
	Rapport - eksport af fisk og fiskevarer til Toldunionen – kontrol af Toldunionens lovgivning

Report - Export of fish and fish products to The Customs Union - control of CU legislation

Fiskevirksomheder
Tjekskemaet er udarbejdet på baggrund af Russisk lovgivning og Toldunionens lovgivning.
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                                                                             Rusland

	Virksomheden navn og autorisationsnummer/

Name of establishment and establishment number:
	
	

	
	
	

	Dato, navn og underskrift/Date, name and signature
Undertegnede fra virksomheden bekræfter at jeg har gennemgået checkskemaet og konstateret, at virksomheden opfylder punkterne i skemaet.
	
	

	
	
	

	Dato, navn og underskrift/Date, name and signature

Undertegnede fra tilsynsmyndigheden bekræfter at jeg har vurderet virksomhedens oplysninger i checkskemaet i forhold til de faktiske forhold i virksomheden. Jeg har konstateret, at virksomheden opfylder punkterne i skemaet.
	
	


BEMÆRK: De lovgivningskrav, som er anført i kolonnen ”Emne/Issue”, betragtes i udgangspunktet som opfyldte når virksomheden opfylder gældende EU regler. Dog, hvis det for et krav er specifikt nævnt, at der er tale om et russisk/toldunions særkrav, skal virksomheden opfylde kravet ud over EU lovgivningen.
Referencer til lovgivning:
1) Sanitary Rules and Norms SanPIN 2.3.4.050-96, Sanitary Regulations for Practice and distribution of Fishery Products (punkterne i skemaets venstre kolonne refererer til SanPIN 2.3.4.050-96).
https://ec.europa.eu/food/sites/food/files/safety/docs/ia_eu-ru_sps-req_sanpin_2-3-4-050-96_en.pdf
2) EURASIAN ECONOMIC COMMISSION, COUNCIL DECISION No.94 

On the Regulation on the Harmonized Procedure of Joint On-Site Inspections and of Taking Samples of Goods (Products) Subject to Veterinary Control (Supervision), Annex 3, October 9, 2014 ( i checkskemaet  benævnt CU 94).
https://ec.europa.eu/food/sites/food/files/safety/docs/ia_eu-ru_sps-req_decision-94_20141009_en.pdf
3) Approved by Decision of the Customs Union Commission No. 299 dated 28 May, 2010 - Uniform sanitary and epidemiological and hygienic requirements for products subject to sanitary and epidemiological supervision (control) (as amended by Decisions of the Customs Union Commission N 341 of 17.08.2010, N 456 of 18.11.2010, No 622 of 7 April 2011 and N 889 of 09.12.2011).
https://ec.europa.eu/food/sites/food/files/safety/docs/ia_eu-ru_sps-req_req_san-epi_chap-2_1_en.pdf
4) Bekendtgørelse om eksport af fødevarer og fødevarekontaktmaterialer (Eksportbekendtgørelsen)
https://www.retsinformation.dk/Forms/R0710.aspx?id=192121
	
	Emne/ Issue
	Virksomhedens vurdering/ the establishment's assessment (sæt kryds)
	Virksomhedens bemærkninger/ the establishment’s comments
	Tilsynsmyndighedens bemærkninger/ the Official Inspector’s remarks. 

(Sæt flueben hvis intet at bemærke)

	
	
	Intet at bemærke 
	Bemærkninger
	
	

	
	0 Russisk/ toldunions lovgivning
	
	
	
	

	
	Virksomhedens autorisation omfatter


	
	
	
	

	
	Russisk og toldunionens lovgivning i engelsk version findes på virksomheden.
	
	
	
	

	Eksportbekendtgørelsen§ 6
	Virksomhedens egenkontrolpro-gram er tilpasset så relevant russisk/toldunions lovgivning overholdes.
	
	
	
	

	
	En liste over alle råvareleverandører findes på virksomheden.
	
	
	
	

	Eksportbekendtgørelsen§ 8, stk. 4
	Virksomheden har egenkontrolproce-durer der sikrer, at der i produkter til Rusland kun indgår råvarer fra virksomheder der er godkendt af Rusland. 
	
	
	
	

	
	Virksomheden vil føre konsoliderede lister over de russiske importører der godkendes til import af virksomhedens produkter.
	
