
pat hways for different products do not cross and the risk of cross-
contamnation is controlled. There nust be separation of tine or
space between the handling of raw products and the handling of
cooked or final products to prevent possible contam nation from one
to the other.

Wor ki ng spaces and aisles in the processing area nust be
unobstructed and wi de enough to allow for the novenent of people
and material s.

The Reference Listing of Accepted Construction Materials, Packagi ng
Mat eri al s and Non-Food Chem cal Products is available on the CFlIA
website (see Introduction). This is a current |list of materials and
non-food chem cal s that have been found by the CFIA to be
acceptable for use in food processing establishnents. To have a
commerci al product added to the list, the manufacturer of the
product should contact the CFlI A and apply for approval. In
exceptional cases, where the manufacturer is unwilling or unable to
apply for addition to the list, the processor wanting to use the
product should contact the nearest office of the CFl A and ask for
assi st ance.

Est abl i shnents containing retail outlets or prem ses nust be
desi gned such that retail areas are separate and unauthorized
persons are prevented fromentering processing areas.

The grounds around the establishnment nust be free of debris and
refuse and nust not be in close proximty to potential sources of
contam nation for food products. Grass and ot her vegetation around
t he establishment nust not be allowed to provide shelter for insect
or animal pests. Unused equi pnment should be stored neatly, away
fromthe sides of buildings, so that it does not becone a potential
source of contam nation or shelter for insects and ani mal pests.
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Loadi ng and unl oadi ng areas and other high traffic areas nust be
surfaced with concrete, asphalt or other suitable surface, be
properly sloped, and drain adequately so that water and ot her

I iquids do not collect or pool.

1.2 Floors

Requl ati on

Schedul e |, section 3. Floors shall be constructed of snooth, inpervious, non-
absorbent and non-toxic materials, be sloped for drainage and be naintained in a
sound condition for ease of cleaning and di sinfection.

| nt ent

Fl oors nmust not be allowed to becone a potential source of
contam nation for food products.

Compl i ance

Fl oors nmust be kept in good repair.

Floors in wet working areas (processing, receiving and hol di ng
areas) mnust be of waterproof, non-absorbent, washabl e, and non-
toxic materials, and it is recormended that they be non-slip as
well. Floors in wet working areas nmust slope sufficiently for
liquid to drain. A slope of 1 cninetre (1/8 inch/linear foot) has
been found to be adequate. If floors are ribbed or grooved to
facilitate traction, any grooving of this nature should always run
to the drai nage channel. No water or waste should be allowed to
col |l ect or pool during processing.

If floors in wet working areas are not adequately sloped, it nust
be denonstrated that they can be maintained in a clean and sanitary
condi tion.

Fl oors in ingredient, packaging, or chem cal storage roons or other
support areas nay be constructed of wood provided that they are

mai ntained in a clean and sanitary condition. Water or other
liquids nmust not be allowed to collect or pool on floors in these
ar eas.

Fl oors nust be thoroughly cleaned and disinfected as often as
requi red by operating conditions.
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1.3 Drains

Requl ati on

Schedule I, section 4. (1) Drains shall be of a type and size sufficient to
carry off any process effluent and water from processing and cl eani ng
operations, be equipped with non-corrodible covers or grates and be constructed
in a manner that prevents the entry of insect and ani mal pests, sewer gases or
any ot her del eterious substance.

(2) Al drainage froman establishment shall be disposed of in a manner
acceptable to the President or in accordance with | ocal ordi nances.

| nt ent

Drains nust not be allowed to becone a source of potenti al

contam nation or an avenue for the entry of pests into the
establishment. The |l ocation, type and size of drainage systens is
critical in the prevention of pooling and back-ups of process water
whi ch may cause unsanitary conditions.

Compl i ance

Drains nust be |arge enough to carry off any process effluent and
wat er from processing and cl eani ng operations w t hout danger of
overflow ng or becom ng obstructed. Drains that are connected to a
sewer |line nmust be provided with a check (backwater) valve, and
drains that are directly connected to a sewer nmust be provided with
traps. Floor drains should have covers that are renovable and are
constructed of netal or other acceptable material (covers are not
requi red where drains are | ocated under processing equi pnent).
Open drains, which pass through exterior walls or floors, nust be
designed so that insects and ani mal pests cannot enter the
processi ng area.

Coolers (i.e., roons used to cool and store unfrozen fish) mnust
al so be drai ned.

Drains in processing and support areas mnmust be designed and
installed so that they carry effluent away fromthe processing
area. Drains nust be kept in good repair and cl eaned and

di sinfected as often as required by operating conditions.

Unl ess they are required as a direct part of the processing
operation (e.g., systens designed to carry away waste products
during processing), all catch basins, interceptors and other neans
of separating organic matter from plant effluent should be | ocated
out si de the processing area.
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1.4 Wills

Requl ati on

Schedule |, section 5. Wall surfaces shall be constructed of smpoth, non-
absorbent, durable and non-toxic materials that are |ight-col oured and

t horoughly washabl e, in such a manner that all joints are sealed and floor and
wal | junctions are coved or rounded, and shall be nmaintained in a sound
condition for ease of cleaning and disinfection.

| nt ent

Wal | s nust be constructed and maintained in such a way that they

wi |l not becone potential sources of contam nation for food
products or allow noisture to enter. Light colours, such as white,
off-white or |light pastels, allow cleanliness to be eval uated and
increase the overall lighting levels in the facility.

Compl i ance

Walls in wet working areas (processing, receiving and hol di ng
areas) mnust be non-absorbent. Were plywood or simlar panelling
material is used in the construction of walls, all seanms and joints
nmust be nmade watertight and snooth. The use of painted gypsum
based wal | board, chip board or marine-waterproof wallboard is not
permtted in wet working areas. For new registrations, coolers and
col d storages nust al so neet these requirenents.

For approved nmaterials refer to the Reference Listing of Accepted
Construction Materials, Packaging Materials, and Non- Food Chem cal
Products, available on the CFIA website (see Introduction).

In addition to the approved materials for wet working areas, walls
in dry working areas may be constructed of wall board or chip board.

Coving is not required for walls that are supported on concrete
curbs rising fromthe floor provided that the junction between the
curb and the wall does not allow water to enter.

Partitions which formthe perineter of a roomare considered walls
for the purpose of these requirenents.

Wal | s nust be cleaned and disinfected as often as required by
operating conditions.



I W I Canadian Food Agence canadienne Chapter Subject Page
12

nspection Agency  d'inspection des alimenls 5 1
Facilities Inspection Status Date
Manual Anend. no. 15 99/ 12/ 30

1.5 Ceilings and Overhead Fi xtures

Requl ati on

Schedule |, section 6. Ceilings shall be constructed of snopoth, non-absorbent,
durabl e and non-toxic materials that are |ight-col oured, washable, of a height
acceptable to the President of the Agency and nmaintained in a sound condition
for ease of cleaning and disinfection.

Schedule |, section 7. Heating units, water feed lines, piping, |ighting,
public address or radio systens or other overhead fixtures shall be designed,
constructed, installed and finished to prevent the accunulation of dirt and to
reduce condensation, the growh of moulds and the shedding of foreign particles
into fish being processed beneath and, if the purpose of each is not readily
evident, shall be labelled in such a manner that this purpose is readily

di scernabl e by an inspector

| nt ent

Ceilings and overhead fittings nust not be allowed to becone
sources of falling debris, dust, condensation or noulds that could
contanm nate work surfaces or food products. Light-col oured
ceilings allow cleanliness to be evaluated and increase the overal
lighting levels in the facility.

Compl i ance

Ceilings in processing, receiving and hol di ng areas nust be
constructed of durable, snoboth, waterproof and |ight-col oured

mat eri als and nust be well nmaintained. Ceilings may be constructed
of wood if they are coated with an acceptable material that wll
prevent noisture fromentering the wood. All surfaces nust be
constructed so as to facilitate cleaning and disinfecting, and
joints sealed to prevent the entry of noisture. Suspended ceilings
are permtted, provided that they can be maintained in a clean and
sanitary condition.

Ceilings nust be of sufficient height to allow the sanitary
operation of the equipnment for the particular area. As a
guideline, a mnimumof 2.7 metres (9 feet) is appropriate.

