REGULATION — MARINE FOOD

Published under Government Notice No. R. 2064 of 2 November 1973

As amended by:
Government Notice No. R. 692 of 16 May 1997

T he Minister of Health has, in termsofsection 15(1) ofthe Foodstufs, Cosmeics and Disinfectants Act,
1972 (Act 54 of 1972), madethefollowing regulation which shall goply witheffed from the date of
publication hereof:

MARINEFOOD

(D For the purposes of thisregul&ion* additive’ means asubstance which is specially prepared foruse
in foodstuffs and intentional |y added to fsh and/or fish productsfor one or more ofthe following
purposes, viz.:

(a) T oretain thenutritional properties;

(b) to enhance the keeping quality or stability;

(c) to make the product more attractiveto the consumer;

(d) to act as an adjuvant in manufacture, packing, treatment or transport;

and which complies with any standad ofpurity orquality whichmay be prescribedin resped of
any specific additive.

(2) Subject to the other provisonsofthe Ad, fish products shdl containno additives except permitted
colourants, salt, citricacid, asoorbic acid, sodium glutamae, harmless seasoningand wood smoke
emitted from wood that is free from gum, resin, paint, imbe preservaives and othe added
substances. In addition cannedrock |obser and canned fishmay contain not more than 0,5 per cent
sodium hexametaphosphate.

(3)

(4

(5)

(6) Fish for processing both & seaandon |and shall be stored, handled and trangported under hygienic
conditions.

(7) Fish shall be processed as soon as possihl e after be ng caught. Wherenot fozenimmediately, it
shall be kept at atemperature not exceeding 10°C until processing commences.



(8) When being thawed for subseguent, frozen fish shall not beexposedto any tempeature higher than
20°C and the thawingshall becompleted in less than 20 hours. Unless processed immediately dter
thawing is complete, thechilling of thawed fi shto 0,5°C shdl becommenced immediatdy.