	
	
	

	
	 
	
	
	
	

	3.2.
	 Virksomhedsplan og omgivelser

	
	
	
	

	CU 94
	Udendørs arbejds- og transportområder skal have fast underlag med afløb
	
	
	
	

	CU 94
	Virksomheden skal være tilstrækkeligt indhegnet

Særkrav
	
	
	
	Formålet vurderes at være at sikre kontrolleret adgang til virksomheden. Virksomheden skal beskrive hvordan formålet opfyldes.

	3.2.2.
	Virksomhedens placering skal udelukke skadelig  indvirkning fra andre virksomheder.

	
	
	
	

	3.2.4.
	Mindst 50 m fra værksteder, garager o.lign til produktionsindgange
	
	
	
	

	3.2.9.
	Særskilt oplagring af desinfektionsmid-ler.

	
	
	
	

	3.2.10.
	 Affaldscontainere til fast affald mindst 50 m fra produktions- og lagerfaciliteter

	
	
	
	

	3.2.12.
	 Afdelinger til biprodukter placeret mindst 100 m fra fødevareproduk-tion.
	
	
	
	

	3.3.
	Produktionslokaler
	
	
	
	

	3.3.4.
	Effektiv adskillelse mellem ren og uren afdeling i virksomheden.
	
	
	
	

	3.3.5.
	Indretning skal sikre flow, der forhindrer krydskontamine-ring mellem råvarer,  mellemprodukter og færdigvarer.

	
	
	
	

	3.3.10.
	Forebyggelse mod skadedyr (tætte døre, ingen åbne huller, net for ventilationsåbnin-ger).

	
	
	
	

	3.3.12.
	Tætte, kemikaliebestan-dige, vaskbare gulve med fald mod afløb.

	
	
	
	

	3.3.16
	Overgang væg/gulv skal være rengøringsvenlig.  


	
	
	
	

	3.3.17
	Vaskbare vægge i lyse farver.
	
	
	
	

	3.3.26.
	Krav  om separat opbevaring af desinfektionsmid-ler, værktøj mv.


	
	
	
	

	3.3.27.
	Mindst 1 taphane pr. 150 m², (mindst 1 pr. rum) 
	
	
	
	

	3.4
	Vandforsyning og spildevand:
	
	
	
	

	3.4.1
	Krav til drikkevand, Bilag 7.1:

Coliforme 
0/100 ml


E.coli
0/100 ml


Enterokokker
0/100 ml


Sulf.red Cl.
<1 / 20 ml (sporer)


Kimtal 22°
<100/ml

Særkrav.


Kimtal 37°
<10/ml

Særkrav.

Krav til analysemetoder: Svarer til kravene til metoder i DK.

Hyppighed: uden buffertank: 1 x årligt.
Med buffertank: 1 x mdl.

Særkrav.

Der skal foreligge vandforsyningsplaner over ledningsnet til drikkevand og spildevand

Særkrav.


	
	
	
	

	3.4.4.
	Der må ikke være risiko for sammenblanding af drikkevand og teknisk vand. 

	
	
	
	

	3.4.6.
	Alle indendørs rør til drikkevand, spildevand, damp og gas skal være mærket med konventionelle farver mhp. visuel adskillelse.
Særkrav.


	
	
	
	

	3.4.6.
	Rør skal om nødvendigt være isolerede for at undgå kondens.

	
	
	
	

	3.5.
	Lys, opvarmning og ventilation.
	
	
	
	

	3.5.2.
	Lysarmaturer skal være beskyttet så ingen risiko ved itugåede lysstofrør.
	
	
	
	

	3.5.5.
	Rengøring af lysarmaturer skal ske mindst 3 gange om året.
	
	
	
	

	3.5.8
	Vinduer skal vaskes udvendig hvert kvartal og indvendigt mindst 1 x mdl.


	
	
	
	

	3.5.13.
	Luftindtag skal ske så indtag af forurenet luft forhindres. Der skal være filter ved luftindtag for at forhindre støv.
	