Overhead fixtures nmust be designed, constructed, installed and

fini shed such that they are:
(a) not located directly over fish processing operations (wth
t he exception of lighting, or other fixtures specifically
required by the nature of the processing operation);
(b) flush nmounted to upper surfaces or ceilings;
(c) boxed in, where practical. Oherw se, they nust be
readily accessible and finished in such a way that they can be
properly cl eaned;



I W Canadian Food Agence canadienne Chapter Subject Page
13

nspection Agency  d'inspection des alimenls 5 1
Facilities Inspection Status Date
Manual Anend. no. 15 99/ 12/ 30

(d) labelled, if necessary, so that their purpose can be
easily identified by an inspector.

Supply lines to processing equipnent (e.g., water, electricity,
steam) should feed to the equi pnment by the shortest route possible.
| f overhead nonorails are used, precautions nust be taken to ensure
that hydraulic fluids or lubricants do not |eak or drip onto
production surfaces or food products.

Ceilings and overhead fixtures nust be well maintained and cl eaned
and disinfected as often as required by operating conditions.
1.6 Wndows/Doors and Ventilation

Requl ati on

Schedule |, section 8. Wndows that are capabl e of being opened, and any ot her
openings to the outside shall be constructed so as to prevent the accunul ation
of dirt and be fitted with non-corrodible insect-proof and ani mal - proof screens
or other simlar devices.

Schedule I, section 9. (1) Doors into and out of processing and support areas
shal | be constructed of smooth, non-absorbent and non-toxic materials that are
washabl e, be properly fitted and hung and be naintained in a sound condition for
ease of cleaning and disinfection.

(2) Doors in an establishnent that is constructed after the comng into force of
this Schedul e

(a) shall be located so that persons may not enter directly into a
processing area, with the exception of holding roons, fromoutside the
est abl i shrent; and

(b) if the doors are energency exits froma processing area, shall be
clearly marked "Energency Use Only" or with other simlar wording and be
equi pped with energency door opening devices, panic bars or simlar

devi ces that prevent entry fromthe exterior of the establishnent.

Schedule 11, section 8. Doors into and out of an establishnment shall be kept

cl osed and may be opened only when necessary to all ow personnel, fish, equipnent
and other materials to enter or |eave the establishment unless air curtains or
ot her devices as specified in the establishnent's quality nmanagenment program
that prevent the entry of insect and animal pests are in operation

Schedul e |, section 17. Natural and nechanical ventilation systens shal

provide clean air, inhibit condensation and naintain conditions that are free
from snoke, steam or foul odours, and any openings for the ventilation of the
processi ng or support areas shall be fitted with non-corrodi bl e insect-proof and
ani mal - proof screens or other simlar devices.
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| nt ent

W ndows and doors nust not be allowed to beconme potential sources
of contam nation or avenues for the entry of pests. Adequate
ventilation is essential to prevent the accunul ati on of odours,
hum dity and condensation in a processing establishnent.
Condensati on must be controlled to prevent contam nation of walls,
equi pnment and products fromceilings and overhead fi xtures.

Compl i ance

W ndow frames and doors of processing, receiving and hol di ng areas
nmust be constructed of durable, snooth, waterproof and |ight-
coloured materials. Doors and w ndow franmes nmay be constructed of
wood provided they are coated with an acceptable material that wll
prevent noisture fromentering the wood. W ndow and door frames
nmust be sealed to adjacent walls, and doors, when closed, should
have a close-fitting seal to door franes.

W ndows that open nust be screened, and interior wi ndowsills should
be sl oped downward or bevelled for ease of cleaning and to prevent
accunul ati on of extraneous material.

Exterior doors must be kept closed when not in use (unless air
curtains or other devices to prevent the entry of pests are
installed), and cannot be used as a neans of ventilating the
processing establishment. Plastic strip curtains are not
acceptabl e for exterior doors.

Ventilation systens nust provide, when the exterior doors are
cl osed, sufficient air exchange and treatnent to prevent the
bui | dup of snoke, undesirable odours or excessive heat and
hum dity, and inhibit condensati on.

Air intakes nmust be | ocated and operated in such a manner as to
prevent the intake of contam nated air and the contam nation of
food products by airborne dust, bacteria or other contam nants.

Est abl i shnents constructed after April, 1999, nust not have doors
allowing direct entry into processing areas (except hol ding roomns)
fromoutside, with the exception of energency exits. Holding areas
or anteroons nust be provided through which persons nust pass to
enter the processing areas.

Doors and wi ndows nust be kept in good condition and cl eaned and
di sinfected as often as required by operating conditions.
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1.7 Lighting

Requl ati on

Schedul e |, section 16. Natural or artificial lighting shall be provided at
intensities adequate to ensure the effective delivery to the processing
operation being conducted, and the light fixtures shall have appropriate covers
and be installed for ease of cleaning and di sinfection.

| nt ent

Adequat e lighting increases efficiency in determ ning defects,

all ows easier nonitoring of sanitation and reduces safety hazards.
Lighting fixtures nust have covers to prevent breakage and be
designed to be easily cleaned and disinfected to prevent

contam nation of work surfaces and products.

Compl i ance

At mnimum a light intensity of 215 |ux (20 foot-candles) or nore,
as neasured by a standard light neter, is required in al

processi ng and support areas to facilitate cleaning. Surfaces
where processing and packaging i s conducted require stronger
lighting; an intensity of 538 lux (50 foot-candles) or nore is
recommended. Mre intense lighting, equal to or greater than 1,075
lux (100 foot-candles), is reconmended for |ocations such as

i nspection stations.

Li ght bulbs and fixtures in all processing and support areas where
there i s exposed food, ingredients or packaging materials nust be
adequately covered or be coated with a shatterproof material or
simlarly designed, to prevent contam nation in case of breakage.
Li ght fixtures nust be designed to allow cl eaning and di sinfection
and nust be cl eaned often enough to prevent the accunul ati on of
dust and debri s.

1.8 Refrigeration/Freezing Facilities

Requl ati on

Schedule I, section 18. (1) Refrigeration facilities shall be built in
accordance with good engi neering practices and with respect to freezing
equi pnent shal

(a) contact freeze a 25 mmthick bl ock of unpackaged fillets to -18 °Cin
two hours or |ess; or

(b) air blast freeze fish at a rate that prevents deterioration of the
fish, until the thickest section of the fish is at a tenperature of -18 °C
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(2) Refrigeration facilities shall be operated in a manner that nininizes frost
bui | d- up.

(3) Cold storages shall be equipped with automatic tenperature recordi ng devices
capabl e of recording the tenperature at |east once every 24 hours.

(4) Inrefrigeration facilities that are not equi pped with automatic tenperature
recordi ng devices, accurate thernoneters nmust be installed and the tenperature
read and recorded at |east once every 24 hours.

(5) An operator of a registered establishnent shall keep a record of each
tenperature recorded there for a period of three years.

Schedule |1, section 16. (2) Cold storages shall naintain the tenperature of
fish at -18 °C or col der

(3) Coolers shall maintain fish at a tenperature from4 °Cto -1 °C

| nt ent

Facilities for tenperature control during freezing, storage and
refrigeration nust be capable of maintaining adequate tenperatures.
Tenperature recording is required for all refrigeration facilities
to ensure that mnimumtenperatures are being net.

Compl i ance

Refrigeration facilities used for fish and fish products nust have
the capability to provide and nmaintain adequate tenperatures. This
i ncludes freezers (facilities and equi pnment used to freeze fish),
cold storages (used to store frozen fish), and coolers (used to
cool and store fish in an unfrozen state).

Freezers nust be able to rapidly reduce the tenperature of fish
products to -18 °c (0 °F) or lower, to mnimze adverse effects on
t he product being frozen.

Air blast freezers nmust have sufficient refrigeration capacity, air
velocity and correct air circulation through the product being
frozen to mnimze adverse effects on the product. Experience has
shown that evaporator tenperatures of -30 °C (-22 °F) or |ower and
air velocity rates of 2nisec or nore are sufficient to achieve
adequate freezing rates.

Col d storages nust mamintain a tenperature of -18 °c (0 °F) or
colder. To maintain a high level of fish quality, it is strongly
recommended that they be kept at a tenperature of -26 °C (-15 °F).
Col d storages nust have tenperature recordi ng devices that can
automatically record the tenperature at | east once a day, and the
tenperature recordi ng devices nust be sufficiently accurate to
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confirmthat required tenperatures are being nmet. Manual recording
of the tenperature is not sufficient for cold storages.

