HACCP

AND FISH PROCESSING




WHY IT'S A GOOD IDEA FOR A
FARM

® OFFERS MORE SALES
OPPORTUNITIES

® ORGANIZE YOUR PROCESS

—




HACCP

HAZARD ANALYSIS AND CRITICAL CONTROL POINT
IT IS BUILT ON A FOUNDATION OF GOOD MANUFACTURING
PRACTICES

HACCP

GOOD MANUFACTURING
PRACTICES

SANITATION STANDARD OPERATING PROCEDURES

HACCP IS PREVENTATIVE NOT REACTIVE

HACCP IS NOT A ZERO RISK SYSTEM. IT IS DESIGNED
TO MINIMIZE THE RISK OF FOOD SAFTY HAZARDS




SANITATION

® WATER- SAFE SOURCE, ICE
® CROSS CONTAMINATION

® HAND WASHING

® PROPER CLEANING /SANITIZING OF EQUIPMENT AND

JREFA - : . Ll D




GOOD MANUFACTURING PRACTICES

® THESE ARE THE BASIS FOR
DETERMINING IF PROCESSING

METHODS ARE SAFE AND FOQD IS
SEING PROCESSED UNDER




WRITING YOU PLAN

® ASSEMBLE A TEAM OF EXPERTS

® DESCRIBE THE PRODUCT,
INTENDED USE AND CONSUMER

® DEVELOP A PROCESS FLOW CHART
AND PROCESS DESCRIPTION
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Standard Operating Procedures for Processing Live, Whole Paddlefish for Meat
anc Quality Control Checkpoints

Beginning of processing day.
SSOP checklist checked and dated. Processing room is clean and ambient
temperature is sufficiently cool for safe processing.

Receiving

Live or very recently dead cold fish arrive for processing. All fish are from lakes we
either have under contract and therefore have been involved with the growers for
several years or from a trusted source. Each lot contains a Grower Certificate.

Cleaning Fish
Fish knives and cutting boards inspected at beginning of processing day. Boards and
knives are cleaned often throughout the day. Cleaning time.is sufficiently short but

temperatures of fish are checked periodically to ensure they don't exceed 40 degrees.
All offal is properly removed during processing and at the end of the processing day.

Fish Storage
Immediately after the fish has been bulleted or filleted it goes onto ice and is stored In a
wal'e-in, in a cooler or place directly inthe freezer.

End of Processing Day
SSOP checklist is checked and dated

Finished Product Labeling and Delivery

All fish sold has an accompanying invoice saying "paddlefish” or a sticker stating
“paddlefish” or both. Local deliveries are made with meat in coolers and surrounded by
ice. If the fish is shipped to another city/ state, it is packed in a waxed seafood box and
ice then transported in a refrigerated truck.




EARRAMUNIN
BASS

BASS
AQUACULTURED

BASS, SEA

BIGEYE

ELUEFISH
ELUEGILL
ELUENOSE

BEOMBAY DNICK
BOMNITO

BOWFIN and moe

EREAM

EREAM or BOGUE

Lates calcarifer

Amblopliter 5pp.
iCpleras SFp.
NTMIE ST
replepin pipar

Synaprops bells

Moroae spp.
Centropnishis Spp.
Acoathisiias
brazilianus
Ceafroprizhis spp.
Dicentrarchus labraz

Pomatomuy salbafriz
Lepomis macrochiny

Hyperoghiphe
anfenticg
Harpadoa nehereus
Cyhivsarda slegans
(rymacsand ol
Chomopsiy gnicolor
Sarda spp.
Amia calva
Abramir Froma
Argyrops T9p.

Sparas aerafer

Boops boops




Chapter % Environmental Chemical Contominants & Pesticldes (4 Chemical Homrd]

Hazard Analysis Werksheet

STEP #10: UNDERSTAND THE POTENTIAL
HAZARD.

Environmental chemical contaminands and pesticides
in fish pose a potentisl human health hazerd. Fish are
harvested from waters that am exposad io varying
amounts of industrial chemicals, pesticides, and toxic
elements. These conieminants may accimulate in
fish at levels that can cause ilkness. The haward is
mist commonly associated with long-term exposure
io these contaminants; illnes B L.11.1:| with a

. Concem

single expoawe (one meal)
for these contaminands prémari
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DCean. F'-:':hu.ni-..- dna.raquau.ulturr' IJFI.IELIIJI'IJ
may also contaminate fish.