	
	
	

	3.5.14.
	Ved mekanisk luftindtag skal der være insekt net for indtag.
	
	
	
	

	3.5.18.
	Hver produktionssektion skal have særskilt ventilationsanlæg.


	
	
	
	

	3.6. 
	Rengøring og vedligeholdelse.
	
	
	
	

	
	
	
	
	
	

	CU 94
	Virksomheden skal udarbejde skriftlige hygiejneprocedurer, der omfatter rengøring og desinfektion, affaldshåndtering, personlig hygiejne skadedyrkontrol og vandforsyning, samt overordnet ansvarlig person
Særkrav
	
	
	
	

	CU 94
	Virksomheden skal overvåge og dokumentere hygiejne- procedurernes gennemførelse

Særkrav
	
	
	
	

	3.6.14.
	Fremmede personer i produktionslokaler kun med ledelsens accept, og iført hygiejnisk beklædning.

	
	
	
	

	3.6.15.
	Der skal være desinfektionsbade ved indgangen til produktionslokaler (0,5 % kloropløsning).
Særkrav.


	
	
	
	

	CU 94
	Desinfektionsmid-ler skal være godkendt af Fødevarestyrelsen
	
	
	
	

	CU 94
	Processer
	
	
	
	

	
	Fryseprocesser skal være styrede herunder vedrørende kernetemperatur
	
	
	
	

	
	Optøningsmetode skal være veldefineret og med registrering af tid/temperatur
	
	
	
	

	3.7.
	Krav til udstyr.
	
	
	
	

	CU 94
	Der skal være skriftlige procedurer for vedligeholdelse og (hvis relevant) kalibrering af udstyr. Procedurerne skal vise metode, frekvens og ansvarlig person
Særkrav
	
	
	
	

	3.7.1.
	Al udstyr skal være let at rengøre. Metalstrukturer skal være i rustfri stål. Der må ikke forefindes træ til udstyr.


	
	
	
	

	3.7.3.
	Der må kun bruges spiseolie til oliering af overflader.


	
	
	
	

	3.7.6.
	Der må ikke bruges måleudstyr med kviksølv.

	
	
	
	

	3.7.10.
	Al udstyr der kommer i kontakt med fødevarer skal være fremstillet af materialer, godkendt af de russiske myndigheder.


	
	
	
	

	3.8.
	Hjælpestoffer
	
	
	
	

	3.8.1
	Der skal foreligge datablade på alle hjælpestoffer.
	
	
	
	

	3.8.4
	Alle hjælpestoffer skal opbevares fri af gulv (mindst 10 cm).


	
	
	
	

	3.8.7.
	Alle hjælpestoffer i bulkemballage skal passere magnetfælder (metaldetektor)

	
	
	
	

	3.8.11.
	Oplagring af salt skal ske i lukkede rum med relativ fugtighed < 75 %.
	
	
	
	

	3.8.13
	Der skal bruges vand af drikkevandskvalitet ved fremstilling af is.

Is skal overholde de krav til Coliforme/ E.coli som gælder for drikkevand.

	
	
	
	

	3.14
	Produktion af helkonserves
	
	
	
	

	3.14.2
	Sektionsmæssig adskillelse af produktion, autoklavering, opvask og lager
	
	
	
	

	3.14.7
3.14.8
	Temperaturforløb skal dokumenteres ved termograf
Udskrifter skal gemmes minimum 6 mdr. efter udløb af holdbarhed
	
	
	
	

	3.14.10
3.14.11
	Kontrol af lukning min hver 30. minut. Krav om mikrobiologisk kontrol.
	
	
	
	

	5.5.
	Opbevaring og transport
	
	
	
	

	5.5.1.
	Opbevaring og transport af frosne varer skal ske ved højst –18°C.Ved transport kortvarig stigning på max 3°C. Temperaturen skal løbende registreres

	
	
	
	

	CU 94
	Kølerum til fersk fisk skal være udstyret med termometer, med henblik på måling af temperaturen med passende intervaller
	
	
	
	

	CU 94
	Transport
	
	
	
	

	CU 94
	Lufttemperaturen skal måles og løbende registreres under transport

Særkrav
	
	
	
	

	5.9.
	Sundhedskontrol.
	
	
	
	

	5.9.1.
	Alle medarbejdere skal inden ansættelse gennemgå en helbredsundersøgelse. Profylaktiske undersøgelser i øvrigt besluttes af de lokale myndigheder.
Særkrav
	
	
	
	Formålet er at sikre, at de ansatte ikke lider af smitsomme sygdomme og infektioner, der kan overføres gennem eller kontaminere fødevarer.