Cool ers and other facilities and equi pnent used for the
refrigeration of fresh or unfrozen fish products, cooked or chilled
crustaceans and all nolluscan shellfish products nust nmaintain a
tenperature between -1 ° and 4 °c (between 30° and 39 °F).

Al'l onwances nmust be nmade for the fact that the tenperature may vary
slightly above this range due to operating conditions.

Specific processes, for exanple pre-depuration holding or post-
cooking cooling, may require cooling to other tenperature ranges,
and hol ding roonms for such processes are not required to neet
cool er requirenents.

Cool ers nmust have the tenperature recorded daily (this includes
days the establishnment is not operating). However, this can either
be done with automatic tenperature recordi ng devices, or the
tenperature can be recorded manual |y using an accurate thernoneter.

Tenperature records nust be kept for a m ninum of three years.

Refrigeration facilities nmust be maintained in good repair and
cl eaned and di sinfected as required.
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2. EQUI PMENT, MATERI ALS AND STORAGE
2.1 Equi pnent

Requl ati on

Schedule I, section 10. (1) Fish processing equi pnent and ice handling or
conveyi ng equi pnent, including all surfaces, franes and | egs shall be
constructed of snooth, non-corrodible, non-absorbent and non-toxic materials
that are washable, and shall be maintained in a sound condition for ease of
cl eani ng and di si nfection.

(2) Despite subsection (1), franes and | egs of dryer flakes and dried squid
storage bins may be constructed of wood if all surfaces in contact with fish
nmeet the requirenents of that subsection

(3) Despite subsection (1), bloater drying canes may be constructed of wood if
they are clean and in a sound condition

(4) Despite subsection (1), boxes, carts or bins used to hold fresh whole or
dressed fish intended for further processing may be nade of planed | unber or
wat er proof plywood and be coated on the interior and exterior with materia
approved by the President of the Agency.

(5) Despite subsection (1), ice screws or augers that are in contact with ice
may be constructed of gal vani zed netal .

Schedul e I, section 11. Cooler or cold storage racking systens on which pallets
of fish are stored shall be constructed of nmetal or other naterial acceptable to
the President of the Agency and shall be mmintained in a sound condition for
ease of cleaning and disinfection.

Schedule I, section 21. Al facilities and equi pnent shall be maintained in a
sound condition so as to mininmze the risk of contamination to fish and
facilitate cl eaning and disinfection, and shall be installed in such a manner as
to all ow adequat e cl eaning of the surroundi ng area.

Schedule I, section 11. (2) Unnecessary naterial or equi pnent shall not be
stored in a processing area.

Schedule 11, section 14. Forklifts and other devices used for nmoving fish and
materials inside an establishment shall be clean and maintained in a sound
condi tion.

| nt ent

Equi pnrent nust be constructed and nmaintained in such a way that it
wi |l not becone a potential source of contam nation for food
products. Equi pnent nust be nade of materials that are non-
corrosive and non-porous to allowit to be cleaned and disinfected.
Wbod, since it can harbour mcro-organisnms, nust not be allowed to
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come in contact with food products (with the specified exceptions).

Compl i ance

Equi prent on which fish is processed or which cones in contact with
ice or food products nust be nade of non-corrodi ble netal or other
approved material. This includes such equi pnent as tables,
utensils and totes, bins and baskets used to hold fish being
processed or final products. Exanples of approved materials are
stainless steel, saltwater-resistant alum num high-density

pl astics and fiberglass reinforced plastics. Wod is not an
acceptabl e materi al .

For a listing of materials that have been found by the CFIA to be
acceptable for use in food processing establishnents, refer to the
Ref erence Listing of Accepted Construction Materials, Packaging
Mat eri al s and Non- Food Chenmical Products, available on the CFIA
website (see Introduction).

Exceptions to the above are the franes and | egs of dryer flakes and
dried squid storage bins, which may be constructed of wood if the
surfaces that are in contact with fish are of approved material.

Bl oater drying canes may al so be constructed of wood.

Frames and | egs may be nmade of m|d steel or galvani zed netal
provi ded they are suitably coated with an approved nateri al .

Boxes, carts or bins used to hold fresh whole or dressed fish
intended for further processing may be made of planed | unber or
wat er pr oof pl ywood, provided they are coated with an approved
material that will prevent noisture fromentering the wood. The
use of poly liners as a substitute for an acceptable fish contact
surface is not permtted. Woden boxes cannot be used to store

i ce.

Fi sh awai ting further processing may be held in wooden boxes inside
the processing areas (including coolers) and the fish nmay be re-
iced to preserve the quality prior to further processing. Once the
fish enters the processing line to be processed, any subsequent
hol di ng, storage or handling nust be in containers of approved
material (i.e., not wood).

Frozen fish, including brine-frozen roe herring, may be stored in
wooden boxes.

Fibre totes or boxes for transporting fish to a registered
establishment nust be lined with approved material and nmust only be
used when clean and in a sound condition.

I n exceptional circunstances, where it can be shown that this is a
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mar ket requirenent and the use of wood does not pose a sanitary
hazard, wood boxes may be used for shipping final products for
export. Exanples include boxes of salt cod bits Iined with wax
paper, and boxes of canned fish products.

Equi prrent nmust be designed and constructed so that it can be easily
cl eaned and disinfected, and installed in such a way that it allows
cl eaning of the surroundi ng area.

Surfaces that cone into contact with fish or other food products
must not have gaps, crevices or inaccessible points that may be
omtted during cleaning, and nust be properly sloped to drain. Al
wel ded equi pnment, including tables, bins and support brackets nust
have continuous, snooth and uniformy welded joints (not spot

wel ded). Pans and bow s nust not have closed rolled rins as these
are difficult to clean.

Al flumes nust be free-flowing and all joints and bends in the
flume nust be snoboth to the extent that debris can be easily
removed by flowi ng water

Drive notors and transm ssions nust be | ocated such that incidental
lubricant drip is not allowed to reach surfaces that cone in
contact with fish, ingredients or other food products.

Stands for workers along the processing |ines nust be constructed
of approved materials, be well maintained, and nust either be
novabl e or be constructed in such a way that the stands and the
fl oor beneath can be properly cleaned. Wod is not an acceptable
mat eri al for stands.

2.2 Product Preservation Process Equi pnent and Mnitoring Devices

Requl ati on

Schedul e I, section 19. Equipnent that is used to perform product preservation
processes shall neet the applicable requirenents set out in the establishnment's
qual ity managenent program

Schedul e I, section 20. Devices that are used to nonitor the effectiveness of
product preservation processes or the performance of equi pnent used in product
preservati on processes shall be calibrated and function in accordance with the
applicable requirenents set out in the establishnment's quality nmanagenent
program

| nt ent

Equi prrent used for product preservation processes nmust not, through
i mproper functioning, allow an unsafe or unacceptabl e product to be



Canadian Food Agence canadisnna .
I*I nspection Agency  d'inspection des alimenls Ch%ter %‘{Lt %9

Facilities Inspection Status Date

Manual Anend. no. 15 99/ 12/ 30

produced. Devices used to nonitor process equi pnment nust be
capabl e of ensuring its proper functioning.

Conpl i ance

Equi prrent used for product preservation processes nust be
consistently capable of neeting critical limts applied to the
process. A critical limt represents the value that nust be net
and is used to separate acceptabl e product from unacceptabl e
product .

For requirenents for retort construction, please refer to Chapter
5.2/ 6.2, Canneries, of the Facilities |Inspection Manual.

Equi prrent used for nonitoring product preservation processes mnust
be accurate and precise enough to correctly measure the critical
[imt. Periodic standardization or calibration is also necessary,
and shoul d be addressed in the verification section of the

est abl i shnment’ s HACCP pl an.

2.3 Packagi ng Storage

Requl ati on

Schedul e |, section 12. Packaging and labelling materials shall be stored in
dry and sanitary storage roons that are intended for that purpose, that are
constructed to provide protection fromweather, contam nation and the entry of
i nsect and ani mal pests and that, if appropriate, are equi pped with adequate

t enper at ure-control devi ces

Schedule I, section 11. (2) Unnecessary naterial or equi pnent shall not be
stored in a processing area.

| nt ent

St orage areas for packaging and |l abelling nmaterials nmust not be
all owed to beconme a potential source of contam nation for food
products or an avenue for the entry of pests. Packaging and

| abelling materials nust not be inproperly or unnecessarily stored
in processing areas, as this could hinder cleaning and

di si nfecti ng.

