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SLS 974 : 1992

SRI LANKA STANDARD
CODE OF HYGIENIC PRACTICE FOR FRESH FISH

FOREWORD ‘

This standard was finalized by the Sectoral Committee on Fish and
Fishery Products and was authorized for adoption and publication as a
Sri Tanka Standard by the Council of the Sri Lanka Standards
Tnstitution on 1992 - 12 - 17,

This standard is an adoption of Codex Alimentarius
Commission/Recommended Internaticnal Code of Practice for fresh fish
CAC/RCP - ¢ - 1976. The text of CAC/RCP - 9 - 1976 was considered
suitable for adoption as a Sri Lanka Standard without major changes.

Handling and processing of fish for the fresh fish market should be
carried out by adopting recommended technological and hygienic
practices on vessel and shore and using correct equipment from the
time of catching until fish reaches the market.

This code is intended to provide useful guidelines to assist those
concerned with catching, handling and processing of fresh fish for the
market.

Guidelines and essential requirements for frozen fish are covered in a
separate Sri Lanka Standard Code of Practice.

During the formulation of this Code due consideration has heen given

to the relevent provisions made under the Sri Lanka Food Act. No. 26
of 1980 and the regulations framed thereunder,

1 SCOPE

1.1 This code of practice applies to fresh fish, chilled but not
frozen, intended for human consumption. Tt contains the technological
guidelines and the most essentifal requirements of hygiene for the
handling and processing of fresh fish at sea and on shore.

1.2 The special requirements for retailing of fresh fish and their
products or the use of food additives are not included.

1.3 Although the code does not deal spec1f1ca11y with the fresh water
fish and fisheries, most of the recommendations made would apply

2 REFERENCES

SLS 614 Potable water



	blank page.pdf
	amd 126.pdf
	EXPLANATORY  NOTE

	back coverpage.pdf
	UDC     634.616 : 664.685.4
	SPECIFICATION  FOR
	
	NOTE  :  Attention is drawn to the certification facilities offered by the Sri Lanka Standards Institution. See the inside back cover of this specification.


	SAMPLING
	APPENDIX B
	DETERMINATION OF MOISTURE
	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.

	APPENDIX D
	DETERMINATION OF FAT
	D.1      APPARATUS
	
	D.2      REAGENTS


	D.2.1   Hydrochloric acid , concentrated
	
	D.3      PROCEDURE



	DETERMINATION OF TOTAL ASH
	
	
	E.1APPARATUS


	E.1.6Other laboratory equipment
	
	E.2PROCEDURE
	E.2.4Place the dish in the muffle furnace at  550
	E.3  CALCULATION



	APPENDIX F
	DETERMINATION OF pH OF RECONSTITUTED MILK
	
	
	F.1APPARATUS


	F.1.3Other laboratory equipment
	
	F.2PROCEDURE



	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
	
	
	G.1APPARATUS
	G.3PROCEDURE



	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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