Virksomheden skal beskrive hvordan de sikrer, at formålet med kravet overholdes

	CU 94
	HACCP
	
	
	
	

	CU 94
	Virksomhedens ansvarlige for HACCP skal være uddannet i HACCP. 
	
	
	
	

	CU 94
	Virksomheden skal sørge for, at personale er oplært i HACCP princip- perne i et omfang, der står i rimeligt forhold til arbejdsopgaverne
Særkrav
	
	
	
	

	5.10.
	Personlig hygiejne.
	
	
	
	

	CU 94
	Ansatte der håndterer fisk skal være tilstrækkeligt uddannet i hygiejne
	
	
	
	.

	5.10.3.
	Alle ansatte i produktion af fisk skal bære ren arbejdsbeklædning samt hovedbeklædning, der fuldstændig dækker håret. 


	
	
	
	

	5.10.4.
	Beklædning skal være i lyst materiale, og fodtøj skal kunne tåle at blive desinficeret mange gange.


	
	
	
	

	5.10.5.
	Arbejdsbeklæd-ning må kun bæres under arbejdet. Den må ikke dækkes af anden beklædning. 


	
	
	
	

	5.10.6.
	Der må ikke være nåle o.lign. på arbejdsbeklædnin-gen. Der må ikke bringes personlige toiletartikler o.lign. ind i produktionsloka-lerne.


	
	
	
	

	5.10.7.
	Den ansatte skal vaske hænder før arbejde påbegyndes, samt hver gang arbejde genoptages efter pause el.lign.


	
	
	
	

	5.10.9.
	Den ansatte i pre-packing sections skal i profylaktisk øjemed desinficere hænder mindst 2 gange dagligt med egnet desinfektionsmiddel.


	
	
	
	

	5.10.11.
	Arbejdstøj til brug i produktionen må ikke bæres i offentlige eller administrationslokaler.


	
	
	
	

	5.10.19.
	Teknisk personale i produktions- og lagerlokaler skal følge reglerne for personlig hygiejne og foretage alle fornødne foranstaltninger til at forebygge at der kommer fremmedelementer i rå-, mellem- eller færdigvarer.


	
	
	
	

	5.12.
	Forebyggelse af skadedyr.
	
	
	
	

	5.12.1
	Der skal forebygges mod indtrængen af skadedyr.

	
	
	
	

	5.12.2.
	Ventilationsåbninger skal være lukket med net, maskestørrelse ikke over 5 mm.


	
	
	
	

	5.12.3.
	Murgennemføringer til kabler m.v. skal være effektivt lukket med cement, bitumen, metalnet, eller andet egnet materiale.


	
	
	
	

	5.12.5.
	Lokaler må ikke fyldes med uvedkommende ting. Der skal holdes orden.


	
	
	
	

	5.2.6

	Forekomst af skadedyr (gnavere) skal aktivt bekæmpes i overensstemmelse med myndighedernes regler.


	
	
	
	

	5.12.7
	Der skal være net for vinduer, hvis disse er åbne.


	
	
	
	

	
	Kemiske og mikrobiologiske normer
	
	
	
	

	Eksportbekendtgørelsen § 6
	Virksomheden skal udføre egenkontrol med overholdelse af relevante normer, som fremgår af Annex
	
	
	
	


Annex
Kemiske og mikrobiologiske normer for fisk of fiskeprodukter til Toldunionen.

Lovgivning
Approved by Decision of the Customs Union Commission No. 299 dated 28 May, 2010 - Uniform sanitary and epidemiological and hygienic requirements for products subject to sanitary and epidemiological supervision (control) (as amended by Decisions of the Customs Union Commission N 341 of 17.08.2010, N 456 of 18.11.2010, No 622 of 7 April 2011 and N 889 of 09.12.2011)
https://ec.europa.eu/food/sites/food/files/safety/docs/ia_eu-ru_sps-req_req_san-epi_chap-2_1_en.pdf
3.Fish, non-fish objects of trade and foods produced from them – Group 03, Group 16 (ready to be used products)

