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FOREWORD

This standard was finalized by the Sectoral Committee on Agriculture
and Food Technology - 2 and was authorized for adoption and
publication as a Sri Lanka Standard by the Lounc11 of the SrJ Lanka .-
Standards Institution on 1996-10-17. '

The seasonal nature of the fishery industry and high demand‘for fish
in cities away from the coastal area, necessitate preservation*of'fish
by freezing. Freezing fish allows them to be kept in good condition
for comparatively long periods. - Fish, that can- bekept in ice for

only a matter of days will remain wholesome for .many: ‘months once :”

frozefi. However, care is still’ needed 25 ) ,produce a high ‘quality
product. D Sy S

Presently flsh is frozen as whole, or presented 1n any other style in
consumer packs of var1ous masses L :

In order to establlsh and maintain h1gh qual:ty standards and to
assist the industry to exercise proper quality control procedures, the ‘
formulation of this spec1f1cat10n was cons1dered necessary :

Guidelines for the determlnatlon of a compllance of a lot W1th the
requirements of this standard based on statistical sampllng and
inspection are given in Appendix A. R

During' the formulation of this specification due consideration has:
been given to the relevant provisions made under the Sri Lanka Food -
Act No. 26 of 1980. Specific requirement given in this specification,
wherever applicable, are in accordance with the relevant regulations.
HOWever,“general provisions made under the Sri Lanka Food Act have not .
been included in this .specification and therefore, the attention of-
the user of this specification is drawn to the general prov151ons made
in the regulat1ons framed under the food Act.
. )

For the purpose of dec1d1ng whethe1 a part1cu1ar requ1rement of this
standard is complied: with, the final value, observed or calculated,
expressing the result'ofwa test or an analysis, -shall be rounded off
in accordance with CS 102. The number of significant figures to be
retained in the rounded off value shall be the same as that' of the
specified valuerzin this standard. :

In the preparation of this standard, the assistance derived: from .the
following publications is gratefully acknowledged:

i) CODEX STAN 165 : 1989 Standard for quick frozen blocks -
of fish flllets, minced fish flesh and mixtures of fillets and
~-minced fish flesh. - -, : : _ e

ii) IS 10763 : 1983 Indian Standard Specification for froienﬁnincedf
fish meat. P , e _ L

. Lk sy : e L 3
BN : '
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	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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