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FOREWORD

This standard was [inalized by the Sectoral Committee on Fish and
Fishery Products and was authorized for adoption and publicalion as a
Sri lanka Standard by the Council of the Svri Lanka Standards
Institution on 1993-12-26.

This standard s an adoption of Codex Alimentarius
Comnission/Recommended  International Code of Hyvgienie Practice for
Mol tuscan shell {ish CAC/RCP-18-1978. The text of CAC/PCP-18-1978 was
considered suitable for adoption as a Sri Lanka Standard without major
changes.

This standard is intended 1o provide uselul guidelines to assist Lhose
concerned with processing of molluscan shellfish.

During the formulation of this standard . due consideration has been
given to the relevant provisions made under the Sri Lanka Food Act.
No. 26 of 1980 and the regulations framed thereunder.

1 SCOPE

1.1 This code applies Lo those bivalve molluscan shellfish such as
oyslters (ostreidae), clams (feneridae, Maotridae, Cooperellidae g
Aroidae) , mussels (ytilidae), and cockles (Cardiidae), which are
filter feeders, may be eaten raw or partially cooked and are normally
consumed whole including the viscera.

1.2 The code is concerned with hygiene requirements for those species
of shellfish intended for human consumption whether in the raw
coidition or destined for further processing.

2 REFERENCES
SLS 143 General principles of food hygiene.

SIS 614 Potable water.
SLS 910 Limits for pesticide residues in food.

3 DEFINITIONS

For the purposes of this code the following definitions should apply :
3.1 accepted @ Accepted by the official agency having jurisdiction.

3.2 adequate : Sufficieut to accomplish the intended purpose of this
code.,



	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
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	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
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	DETERMINATION OF pH OF RECONSTITUTED MILK
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	F.1.3Other laboratory equipment
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	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
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	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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