	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	3.1. Live fish, raw fish, chilled, frozen, mince, fillet, sea mammal meat
	Toxic elements
	

	
	lead
	1.0

2.0 tunny, swordfish, beluga
	

	
	arsenic
	1.0 fresh-water

5.0 salt-water
	

	
	cadmium
	0.2
	

	
	mercury
	0.3 fresh-water nonpredatory

0.6 fresh-water predatory

0.5 salt-water

1.0 tunny, swordfish, beluga
	

	
	histamine
	100.0 tunny, mackerel, salmon and herring
	

	
	nitrosamines:
	

	
	sum of nitrosomethylamine and

nitrosodiethylamine
	0.003
	

	
	Dioxins ****(are determined in case of

reasonable supposition of their possible availability in raw stock)
	0.000004
	

	
	Antibiotics (for fish of pond and cage culture fishery):
	


	
	tetracycline group
	not allowed
	<0.01 mg/kg

	
	Pesticides**:
	

	
	HCCH (α, β, γ - isomers)
	0.2 salt-water, sea animal meat

0.03 fresh-water
	

	
	DDT and its metabolites
	0.2 salt-water

0.3 fresh-water

2.0 sturgeon, salmon fishes, fatty herring

0.2 sea animal meat
	

	
	2.4-D acid, its salts and ethers
	not allowed, fresh-water
	

	
	Polychlorinated biphenyls
	2.0
	

	
	Parasitologic indices:

Parasitologic safety indices for fish, crustaceans, mollusks, amphibian, reptiles and products of their processing shall meet the requirements of Annex 2 to Part 1 Chapter II of the Uniform sanitary and  epidemiological and hygienic requirements for goods subject to sanitary

and epidemiological supervision (control)
	

	3.1.1. Raw fish and live fish
	Microbiological indices:
	

	
	QMAFAnM, CFU/g, not more than
	5 х 104
	

	
	CGB (coliforms), 0.01
	not allowed
	

	
	S. aureus, in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes, in 25 g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100 for salt-water fish
	

	3.1.2. Chilled, frozen fish
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms), in 0.001g
	not allowed
	

	
	S. aureus, in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100 for salt-water fish
	

	3.1.3. Chilled and frozen fish products:

- fish fillet, specially cut fish;
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms), in 0.001g
	not allowed
	

	
	S. aureus, in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100 for salt-water fish
	

	
	sulfite-reducing clostridia in 0.01g (in products vacuum-packed)
	Not allowed
	

	- edible fish mince, formed mince products, including with floury component;

-special condition mince
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms), in 0.001g
	not allowed
	

	
	S. aureus in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100 for salt-water fish
	

	
	sulfite-reducing clostridia in 0.01g (in products

vacuum-packed)
	not allowed
	

	
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.01g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100 for salt-water fish
	

	3.2. Canned food and fish preserves
	Toxic elements
	

	
	lead
	1.0

2.0 tunny, swordfish, beluga
	

	
	arsenic
	1.0 fresh-water

5.0 salt-water
	

	
	cadmium
	0.2
	

	
	mercury
	0.3 fresh-water nonpredatory

0.6 fresh-water predatory

0.5 salt-water

1.0 tunny, swordfish, beluga
	

	
	stannum
	200 in prefabricated tin tare
	

	
	chrome
	0.5 in chromium-plated tare
	

	
	Benzapyrene
	0.005 for smoked products
	

	
	Histamine
	100.0 tunny, mackerel, salmon, herring
	

	
	nitrosamines
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	sum of nitrosomethylamine and

nitrosodiethylamine
	0.003
	

	
	Dioxins***
	0.000004
	

	
	Antibiotics (for fish of pond and cage culture fishery):
	

	
	tetracycline group
	not allowed
	<0.01 mg/kg

	
	Pesticides**:
	

	
	HCCH (α, β, γ - isomers)
	0.2 salt-water, sea animal meat

0.03 fresh-water
	

	
	DDT and its metabolites
	0.2 salt-water

0.3 fresh-water

2.0 sturgeon, salmon fishes, fatty herring

0.2 sea animal meat
	

	
	2.4-D acid, its salts and ethers
	not allowed fresh-water
	

	
	Polychlorinated biphenyls
	2.0
	

	
	Parasitologic indices:

Parasitologic safety indices for fish, crustaceans, mollusks, amphibian, reptiles and products of their processing shall meet the requirements of Annex 2 to Part 1 Chapter II of the Uniform sanitary and

epidemiological and hygienic requirements for goods subject to sanitary and epidemiological supervision (control)
	