The hazard of methyl mercury is covered in Chapier 10,
* Coninol of chemiod confominank:

Federal tolerances. action kevels, and guidance levels
are astabfished for spme of the most towic and
persistent contaminants that sre found in fish. These
levels are listed in Table #9-1. States ofien use the
Federal tolerances, action levels, and guidance leve
for deciding whether to issue consumption advisorie
ar e walers for commercial harwesting of all or
certain species of fish,

In the case of molluscan sheflfish, 5tate and fomeign
government apencies, called Shellfish Control
Anthowities, consider the depre chemical coalami-
nation & part of their c o of harvesting
walers. As a result o ificatbons, modluscan
shellfish harvesting i ed from some waters, not
from others, and oal prizin [Bmes or under
certain conditions fi thers. Shellfish Control
Anthovities then exercise contmd over the modluscan
shellfish harwesiers to ensure that harvesting takes
place only when and where it has been permitiad.

Significant elements of Shellfish Control Authorities'
effiorts io control the harvesting of molluscan shell-
fish include: 1) a reguirsment that containers of in-
shall molluscan shellfish (shel b ear a tag that
identifies the: type and quantity of shellfish, harvester,
harvest location, and date of harvest; 2) a equire-
ment that mofluscan shellfish harvesiers be licensed;
3 a requirement that processors thet shuck maollus-
can shellfish or ship, reship, o repack the shucked
product be certified; and. 4) & requirsment that
coatainers of shucked molluscan shellfish bear a
lahel with the processor’s name. address, and certifi-
cation mumber.

STEP #11: DETERMINE IF THIS
POTENTIAL HAZARD IS SIGNTFICANT.

At each processing siep, determing whether “environ-
mental chemical conieminanis and pesticides™ is &
significant haysrd The criteria ape:

1. ks it reasonably likely that unsafe kevels of smviron-
rmienial chemicol conbominaris or pesticides will ke
ndroduced ot the rece iving skep (=g does the row
makerial come in with on unsofe level of an esviron-
mentdl chemicd contominant or Feai:iieﬁ'

Tables #3-1 and 3-2 (Chapder 3) identify the species
of fish for which “environmental chemical contami-
nants and pesticides” is a potential hazard. Under
ardinary circumstances, it would be reasonsbly likely
i |.:;|:-1L1huL without proper controls, unsafe lﬂn.l'
of envirenmental chemical contaminants and pesti
cides could enter the process &t the mceiving sep
from those species. There may be iTumstances in
your geozraphic area that would allow you io con-
clude that it is not reasonably likaly for unsafe levels
af envirenmental chemical contaminants and pesti-
ciides to occwr in fish from your area. You should be
guided by the historical ocowmence of environmental
chemical contaminants and pes at levels above
the established toderances, action levels, or gwidance
levels, in fish from your peographic ares.
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Firm Name Big Fish Farms LLC

Address 303 Prospect 5t, Bellevue KY 41073

Processing Facility KSU Aguaculture Research Facility

Address 103 Athletic Rd, Frankfort, Y 40601

Product Description :Farm Raised Paddlefish cawviar in large plastic tubs/ or vacuum packed in tins

Method of Storage and Distribution Stored under refrigeration or frozen and delivered on ice

Intended Use and Consumer Caviar Wholesaler, Restaurants, Fish Stores, Directly to Consumers

(1) Ingredient/
Processing Step

{z) Identify
Potential Hazards
introduce, controlled
or enhanced at this
step

(3) Are
any food

safety
hazards

significant

(4) Justify

your decision for column 3

(s What
Control
measures €an
be applied to
prevent
significant
hazards?

(6) It
this a
critical
control
point
(yes or
noj

Receive paddlefish

Biological
Chemical
Physical

Environmental contaminants
and pesticides

rower
Certification

Owaries remowved

Biological
Chemical
Physical

Pathogens and C.botulinum
could be present on fish but will
be addressed at the salting
stage fand in vacuum packaging

Temperature
Cantrols
ovaries are
refrigerated or
iced while
waiting to be
screened
Sanitary
conditions




Monitoring

Critical Limits
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Welcome to the Seafood HACCP Alliance Internet Training
Course Registration Site.

Click Here to Register & Learn More About the Course

HACCP

Hazard Analysis

and Critical Control Point
Training and Education

Module 1 Module 2 Module 3 Module 4

Introduction to Prerequisite Seafood Safety Preliminary

the Internet Course
and HACCP Programs Hazards Steps to HACCP

Module 7 Module 8



http://seafoodhaccp.cornell.edu/Intro/index.html
http://seafoodhaccp.cornell.edu/Intro/index.html

HACCP
working with other
Industry segments

® Even if you are only partially
Involved In the process, you need to
document your part.



