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0. F O R E W O R D

0.1 This Maldives Standard was adopted by the Maldives Standards and Metrology Centre on ------- 2006, after the draft finalized by the Technical Committee on Fisheries, Agriculture and Food Products had been approved by the National Standards Council.

0.2 Fresh & chilled big eye tuna promises a vast scope for the development of the international trade. In today,s  completive world, adoption of proper quality control measures and food safety management systems are essential. The formulation of this Maldives Standard has been considered necessary in order to help fish industry in exercising proper quality control and adopting international hygienic norms. The main emphasis has been given to microbiological and heavy metal requirements for ensuring safety in its consumption.

0.3 In the preparation of this specification, due consideration has been given to international standards such as Codex Alimentarius  Commission, directives and standards of European Union  and requirement of the Regulatory Food  Authorities in the country.

1. SCOPE

1.1 This standard prescribes the requirements and the methods of sampling and test for tuna fresh & Chilled Big eye tuna ( Thunnus mebachi syn. Parathunnus obesus mebachi)
2. TERMINOLOGY

2.0 For the purpose of this standard, the following definitions shall apply.

2.1 Loin-
2.2 Fillets-
2.3 H&G-

2.4 G& G
3. REQUIREMENTS

3.1 Raw Material and premises

3.1.1 The tuna for processing shall be clean, wholesome and fresh and shall not show any sign of spoilage. The fish shall be handled and transported under sanitary conditions to the processing unit..

3.1.2 The fish shall be washed in clean potable water containing 1 mg/kg of chlorine to remove any adhering impurities and shall be properly iced in suitable containers. The sides, bottom and top of the containers shall be covered with layers of crushed ice. The ice shall be from potable water.

3.1.3 The temperature of fish in the container shall not exceed 5°C at any time.

3.1.4 Hygienic Requirements -The fish shall be prepared and processed under hygienic conditions and only in premises maintained in a thoroughly clean and hygienic manner [CAC/RCP1-1969, rev 4 (2003) Recommended International Code of Practice-General Principles of Food Hygiene 

3.2 Processing
3.2.1 The fish are taken out of ice containers ,washed and  place on clean tables for processing.Tuna meat , after dressing, shall be free from skin, bones and large streaks of red meat.
3,2,2 Processing to ensure that the water used shall be of potable quality and maintained in clean condition and chlorinated to maintain a minimum free residual chlorine concentration of 1 mg/kg.

3.2.3 Form-Tuna meat may be packed in any one of the following forms:

a) Loin-

b) Fillets –

c) H&G-

d) G& G
3.2.4 The  loin and fillets shall be vacuum  packed and sealed in suitable food grade vacuum bags. The H&G and G&G forms shall be packed bags and sealed.
3.3 Requirements for the Finished Product

3.3.1 Fresh & Chlled tuna shall have colour characteristic of the variety which may be either white, pink or light brown. The meat shall have a reasonably firm texture and shall have pleasant flavour and odour.

3.3.2 Fresh & Chlled tuna  shall be free from any poisonous and deleterious substances and shall also conform to the physical, chemical and microbiological requirements prescribed in Table 1.

TABLE 1  PHYSICAL ,CHEMICAL AND MICROBIOLOGICAL REQUIREMENTS FOR TUNNA  FRESH &CHILLED
	Sl.No.

(1)
	Characteristics

(2)
	Requirements

(3)
	Methods of Test*
(4)

	i) 
	Colour ofmeat
	Charecteristic of the species
	

	ii) 
	Texture of meat
	Firm
	

	iii) 
	Odour
	Charecteristics of the species
	

	iv) 
	Histamine content  per100g of meat Max
	20
	

	v) 
	Arsenic ppm Max
	1.0
	

	vi) 
	Lead ppm Max
	0.5
	

	vii) 
	Cadmium ppm  Max
	0.5
	

	viii) 
	Mercury PPM,  Max
	1.0
	

	ix) 
	Total bacterial count, per g of meat, Max
	100 000
	

	x) 
	Esch. coli, per g of meat, Max
	10
	

	xi) 
	Streptococci, per g of meat max 
	100
	

	xii) 
	Entrobacteriaceae per g max
	100
	

	xiii) 
	Salmonella in 25 g of meat
	Absent
	

	xiv) 
	Listeria in 25 g of meat
	Absent
	

	xv) 
	Vibrio Cholerae
	Absent
	


* The test methods standardized  and approved under the ISO/IEC 17025 Accreditation system for the National Food & Drugs Laboratory may be used
4. PACKING AND MARKING

4.1 Packing- Unless agreed otherwise between the supplier and purchaser, the fresh and chilled tuna shall be packed hermitically sealed bags and immedialed transferred in the chilled storage area.

4.2 Marking- The labeling of the containers may be done either by printing on the containers themselves or by attaching labels printed on paper, subject to agreement between the purchaser and the supplier.

4.2.1 The labels shall give the following informations:

a) Name of the product along with the form of pack with brand name, if any;

b) Name of fish species ( Zoological Name)

c) Name and address of the manufacturer;

d) Net mass of the contents in kilogram;

e) Batch or lot number and the date of manufacture ;

f) Licence number, date and authority, if any, under which the manufacturer has been permitted to process the product; and

g) Other information required by the Food Regulations.

4.2.2 Each container may also be marked with the Standard Certification Mark.

5. SAMPLING

5.1 The method of drawing representative samples of the material and the criteria for conformity shall be as prescribed in MS 0011 2006 Fish and fisheries products-sampling

6. TESTS

6.1 Tests shall be carried out as prescribed in  col 4 of Table 1.