	3.2.1. Preserves pickled in brine and special salting from uncut and unchopped fish
	Microbiological indices:
	

	
	QMAFAnM, CFU/g, not more than
	1 х 105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	sulfite-reducing clostridia in 0.01g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	pathogenic, including salmonella and

L.monocytogenes, in 25g
	not allowed
	

	
	moulds , CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	3.2.2. Preserves pickled in brine and special salting from fish:

- uncut
	QMAFAnM, CFU/g, not more than
	1 х 105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	
	moulds , CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	- cut
	QMAFAnM, CFU/g, not more than
	5 х 104
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes, in 25g
	not allowed
	

	
	moulds , CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	3.2.3. Preserves from cut fish with begetable oils, filling, sauces added, with and without trimming (including from salmon fishes)
	QMAFAnM, CFU/g, not more than
	2 х 105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	L.monocytogenes, in 25g
	
	

	
	moulds , CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	3.2.4. Preserves “Pastes”

- fish pastes
	QMAFAnM, CFU/g, not more than
	5 х 105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes, in 25g
	not allowed
	

	
	moulds , CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	- from protein paste
	QMAFAnM, CFU/g, not more than
	1 х 105
	


	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	
	moulds
	10
	

	
	yeast
	100
	

	3.2.5. Preserves from heat- treated fish
	QMAFAnM, CFU/g, not more than
	5 х 104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	3.2.6. Canned fish in glass, aluminum and tin tare
	Shall meet the indusrtrial sterility requirements for canned foods of Group A according to Annex 1 to Part 1 Chapter II of the Uniform sanitary and epidemiological and hygienic requirements for goods

subject to sanitary and epidemiological supervision (control)
	

	3.2.7. Pasteurized semi-canned fish in glass container
	Shall meet the indusrtrial sterility requirements for canned foods of Group E according to Annex 1 to Part 1 Chapter II of the Uniform

sanitary and epidemiological and hygienic requirements for goods subject to sanitary and epidemiological supervision (control)
	

	3.3. Fish dry, dried, smoked, salted, spicy, marinated, fish cookery and other fish products ready to be used
	Toxic elements (in terms of initial product subject to dry substances content in it and end products)
	

	
	lead
	1.0

2.0 tunny, swordfish, beluga
	

	
	arsenic
	1.0 fresh-water

5.0 salt-water
	

	
	cadmium
	0.2
	

	
	mercury
	0.3 fresh-water nonpredatory

0.6 fresh-water predatory

0.5 salt-water

1.0 tunny, swordfish, beluga
	

	
	Histamine (in terms of initial product subject to dry substances content in it and end products)
	100.0 tunny, mackerel, salmon, herring
	

	
	nitrosamines:
	

	
	sum of nitrosomethylamine and
	0.003
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	nitrosodiethylamine
	
	

	
	Dioxins (determined in case of reasonable

supposition of their possible availability in stock)
	0.000004
	

	
	Antibiotics (for fish of pond and cage culture fishery):
	

	
	tetracycline group
	not allowed
	<0.01 mg/kg

	
	Pesticides**:
	

	
	HCCH (α, β, γ - isomers)
	0.2
	

	
	DDT and its metabolites
	0.4

2.0 fish fillet, fatty herring
	

	
	benzapyrene
	0.005 smoked fish
	

	
	Polychlorinated biphenyls(in terms of initial

product subject to dry substances content in it and end products)
	2.0
	

	
	Parasitologic indices:

Parasitologic safety indices for fish, crustaceans, mollusks, amphibian, reptiles and products of their processing shall meet the requirements of Annex 2 to Part 1 Chapter II of the Uniform sanitary and

epidemiological and hygienic requirements for goods subject to sanitary and epidemiological supervision (control)
	

	3.3.1. Fish products of hot smoking, including frozen
	Microbiological indices:
	

	
	QMAFAnM, CFU/g, not more than
	1 х 104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	sulfite-reducing clostridia in 0.1g (vacuum-

packed)
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	3.3.2. Fish products of cold smoking, including frozen:

- uncut
	QMAFAnM, CFU/g, not more than
	1х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g in that vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	10, for salted-water fish
	