Compl i ance

Packagi ng and labelling naterials nmust be stored in a |ocation that
is dry, adequately lit, protected frompests, and can be kept clean
and mai ntained in good repair. Woden floors are acceptable. There
nmust be sufficient space between either the nmaterials and the

wal l's, or the materials and the floor, to allow for inspection for
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the presence of pests.

Trail er bodies are acceptable for storage of packagi ng and

| abel ling materials provided they neet all requirenents of the
regul ati ons.

2.4 Ingredient Storage

Requl ati on

Schedule I, section 13. (1) Ingredients and additives such as salt and vinegar
used in the processing of fish shall be stored in sanitary storage roons that
are intended for that purpose, that are constructed to provide protection from
weat her, contam nation and the entry of insect and ani mal pests and that, if
appropriate, are equi pped with adequate-tenperature control devices.

(2) Despite subsection (1), bulk storage of ingredients and additives in an
encl osed area is permitted if the area nmeets the requirements of sections 3 to 8
of this Schedul e.

(3) Doors to areas referred to in subsection (2) shall be constructed of snooth,
non- absor bent and non-toxic materials that are washable, properly fitted and
hung, naintained in a sound condition for ease of cleaning and disinfection, and
so located that ingredients or additives may be unl oaded and delivered or
conveyed to a processing area in a sanitary nanner.

(4) Despite subsection (1), salt may be stored in bags outside of an
establishment if the bags are sound, kept off of the ground and are covered with
cl ean, waterproof coverings that protect the salt from contam nation, weather
and insect and ani mal pests.

Schedule I'l, section 11. (2) Unnecessary naterial or equi pnment shall not be
stored in a processing area.

| nt ent

Storage areas for ingredients nmust not be allowed to becone a
potential source of contam nation for food products or attract
pests or beconme an avenue for the entry of pests. Ingredients mnust
not be inproperly or unnecessarily stored in processing areas, as
this coul d hinder cleaning and disinfecting.

Compl i ance

| ngredi ents and additives nust be stored in a location that is dry,
adequately lit, protected frompests and can be kept clean and

mai ntai ned in good repair. Woden floors are acceptable. There
nmust be sufficient space between the materials stored and either
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the walls or the floor to allow for inspection for the presence of

pests. If ingredients nmust be kept within a specific tenperature
range, storage areas nust be equi pped with tenperature control
devi ces.

I ngredients and additives may be stored in bulk in an encl osed area
as long as it conplies with the requirenents described previously
for floors, drains, walls, ceilings, overhead fixtures, w ndows and
doors (see Sections 1.2-1.6 of this Conpliance docunent).

Bags of salt nay be stored outdoors provided that the bags are kept
off the ground, on pallets or a concrete pad or simlar surface,
and are covered to protect themfrom weat her, insects and anim
pests.

2.5 Chem cal Storage

Requl ati on

Schedule |1, section 2.

(2) Any product used for the lubrication of fish processing equi pnent or

machi nery and any product used for cleaning and disinfection shall be clearly
labelled as to its use, stored in an appropriate location and only used by a
person trained to use or apply it in a manner that prevents contam nation of

fish or contact surfaces.

Schedule |1, section 11.
(2) Unnecessary material or equipnent shall not be stored in a processing area.

Schedule 11, section 17
(2) No odiferous or toxic substance shall be stored in a processing area.

| nt ent

Chem cal s used for the operation of equipnment or for cleaning and
di sinfecting nmust not be allowed to becone a potential source of
contami nation for food products. Chem cal products nust not be

i nproperly or unnecessarily stored in processing areas, as this
coul d hi nder cl eaning and disinfecting.

Compl i ance

Chem cal products used for lubrication or for cleaning and

di sinfecting nust be properly |labelled and stored in a weat her proof
| ocation that is maintained in good repair and kept clean. This
may i nclude |ocations outside the establishnment. Chem cals nust
not be stored in close proximty to supplies or materials, or in
such a way as to possibly contam nate food products.
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Substances that are toxic or have a strong odour nust not be stored
in a processing area.

2.6 Tenperature Control and Storage of Fish

Requl ati on

Schedule Il, section 16. (1) Fish shall be kept iced or chilled and protected
from contam nation before processing in the establishnment and, if the type of
process operation conducted so requires, shall be washed before processing.

(2) Cold storages shall maintain the tenperature of fish at -18 °C or col der
(3) Coolers shall maintain fish at a tenperature from4 °Cto -1 °C

Schedule I'l, section 17. (1) Processed fish shall be stored in |ocations
designated in the quality managenment programin order to preserve its quality
and safety.

Schedule 11, section 18. Frozen fish shall be handl ed and protected in an
establishment to ensure that the tenperature of the fish does not increase nore
than 5.5°C during the tinme the fish

(a) is removed fromcold storage and returned to it unless the frozen fish
is thawed for further processing; or

(b) is placed on a conveyance equi pped with col d-storage capability.

| nt ent

Raw and processed fish products nust not be allowed to becone
contam nat ed during handling and storage. Unprocessed fish nust be
kept cool to prevent mcrobial growh and spoil age and be protected
fromcontam nation. Frozen fish nust be kept frozen with only

m nor fluctuations in tenperature to prevent mcrobial growth and
spoi | age.

Compl i ance

Landi ng or receiving and unloading of raw materials intended for
processi ng nust proceed quickly. Fresh fish intended for further
processi ng nust be cooled rapidly to an appropriate tenperature and
protected fromcontam nation. Processed fish nust al so be stored
at a suitable tenperature.

Fresh or unfrozen fish, cooked and chilled crustaceans, and al
nmol | uscan shell fish nust be kept between -1 ° and 4 °c (between
30 ° and 39 °F). Al l owances nust be made for the fact that the
tenperature of the fish or shellfish may rise slightly above



I W I Canadian Food Agence canadienne Chapter Subject Page

nspection Agency  d'inspection des alimenls

5 1
Facilities Inspection Status Date
Manual Amend. no. 15 99/ 12/ 30
4 ° due to operating conditions. It is inmportant that these rises

in tenperature nmust be kept as brief as possible, in order to
m nimze the hazard of bacterial growh.

Certain other processes, such as pre-depuration holding or post-
cooking cooling, may require different hol ding tenperatures.

Areas where processed fish is stored and surfaces that cone in
contact with fish after processing nust be kept in a clean and
sanitary condition.

Frozen fish and fish products nust be stored at an even tenperature
of -18 °c (0 °F) or lower; however, to maintain a high |evel of fish
quality, it is strongly recomrended that they be stored at a
tenperature of -26 °c (-15 °F). \Wen frozen fish are tenporarily
removed from storage or | oaded onto a conveyance with cold storage,
their tenperature nmust not be allowed to fluctuate nore than

5.5 °Cc (10 °F). An exception is fish that is thawed or partially
thawed for further processing, and subsequently subjected to proper
refrigeration

2.7 Uensils

Requl ati on

Schedul e |, section 25. Utensils and cutting surfaces shall be constructed of
non-corrodi bl e, non-absorbent, snooth, inpervious and washable material that is
mai ntained in a sound condition for ease of cleaning and disinfection

| nt ent

Utensils nust not be allowed to beconme a potential source of
contami nation for food products. Wod, since it can harbour m cro-
organi sns, must not be used in processing areas or allowed to cone
in contact with food products.

Compl i ance

Al'l utensils and cutting surfaces used in processing or holding
areas must be designed and constructed so that they can be easily
cl eaned and disinfected. Wod is not an acceptable material for
cutting boards, or the handles of utensils; this includes knives,
forks, shovels, brooms, squeegees, rakes, etc.

The use of wire nmesh nay be acceptable provided the wire is of a
non-corrodi ble material and the design allows the nesh to be
properly cleaned and disinfected. Mesh with bare gal vani zed wire
or nesh with twisted joints is not acceptable. Exanples of wre-
nmesh construction that are acceptabl e include wel ded square nesh of
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stainless steel wire or welded square nmesh enploying mld steel
wire that has been covered with an approved plastic coating.

Enanel |l ed utensils are not acceptable in processing operations.

2.8 Conveyors

Requl ati on

Schedul e I, section 26. (1) Conveyors in contact with fish shall be nmaintained
in a sound condition for ease of cleaning and disinfection, be constructed of
non- corrodi bl e, non-absorbent, snooth, inpervious, |ight-coloured and non-toxic

materi als or non-corrodi bl e, non-absorbent, inpervious and non-toxic wire nmesh
or chain link and, if necessary, be equipped with effective spray washers and
scrapers.

