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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 Sea cucumber dried has a large potential for development and national 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

This standard prescribes the requirements and the methods of sampling and test for sea cucumber dried 

2 REFERENCES

CAC/RCP 52 2003(Rev2 2005)- Code of Practice for Fish and fisheries products
CAC-GL 31-1999-Codex guidelines for the sensory evaluation of fish and shellfish in laboratories

3 DESCRIPTION

3.1 The product shall have characteristics colour and odour ( See CAC-GL 31-1999).
3.2 The material shall be free from visible fungal (except green fungus used for flavouring of the product), insect or mite infestation.

4 REQUIREMENTS

4.1  Give process details???
4.2 The material shall be free from artificial colouring matter and firming agents except common salt. Food additives for fish and fisheries products permitted may be used.

4.3 The material shall meet the physical, chemical and microbiological  as given in Table 1.

5 PACKING AND MARKING

5.1 Packing

The material shall be packed in a suitable package/ container as agreed between the purchaser and the processor. In case polyester/polythene laminates are used, only food grade plastic materials shall be used.

5. Marking
5.1.1 Each container shall be marked or labeled with the following particulars:

a) Name of the material with indication of dried or dry-salted;

b) Name and address of the processor;

c) Batch number or code number;

d) Grade;

e) Net mass;

f) Date of packing;

The words ‘Best before ...... (month and year)’ to be indicated; and Any other requirements as specified .

The product may also be marked with the Standard Mark.

7. SAMPLING

7.1 The method of drawing representative samples of the material, both fresh and frozen for test and the criteria for conformity shall be according to  MS 0011 2006 Fish and fisheries products-sampling

TABLE 1  PHYSICAL, CHEMICAL AND MICROBIOLOGICAL  REQUIREMENTS
( Clause 4.3)
	Sl.No.

(1)
	Characteristics

(2)
	Requirements

(3)
	Methods of Test*
(4)

	i) 
	Colour of meat
	
	

	ii) 
	Texture of meat
	
	

	iii) 
	Odour
	
	

	iv) 
	Moisture, percent bymass, Max
	
	

	v) 
	Sodium chloride ( on moisture free basis ), percent by mass, Max
	
	

	vi) 
	 Acid insoluble ash (on moisture free basis), percent by mass, Max
	
	

	vii) 
	Histamine content  per100g of meat Max
	
	

	viii) 
	Arsenic ppm Max
	
	

	ix) 
	Lead ppm Max
	
	

	x) 
	Copper  Max
	
	

	xi) 
	Mercury PPM,  Max
	
	

	xii) 
	Zinc PPM Max
	
	

	xiii) 
	Total bacterial count, per g of meat, Max
	
	

	xiv) 
	Esch. coli, per g of meat, Max
	
	

	xv) 
	Stephylococci, per g of meat max 
	
	

	xvi) 
	Salmonella in 25 g of meat
	
	


* The test methods standardized  and approved under the ISO/IEC 17025 Accreditation system for the National Food & Drugs Laboratory may be used
Note- Column 3 may be completed after consulting MFDA and concerned industry manufacturing the product