(2) Conveyors that are used for |oading finished and packaged products into
conveyances may be nade of mld steel or other simlar material and shall be
mai ntai ned in a sound condition for ease of cleaning and disinfection.

| nt ent

Conveyors nust not be allowed to becone a potential source of
contam nation for food products. Conveyors in contact with fish
must be constructed and mai ntai ned such that they can be easily
cl eaned and di si nf ect ed.

Conpl i ance

Conveyors nust be nmade of acceptable materials and nmaintained in a
sound condition so that they can be easily cleaned and di si nfected.
Conveyors in contact with fish nust be cleaned regularly when in
use. Ways that this may be achi eved include the use of water
sprayers, air sprayers, scrapers, nmanual spraying, or dips.
Exceptions to this can be nmade only when it can be shown t hat
sanitary conditions can be maintai ned through sone other neans.

2.9 Pallets

Requl ati on

Schedule |, section 27. Pallets used as equi pment in a processing area, such as
foot stands, stands for vats and pan racks, shall be constructed of non-
corrodi bl e, non-absorbent, snooth, non-toxic and washable nmaterials, and be

mai ntai ned in a sound condition for ease of cleaning and disinfection.

Schedule I, section 15. (1) Subject to subsection (2), no person shall use
wooden pallets in an establishment for any purpose other than
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(a) to handle or transport boxed or otherw se containerized raw nateri al
in a holding room or

(b) to transport ingredients, additives, packaging material, raw material,
| abel s, sem -processed saltfish, or packaged, boxed or otherw se
contai nerized finished products into or out of a processing area.

(2) Woden pallets may be used for the press piling of saltfish or the

processing of salnon roe if a barrier of material acceptable for food contact is
pl aced between the wooden pallet and the fish

(3) Every pallet shall be clean and naintained in a sound condition

| nt ent

Pal |l ets must not be allowed to becone a potential source of

contam nation for food products. Wod, since it can harbour mcro-
organi sms, nust not be used on a continual basis in processing
areas or allowed to cone in contact with food products.

Compl i ance

Pal l ets used in a processing area nust be nade of acceptable
materials and maintained in a sound condition so that they can be
cl eaned and disinfected. Woden pallets may be used for the
purposes listed in the regulations. They nmay be used in coolers
and cold storages to hol d packaged final products, but fish held
prior to packagi ng should not be held on wooden pallets (wth the
exceptions stated in the regulations for saltfish and sal non roe).
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3. UTI LI TI ES
3.1 Water Supply

Requl ati on

Schedule I, section 14. (1) Adequate supplies of water that neet one of the
followi ng requirenments shall be provided in every establishment under a m ni num
operating pressure of 140 kPa for fish processing, establishnent cleaning and

di sinfection, ice making, enployee sanitation and personal hygi ene and the
operation of toilets:

(a) the water has a coliformbacteria count, determ ned by a nethod
acceptable to the President of the Agency, of not nore than 2 per 100
mllilitres; or

(b) the water is derived froma source approved by the President of the
Agency.

(2) For the purpose of providing a safe and sanitary supply of water to an
establ i shment, an inspector may require that water supply sources be chlorinated
or otherw se treated

(3) Despite subsection (2), the President of the Agency may allow |live shellfish
to be held in an establishnment in untreated water derived froma source approved
by the President if

(a) the nedian or the geonetric nmean of the faecal coliformnost probable

nunber in the water does not exceed 14 per 100 millilitres and not nore
than 10% of the water sanples exceed a faecal coliformnost probable
nunber of 43 per 100 mllilitres, as deternmi ned by a nmethod acceptable to

t he President; and

(b) the use of the water poses no threat of cross-contam nation in the
establ i shnment .

(9) An establishnent may use water that does not neet the requirenments of
subsections (1) to (3) for fire protection, boilers or auxiliary services if
there is no connection between the other water systens providing water to the
establishment and all feed |ines and pipes are clearly labelled or coloured so
that the purpose of each is readily discernable by an inspector.

(10) Adequate supplies of hot water at a tenperature of at |east 43 °C shall be
provi ded throughout processing areas for cleaning and disinfection and at all
handwash stati ons.

(11) Hoses and other water-delivery devices in ready-to-eat fish and shellfish
process operations shall be equi pped with backfl ow preventers or vacuum
br eakers.

(12) Each operator of an establishnent constructed after the coming into force
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of this Schedul e shall keep and nake available to an inspector, blueprints or
ot her suitable drawi ngs or sketches that show all water supply and water waste
di sposal systens, including sources of supply, intake |locations, piping runs,
treatment systens enpl oyed, |ocation of water-sanpling valves for the taking of
wat er sanpl es before and after its treatnent and the outfall or sewage hook-up
| ocati ons.

Schedul e I, section 28. Vessels with encl osed processing areas shall have, in
addition to nmeeting other applicable requirenments of this Schedul e,

(d) adequate equiprment for delivering pressurized clean and sanitary
seawat er for processing, the intake for which nust be situated in a
position where it is not possible for the water being taken in to becone
contanmi nated or affected by discharges into the sea of waste water, waste
and engi ne cool ant.

| nt ent

Wat er nust not be allowed to becone a potential source of

contam nation for food products. C ean, uncontam nated water is
essential for use in cleaning and processing.

Compl i ance

An adequate supply of clean water must be supplied for processing
and sanitation purposes. The water nust show a bacterial coliform
count, based on standard bacteri ol ogi cal analysis, of two per 100
millilitres (nm) or less, or else its use nust be approved by the
CFI A. Approval will be based on the general sanitary and

envi ronnmental conditions of the area, giving consideration to
potential sources of chem cal and bacterial contam nation, and the
presence of nmud, silt or other material in the water. These

requi renents apply to municipal water supplies as well.

Al'l source intakes nmust be located in a manner that prevents
contam nation of the water, and storage tanks nust be designed to
prevent contam nation as well.

When the water source is not protected from human or environnent al
contam nation or may be exposed to contam nation fromtine to tine,
chl orination or sone equivalent treatnment (such as WV light or
filtration) is required. In addition, chlorination of water (or

ot her treatnment) nust be carried out when it is deened essential by
t he CFI A

Heal t h Canada policy states that residual chlorine in the
processi ng water may not exceed 10 ppm (ng/L), when the water w ||
cone into direct contact with fish. The use of chlorine is limted
to the disinfection of water supplies and as an aid in sanitation.
Hi gher concentrations nmay be used in sanitation procedures,
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provi ded the water does not contact fish directly. The direct
application of excessive |levels of chlorine to fish or fish
products for the purposes of disinfecting the product is not
permtted.

In general, chlorination alone is adequate for water with | ess than
100 coliformper 100 nlL, while chlorination and filtration is
needed for water with nore than 100 but | ess than 4,000 coliform
per 100 nL. G ossly contam nated sources of water (over 4,000
coliform MPN (nost probable nunber) per 100 nL) will not be
approved.

The application of ozone to the water supply is permtted as an
acceptabl e water treatnment provided that the follow ng conditions
are met:

1. The ampunt of ozone added to the water does not exceed the
mnimumrequired to effectively reduce the mcrobial levels in
the water (including water to nake ice) to acceptable |evels
in accordance with Good Manufacturing Practices (GWs). (A
processor and the manufacturer of the ozone generating
equi pnment shoul d determ ne and validate the anount of ozone
needed to achieve disinfection and no nore than that anount
woul d be added.)

2. The concentration of residual ozone in the water that may cone
into direct contact with the fresh food is negligible (i.e.,
as indicated above, GWs woul d be applied and no nore ozone
ot her than that which is needed for disinfection would be
applied to the water resulting in mninmal or no residual
ozone).

3. | f present, residual ozone in the water would not bring about
a change in the characteristics of the fresh food.

4. The ozone in the systemis not used for the purpose of
preservation of the fresh food.

Wat er used for depuration nust have a coliformcount of |ess than
two per 100 nL after treatnent. The quality of the untreated water
must be as good or better than that of the harvest area.

The use of untreated water for holding live fish is acceptabl e,
provi ded t hat
(a) the source is approved by the CFIA,
(b) there is no cross-connection to any approved system
(c) the holding tanks are situated in an area where no ot her
fish processing operations are being carried out, and
(d) there is no danger of the overflow fromthe hol di ng tanks
contam nating the floors and processing equi pnment in
other roons of the facility where processing operations
are being carried out.
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The water supply in ready-to-eat and shellfish processing
operations nmust be protected agai nst backfl ow and back si phonage.
Al'l outlets subject to back siphonage nust be equipped with a
vacuum i nterrupt-type backfl ow prevention device.

For requirenents for retort cooling water, please refer to Chapter
5.2/ 6.2, Canneries, of the Facilities Inspection Manual.
3.2 Steam

Requl ati on

Schedule |, section 14. (4) Steam

(a) directly in contact with fish shall not contain any substance that is
a hazard, and

(b) shall be supplied in adequate quantities for retorting and any other
purpose as specified in the establishment's quality nanagenent program

| nt ent

St eam used for cooking or disinfection comes into direct contact
wi t h equi prent and product and therefore nmust not be allowed to
beconme a potential source of contam nation.

Compl i ance

An adequate supply of steam nust be provided at sufficient pressure
when required for the operations of an establishnent. Steam used
for cooking or disinfecting nust not contain any hazardous
substances. Boiler additives nust be approved for contact with
food products.

St eam used i n canni ng operations nust neet the requirenments of
Chapter 5.2/6.2, Canneries, of the Facilities Inspection Manual .

3.3 lce

Requl ati on

Schedul e I, section 10. (5) Despite subsection (1), ice screws or augers that
are in contact with ice nmay be constructed of gal vani zed net al

Schedule |, section 14. (5) lce making or ice storage facilities shal
(a) be operated in a manner that mnimzes frost build-up

(b) be maintained in a sound condition for ease of cleaning and
di sinfection; and



nspection Agency  d'inspection des alimenls

I W I Canadian Food Agence canadienne Chapter Subject Page

5 1
Facilities Inspection Status Date
Manual Amend. no. 15 99/ 12/ 30

(c) if constructed after the comng into force of this Schedule, be built
in accordance with sections 3 to 8 of this Schedul e.

(6) No ice making facility or ice storage facility constructed after the com ng
into force of this Schedule shall use wood on any surface that makes contact
with ice.

(7) lce that is for use in an establishnment shall be handl ed and transported in
a manner that prevents its contam nation

(8) No ice shall be used in an establishment unless it has been nade from wat er

that neets the requirenments of this Schedule and is stored in a manner that
prevents its contam nation

| nt ent

|l ce cones into direct contact with equi pnment and food products and
therefore nmust not be allowed to becone a potential source of
contam nati on

Conpl i ance

| ce nust be made with acceptable water. All ice nmaking and storing
facilities nust be cleaned and disinfected as often as required by
operating conditions.

lce making or storing facilities constructed after April 1999 nust
conply with the requirenents described previously for floors,
drains, walls, ceilings, overhead fixtures, and w ndows (Sections
1.2-1.6 of this docunent). Wod is not permtted as a construction
material for any surface that conmes in contact with ice.

| ce nust be handl ed and transported, both inside and outside the
establishment, in a manner that prevents its contam nation. The
use of gal vanized netal for screws or augers that are in contact
with ice will be permtted provided that it does not result in
contam nation of the ice.
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4. SANI TATI ON, PEST CONTROL AND WASTE DI SPOSAL
4.1 Sanitation Program

Requl ati on

Schedule I, section 1. Every establishment shall inplenent and conply with its
sani tation program

| nt ent

Al'l fish processing establishnments nust inplenment their docunented
sanitation program Food products nust not be allowed to becone
contam nated as a result of poor or inadequate sanitation.

Conpl i ance

A regi stered establishnent nust have and inplenent a witten

sani tation program docunenting the cleaning and disinfecting
procedures enployed, as part of its QW. Details of what is
required in a sanitation programcan be found in the Interpretive
Quidelines in Chapter 3, Subject 4 of the Facilities Inspection
Manual (to be issued at a | ater date), under Prerequisite Plan.

4.2 Ceaning and D sinfecting

Requl ati on

Schedule Il, section 2. (1) Equiprment and material used to clean and disinfect
an establishment and processi ng equi pment shall be provided in adequate
guantities and be conveniently located in the establishnent.

(2) Any product used for the lubrication of fish processing equi pnent or

machi nery and any product used for cleaning and disinfection shall be clearly
labelled as to its use, stored in an appropriate location and only used by a
person trained to use or apply it in a manner that prevents contamni nation of

fish or contact surfaces.

Schedule 11, section 11. (2) Unnecessary nmaterial or equi pnent shall not be
stored in a processing area.

| nt ent

Cl eani ng and di sinfecting equi pnent and supplies nust be avail able
to ensure that the sanitation programcan be carried out as
witten. Chem cal products for use in cleaning and disinfecting
must not be allowed to contam nate food products.
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Conpl i ance

Brushes, broons, hoses and ot her equi pmrent and materials needed for
proper cleaning and disinfecting, in accordance with the
establishment’s sanitation program nust be available in adequate
guantities at all times. C eaning equipnent nust be constructed of
approved materials; wooden-handl ed cl eani ng equi pnrent is not
accept abl e.

There nust be adequate facilities for the sanitary storage of hoses
and ot her cl eaning equi prent.

Al'l chem cal products used in processing areas for the operation of
equi pnent or for cleaning and disinfecting nust be listed in the
establishment’s sanitation program and their use nust be

i dentified.

For a listing of cleaning and disinfecting products that have been
found by the CFIA to be acceptable for use in food processing
establishments, refer to the Reference Listing of Accepted
Construction Materials, Packaging Materials and Non- Food Chem cal
Products, available on the CFl A website (see Introduction).

Heal t h Canada has approved the use of ozone for the sanitation of
food contact surfaces.

Persons usi ng chem cal products should receive training, which can
i ncl ude on-the-job training, on the use of cleaning agents and

di si nfectants. These persons should be famliar with handling
practices and the proper use of all the chem cals included on the
processor’s |ist.

4.3 Pest Control

Requl ati on

Schedule 11, section 4. Pesticides or any other animal control products shal
be applied in a manner that prevents the contanination of fish, packaging,
| abelling materials and ingredients.

Schedule Il, section 5. Aninals are not permitted inside an establishnent.

| nt ent

Pests and ot her animals nust not be allowed to becone a potenti al
source of mcrobial contam nation or foreign matter for food
products. Pest control products nust not be allowed to becone a
potential source of chem cal contam nation for food products.

Conpl i ance

A registered establishment nust set up and i nplenent a pest control
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program as part of its QW. Details of what is required in a pest
control programcan be found in the Interpretive GQuidelines in
Chapter 3, Subject 4 of the Facilities Inspection Manual (to be
issued at a later date), under Prerequisite Plan.

Protective devices such as rodent-proof drain outlets and tight-
fitting doors must be provided. Fly stickers, insecticidal wall
pai nts, insecticidal strips, automatic di spensers of aerosol

i nsecticides and continuous vaporizers of insecticides nmust not be
used in processing areas, and pesticides nmust not be stored in
processi ng areas. The use of electrical devices to control flies
and other insects is acceptable provided they are equipped with a
catch basin and are properly |ocated and maintained in order to
elimnate the risk of contam nating food products. Care nust be

t aken when using pest control products in processing areas to
prevent dead insects fromfalling on operating processing equi prment
and food products.

4.4 Ofal

Requl ati on

Schedule I, section 15. (1) Receptacles for the effective disposal of fish
of fal shall be provided, be clearly marked "For Offal Only" or with other
simlar wording or be colour coded, and be

(a) equipped with tight-fitting covers, as applicable;

(b) constructed of non-absorbent and non-corrodi ble naterials and kept in
a sound condition for ease of cleaning and disinfection; and

(c) if stored outside the establishment, placed on a concrete pad sl oped
to a drain.

(2) Continuous offal handling systens that carry offal on conveyors or flunes to
of fal bins shall be constructed so that they pose no threat of contamination to
the processing areas or to fish being processed and mnust

(a) be equipped with tight-fitting covers;

(b) if located inside the processing areas, be constructed of non-
absorbent and non-corrodible materials and kept in a sound condition for
ease of cleaning and disinfection;

(c) if located outside the processing areas, be kept in a sound condition
for ease of cleaning and disinfection and may be constructed of mld stee
or other suitable non-absorbent netal; and

(d) if delivering offal to the interior of the offal bin, be |ocated over
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or surrounded by a concrete pad of suitable size sloped to a drain.

(3) Vessels, barges or conveyances may be used to store or transport offal to
desi gnated gurry grounds or fish nmeal plants if they are operated in a clean and
sani tary manner.

Schedule I, section 6. Fish offal shall be

(a) collected in handling systens, receptacles or conveyances that are not
used for the holding or transport of fish intended for processing;

(b) disposed of or stored, before disposal, in a manner that wll not
attract insect and animal pests, allow the build-up of offensive odours or
contani nate the area surroundi ng the establishnent; and

(c) renoved fromthe establishnent or grounds under the control of the
operator of the establishment as frequently as necessary to naintain the
sanitation of the establishnment, and as specified in the quality
managenent program of the establishnent.

| nt ent

Fish offal nust not be allowed to becone a potential source of
contam nation for food products. Ofal nmust be collected, handl ed
and di sposed of in a manner that does not attract pests.

Compl i ance

Bins or receptacles in which fish offal is stored nmust be clearly
mar ked, watertight, constructed of netal or other approved materi al
and, where necessary to prevent contam nation of the establishnment
or any food products, nust have tight-fitting covers. Containers
used al ong processing |ines do not require covers.

Cont ai ners, bins, receptacles and conveyances used for offal nust
not be used for holding or transporting fish intended for
processing, or for any materials or utensils used in a food
processi ng operation, unless they are cleaned and di sinfected after
hol ding offal as specified in the establishnment’s QVP.

O fal bins stored outside nust be placed on a sloped and drai ned
concrete pad, and nmust not be allowed to attract pests or
contam nate the establishnment’s surroundi ngs.

Conti nuous systens for conveying offal to a fish neal processing
area or other final renoval point nust be constructed of acceptable
materials, maintained in a sound condition, and cl eaned and

di sinfected as often as required. They nust be designed and
constructed so that offal or liquid waste will not contam nate food
products or the processing area, and so that they can be
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effectively and t horoughly cl eaned.

Sonme forms of offal, such as fish skins for glue manufacture and
frames and waste for animl feed, require special handling. These
types of waste materials nmay be held in receiving or holding roons,
provi ded that this does not affect the sanitary operation of the
est abl i shnent .
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5. PERSONAL HYA ENE AND HEALTH REQUI REMENTS
5.1 Washroons

Requl ati on

Schedule I, section 22. Flush toilets shall be
(a) present in adequate nunbers for both sexes;
(b) conveniently | ocated adjacent to processing areas;

(c) designed so that toilet areas do not lead directly into processing
areas; and

(d) equipped with floor drains that will prevent any overfl ow of water or
sewage fromentering or contami nating a processing area, unless an
i nspector deternines that there is no risk of serious contanination

Schedule I, section 12. Handwash and toilet facilities shall be maintained in
good operating order and be properly equi pped with single-service towls and
toilet tissue, and all effluent and sewage shall be disposed of in accordance
with local ordinances or, if none exist, in a nmanner satisfactory to an

i nspector.

| nt ent

Adequat e, properly equi pped and nmaintained toilets are essential to
ensure that potential contam nation from sewage is prevented.
Routi ne mai ntenance and cleaning are also required to avoid

pot enti al contam nati on.

Compl i ance

Toil ets nust be provided in sufficient nunbers for both sexes. The
foll owi ng scale gives the m ni mum nunber of toilets for a given
nunber of enpl oyees:

1 to 9 enployees - 1 toilet

10 to 24 enployees - 2 toilets

25 to 49 enployees - 3 toilets

50 to 100 enpl oyees - 5 toilets

every 30 enpl oyees over 100 - 1 toilet

The nunber of toilets for nen can be reduced by one for each urinal
installed, as long as it is not reduced below two-thirds of the
appropriate nunber specified above.

Wher e the nunber of enployees is small enough that a single
washroom i s adequate, separate facilities for nen and wonen are not
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required.

Toilet facilities nmust be cl ose enough to processing areas that
t hey can be conveniently used by enpl oyees.

Toilets cannot |lead directly into food processing areas. Entrances
to toilet rooms fromthe processing area are acceptabl e provided
that the toilet roons are equi pped with an anteroom whi ch separates
them fromthe processing area. Toilet roonms nust be equi pped with
drai ns or be otherw se designed to elinmnate overflows of water or
sewage so that there is no possibility of contam nating processing
areas. Toilet roons nust be adequately vented to the outside.

Chem cal and portable toilets are generally unacceptable. However,
in exceptional circunstances or renote | ocations where it can be
shown that this is the best alternative, their use nay be all owed,
provided that they are maintained in a clean and sanitary

condi tion.

Sewage and effluent should be disposed of into an approved
muni ci pal system whenever possible. |n areas renote from nunici pal
or public facilities, sewage nmust be disposed of in an acceptable
manner, according to |local ordinances where they exist.

Hand-washing facilities in washroonms nust be properly equi pped with
liquid or powdered soap and single-service towels. Hand-washing
rem nder signs should be posted.

WAst e receptacl es nmust be avail able in washroons, and nust be
mai ntained in a clean and sanitary condition.

Toil ets and hand-washing facilities nmust be maintained in good
operating order and must be cleaned and disinfected as often as
needed.

5.2 Hand-washi ng and Di sinfecting

Requl ati on

Schedul e |, section 23. (1) Washbasins shall be equi pped with non-hand- operated
t aps.

(2) Washbasins and other facilities or naterials necessary for enployee hygi ene
shal | be

(a) provided in adequate quantities, and

(b) conveniently located in or visible fromprocessing areas.
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Schedule 11, section 3. (3) No person shal

(a) handle or process fish unless they first wash their hands w th single-
service soap, wash or rinse their waterproof protective clothing, and

di sinfect their hands or hand coverings if either will cone into direct
contact with fish; or

(b) after leaving a production line, return to it unless they first wash
their hands with single-service soap, wash or rinse their waterproof
protective clothing, and disinfect their hands or hand coverings if either
will come into direct contact with fish

Schedule 11, section 7. Equi pment and material provided to clean and disinfect
protective clothing and footwear such as handdi ps and footdi ps shall be provided
i n adequate quantities and be conveniently located in processing areas.

Schedule Il, section 12. Handwash and toilet facilities shall be maintained in
good operating order and be properly equi pped with single-service towls and
toilet tissue, and all effluent and sewage shall be di sposed of in accordance
with local ordinances or, if none exist, in a manner satisfactory to an

i nspector.

| nt ent

Good personal hygiene practices are essential for preventing

contam nation of food products with m cro-organi sns associ ated with
sewage or human di sease or infection. |In addition, hands, gloves
and footwear nust not be allowed to become potential sources of
cont am nati on

Compl i ance

Processi ng areas nmust be supplied with washbasins in adequate
nunbers for enpl oyee hygiene, either in the processing area or in a
vi sible | ocation nearby. One washbasin for every ten enployees is
a mninmumrequirenment. Wshbasins should be a m ninum size of 61
cm (24 inches). In trough-style facilities, sets of individual
faucets 61 cm (24 inches) apart woul d each be consi dered equi val ent
to one washbasi n.

Hand-washing facilities nust be equi pped with non-hand- operated
taps, hot and cold (or tenpered) running water, liquid or powdered
soap, and single service towels or air dryers. Washbasins nust be
properly plunbed to drains. Hand-washing facilities nust be

mai nt ai ned and cl eaned and di sinfected on a routine basis.

Every person involved in the preparation and handling of fish nust
wash their hands and disinfect their hands or hand coverings when
t hey begin working and every tinme they cone back to the processing
area after an absence or when required by the establishnment’s QWP
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Facilities nust be provided in a convenient |ocation in processing
areas to allow for the disinfecting of hands or hand coveri ngs.
Foot di ps nust be provided to allow for footwear to be disinfected,
in areas such as sanitary zones and restricted access areas, except
where it can be shown that this is not required due to the nature
of the processing operation.

Product flow shoul d be considered when determ ning the | ocation of
washbasins. Shellfish operations nmust have at |east one
handwashi ng facility in the packing roomfor use by packing room
wor kers only.

5.3 Changing Facilities

Requl ati on

Schedul e |, section 24. Changing facilities for personnel and visitors shall be
provided in every establishment that is constructed after this Schedul e cones
into force

| nt ent

Street clothing and personal effects are a potential source of
contam nation and nust be kept fromcomng into contact with food
products.

Compl i ance

Processi ng establishnents constructed after April 1999 nust provide
facilities where enployees and visitors can store street clothing,

f oot wear, coats, personal effects, lunches, etc. and change into
protective clothing before entering processing areas. Change
facilities can be conbined with |unchroons where necessary.

For previously existing establishnments that do not have change
facilities, street clothing, footwear and personal effects nust be
stored under clean and sanitary conditions, to prevent cross
contam nation of processing areas of the establishnment. Storage of
these itens should al so be arranged so that it does not hinder the
cl eani ng and disinfection of the processing area.

Apron and gl ove racks nust be |ocated such that aprons and gl oves
can be cl eaned and stored under sanitary conditions.
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5.4 Protective Cothing

Requl ati on

Schedule 11, section 3. (1) Enployees shall wear protective clothing such as
coveralls, aprons, sleeves, snocks, hand coverings, hair nets or beard nets that
are in a clean and sound condition and suitable for the tasks enpl oyees are
charged to perform

(2) No person shall enter a processing area unless the person

(a) wears the protective clothing designated in the quality managenent
program and appropriate to the tasks they will perform

(b) ensures that their footwear is clean and sanitary and, if appropriate,
uses a footdip to do so; and

(c) wears a hair net and, if appropriate, a beard net.
(3) No person shall:

(a) handl e or process fish unless they first wash their hands with single-
servi ce soap, wash or rinse their waterproof protective clothing, and

di sinfect their hands or hand coverings if either will cone into direct
contact with fish; or

(b) after leaving a production line, return to it unless they first wash
their hands with single-service soap, wash or rinse their waterproof
protective clothing, and disinfect their hands or hand coverings if either
will come into direct contact with fish

(4) I'mrediately on | eaving a processing area a person shall renpove any
protective clothing and store it in a manner that prevents contam nation

Schedule I'l, section 7. Equipnent and material provided to clean and di si nf ect
protective clothing and footwear such as handdi ps and footdi ps shall be provided
i n adequate quantities and be conveniently located in processing areas.

| nt ent

Street clothing, facial hair and footwear are potential sources of
contam nation and nmust not be allowed to cone into contact with or
contam nate food products. Processors nust specify in their QW
pl ans how every person entering the processing area and those
directly involved in the preparation and handling of fish products
are to be attired. Protective clothing itself nust not be all owed
to becone a potential source of contam nation.
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Conpl i ance

Operators of registered establishnments nmust determ ne and specify
in their QW plan the appropriate protective clothing to be worn by
all persons involved in the preparation and handling of fish or
fish products. All persons entering a processing area nmust wear
protective clothing as specified in the conpany’s QW pl an.

Footdi ps are required in areas such as sanitary zones and
restricted access areas, except where it can be shown that this is
not necessary due to the nature of the processing operation.

Hai rnets and beard nets are required in those parts of the
processi ng areas where fish products are open or exposed to
potential contam nation by hair.

When headgear is worn over hairnets, it nmust be clean and free of
pi ns and adornnents.

Al'l protective clothing nust be clean at the start of the
production shift and maintained in a reasonably clean condition

t hroughout the production period. Protective clothing nust be
washabl e or di sposable, in good repair, and should be Iight
coloured. To reduce the risk of contanination, protective clothing
shoul d be fastened with snaps, velcro, or simlar fastenings.

Racks or hooks in adequate nunbers nust be provided in processing
areas. At each break and change of work station, gloves nust be
sanitized and wat er proof garnments, sleeves and aprons nust be

cl eaned. Slinme and debris nust not be permtted to dry and cake on
wat er pr oof gar nents.

Everyone | eaving a processing area nust renove their designated
protective clothing and store it under sanitary conditions, except
where it can be shown that this is not required due to the nature
of the work being conducted (for exanple, a forklift operator
repeatedly | eaving and entering a processing area).

Protective garments nust be properly stored or hung up , and cannot
be pl aced on processing surfaces or other equi pnent. Headgear such
as hard hats and bunp hel nets nust be properly stored when not in
use.

5.5 Enployee Health

Requl ati on

Schedule 11, section 9. No person who is a known carrier of a disease that is
likely to be transmitted through food or who is afflicted with an infected
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wound, skin infection, sore, diarrhoea or any conmuni cabl e di sease, shall work
in aregistered establishnment if there is a possibility of contam nating fish
wi t h pat hogeni ¢ organi sns.

| nt ent

Persons suffering fromor carrying comruni cabl e di seases are a
potential source of mcrobial contam nation, and nust not be
allowed to infect food products. Qpen cuts or wounds nust be
prevented from becom ng a source of bacterial contam nation

Conpl i ance

A registered establishment nust docunent its hygi ene requirenents
for enpl oyees working in a processing area as part of its
sani tation program

No person is permtted to work in any food handling areas wh
known to be suffering from or known to be a carrier of, ad
likely to be transmitted through food or while afflicted wit
condition which may result in contam nation of the food with
pat hogeni ¢ m croor gani sns.

ile
i sease
h a

Al'l persons having open cuts or wounds nmust not handle food or food
contact surfaces unless the injury is conpletely protected by a
secure wat er proof covering.

5.6 Personal Adornnents and Behavi our

Requl ati on

Schedule 11, section 10. A person engaged in the handling or processing of fish
shall not wear any jewellery, fingernail polish or personal adornments that
coul d contami nate or become incorporated into fish being processed.

Schedule Il, section 11. (1) No person shall snoke, spit, eat, chew gum or
store food or other personal itens not used in fish processing in processing
ar eas.

(2) Unnecessary nmaterial or equiprment shall not be stored in a processing area.

| nt ent

Jewel l ery, nail polish and other personal adornments nust not be

al l owed to becone potential sources of contam nation or potentially
i ntroduce foreign matter into food products. Snoking, eating and
drinking nust be elimnated as potential sources of contam nation
and foreign matter during processing.
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Conpl i ance

Al'l persons entering fish processing areas must renove personal
adornnents, jewellery that can be renoved, and any ot her object
that could lead to potential contam nation of food products. Any
jewell ery that cannot be renobved nust be adequately covered. Medic
Al ert bracel ets or neckl aces are perm ssible.

Persons engaged in the handling or processing of fish nmust not wear
nai |l polish.

Tobacco, gum beverages or food for personal consunption are not
permtted in processing areas. Personal effects and street
clothing are not to be kept in processing areas and nust be stored
in a manner that prevents product contam nation.
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6. REG STERED PROCESSI NG VESSELS

Requl ati on

Schedul e I, section 28. Vessels with enclosed processing areas shall have, in
addition to nmeeting other applicable requirenents of this Schedul e,

(a) a clean and sanitary systemfor conveying fish fromthe reception area
to the processing area;

(b) storage areas for finished products that are |arge enough and desi gned
so that they are easy to clean and, if a fish neal plant operates onboard,
a separate hold nust be designated for the storage of fish neal and ot her
by- product s;

(c) adequate equi prment for punping or disposing of processing effluent,

cl eanup water, waste or fish that are unfit for human consunption directly
into the sea or in accordance with any | aws regardi ng ocean dunping, into
a watertight tank reserved for that purpose;

(d) adequate equiprment for delivering pressurized clean and sanitary
seawat er for processing, the intake for which nust be situated in a
position where it is not possible for the water being taken in to becone
contam nated or affected by discharges into the sea of waste water, waste
and engi ne cool ant;

(e) walls, ceilings and non-slip floors that are easy to clean, in
particular if there are pipes, chains or electrical conduits;

(f) hydraulic systens arranged or protected in such a way as to ensure
that any | eakage that could contanminate fish is mnimzed; and

(g) marine type toilet facilities or other sanitary facilities acceptable
to an inspector.

| nt ent

A vessel with fish processing facilities nust be designed, |aid out
and constructed in such a way that it does not beconme a potenti al
source of contam nation for food products. |In addition, the system
for conveying fish fromreception to the processing area, the

wal I's, ceilings and floors of the processing area, storage areas,
solid and liquid waste, and the water used for processing nust not
be allowed to becone potential sources of contam nation

Compl i ance

Vessels with encl osed processing areas nust neet the applicable
requirenents for walls, ceilings, floors, drains, and overhead
fixtures in processing areas (Sections 1.2 to 1.5 of this
docunent) .
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on vessels are the sane as those for