	- cut, including cuts (into pieces, serving)
	QMAFAnM, CFU/g, not more than
	3х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g in that vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	10 for salted-water fish
	

	- fish fillet of cold smoking, including cut into pieces
	QMAFAnM, CFU/g, not more than
	7.5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g vacuum- packed
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	pathogenic, including salmonella and

L.monocytogenes, in 25g
	not allowed
	

	- fish assortment, sausage products, fillet mince, products with spicery
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S.aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g in that vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes, in 25g
	not allowed
	

	3.3.3. Chopped fish soft smoked, slightly salted, including sea fish fillet vacuum-packed
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g in that

vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	10 for salted-water fish
	

	3.3.4. Fish salted, spicy, marinated, including frozen:

- uncut
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms) in 0.1 g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g (in that

vacuum-packed)
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes, in 25g
	not allowed
	

	- cut, salted and slightly salted,

including salmon fishes
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	without preserving agents, fillet cut into pieces with liquors, spicery, trimming,  vegetable oil
	S. aureus, in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g in that

vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes, in 25g
	not allowed
	

	3.3.5. Dried fish
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	50
	

	
	yeast, CFU/g, not more than
	100
	

	3.3.6. Hung fish
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g (in that

vacuum-packed)
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds and yeast CFU/g, not more than
	100
	

	3.3.7. Dried fish
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g in that vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds and yeast, CFU/g, not more than
	100
	

	3.3.8. Dry soups with fish

requiring to be cooked
	QMAFAnM, CFU/g, not more than
	5х105
	

	
	CGB (coliforms) in 0.001g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	Moulds and yeast, CFU/g, not more than
	100
	

	3.3.9. Heat-treated culinary products:

- fish and minced products, pastes, pâté, baked, fried, boiled, in liquors and others; with flour component (patty, meat dumplings etc); including

frozen;
	QMAFAnM, CFU/g, not more than
	1х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g in that vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds and yeast, CFU/g, not more than
	100
	

	- multicomponent products - solyanka, pilaf, snacks, stewed seafoods with vegetables, including frozen;
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g in that vacuum-packed
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	- jellied foods: meat jelly, jellied fish etc.
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	3.3.10. Culinary foods without heat treatment after being mixed:

(as amended by Decision of the Customs Union Commission N

341 of 17.08.2010)
	
	
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	
	
	

	- Fish and seafoods salads without dressing;
	QMAFAnM, CFU/g, not more than
	1х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	Proteus, in 0.1g
	not allowed
	

	- Fish and seafoods salads with dressing (mayonnaise, sauce and others)
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	E.coli, in 0.1g
	not allowed
	

	
	Proteus, in 0.1g
	not allowed
	

	
	moulds, CFU/g, not more than
	50
	

	
	yeast, CFU/g, not more than
	100
	

	
	L.monocytogenes in 25g
	not allowed
	

	- salted chopped fish, pâté, pastes
	QMAFAnM, CFU/g, not more than
	2х105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	Proteus, in 0.1g
	not allowed
	

	- herring, caviar, krill and other butter
	QMAFAnM, CFU/g, not more than
	2х105
	

	
	CGB (coliforms) in 0.001g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25 g
	not allowed
	

	
	Proteus, in 0.1g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	3.3.11. Boiled-frozen products:

- quickly frozen ready dinner and snack fish cources, pancakes with fish, fish filling, including those vacuum-packed
	QMAFAnM, CFU/g, not more than
	2х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g (in that vacuum-packed)
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes in 25g
	not allowed
	

	
	Enterococcus, CFU/g, not more than (in à la carte products)
	1х103
	

	- Structured products (crab sticks etc)
	QMAFAnM, CFU/g, not more than
	1х103
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia (in 1.0g vacuum-

packed)
	not allowed
	

	
	pathogenic, including salmonella and

L.monocytogenes in 25g
	not allowed
	

	
	Enterococcus, CFU/g, not more than (in

minced ones)
	2х103
	

	3.3.12. Mayonnaise based on fish bouillons
	CGB (coliforms) in 0.01g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	3.4. Fish caviar and milt and products made of them; caviar analogues
	Toxic elements:
	

	
	lead
	1.0
	

	
	arsenic
	1.0
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	cadmium
	1.0
	

	
	mercury
	0.2
	

	
	Antibiotics (for fish of pond and cage culture fishery):
	

	
	tetracycline group
	not allowed
	<0.01 mg/kg

	
	Pesticides:**
	

	
	DDT and its metabolites
	2.0
	

	
	HCCH (α, β, γ - isomers)
	0.2
	

	
	Polychlorinated biphenyls
	2.0
	

	
	Parasitologic indices:

Parasitologic safety indices for fish, crustaceans, mollusks, amphibian, reptiles and products of their processing shall meet the requirements of Annex 2 to Part 1 Chapter II of the Uniform sanitary and

epidemiological and hygienic requirements for goods subject to sanitary and epidemiological supervision (control)
	

	3.4.1. Unscreened roe and roe milt, chilled and frozen
	Microbiological indices:
	

	
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.001g
	not allowed
	

	
	S. aureus, in 0.01g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	L.monocytogenes, in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100 for salted-water fish
	

	3.4.2. Salted milt
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25 g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	L.monocytogenes, in 25g
	not allowed
	

	3.4.3. Culinary caviar products:

- heat-treated;
	QMAFAnM, CFU/g, not more than
	1х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25 g
	not allowed
	

	- multicomponent cources without heat treatment after being mixed
	QMAFAnM, CFU/g, not more than
	2х105
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25 g
	not allowed
	

	
	L.monocytogenes, in 25g
	not allowed
	

	
	Proteus in 0.1g
	not allowed
	

	3.4.4. Sturgeon caviar:

- granular in jars, pressed
	QMAFAnM, CFU/g, not more than
	1х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds in 0.1g
	not allowed
	

	
	yeast in 0.1g
	not allowed
	

	- granular pasteurized;

(as amended by Decision of the Customs Union Commission N 341 of 17.08.2010)
	QMAFAnM, CFU/g, not more than
	1х103
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25 g
	not allowed
	

	
	moulds, CFU/g, in 0.1g
	not allowed
	

	
	yeast, CFU/g, in 0.1g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	
	
	

	- roe slightly salted, salted
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25 g
	not allowed
	

	
	moulds, CFU/g, not more than
	50
	

	
	yeast, CFU/g, not more than
	100
	

	3.4.5. Granular salted salmon caviar:

- in jars, barrels
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	50
	

	
	yeast, CFU/g, not more than
	300
	

	- from frozen roe
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	50
	

	
	yeast, CFU/g, not more than
	200
	

	3.4.6. Other fish caviar:
	QMAFAnM, CFU/g, not more than
	1х105
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	- screened salted, unscreened slightly salted, smoked, dried
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	50
	

	
	yeast, CFU/g, not more than
	300
	

	- pasteurized

(as amended by Decision of the Customs Union Commission N 341 of 17.08.2010)
	QMAFAnM, CFU/g, not more than
	5х103
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25 g
	not allowed
	

	
	moulds in 0.1g
	not allowed
	

	
	yeast in 0.1g
	not allowed
	

	3.4.7. Caviar analogues, including protein ones
	QMAFAnM, CFU/g, not more than
	1х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	50
	

	
	yeast, CFU/g, not more than
	50
	

	3.5. Fish liver and products made of it
	Toxic elements:
	

	
	lead
	1.0
	

	
	cadmium
	0.7
	

	
	mercury
	0.5
	

	
	stannum
	200 for canned foods in
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	
	prefabricated tin tare
	

	
	chrome
	0.5 for canned foods in

chromium-plated tare
	

	
	Antibiotics (for fish of pond and cage culture fishery):
	

	
	tetracycline group
	not allowed
	<0.01 mg/kg

	
	Pesticides:**
	

	
	DDT and its metabolites
	3.0
	

	
	HCCH (α, β, γ - isomers)
	1.0
	

	
	Polychlorinated biphenyls
	5.0
	

	
	Parasitologic indices:

Parasitologic safety indices for fish, crustaceans, mollusks, amphibian, reptiles and products of their processing shall meet the requirements of Annex 2 to Part 1 Chapter II of the Uniform sanitary and epidemiological and hygienic requirements for goods subject to sanitary and epidemiological supervision

(control)
	
	

	3.5.1. Canned fish liver
	Microbiological indices:
	

	
	Shall meet the requirements of industrial sterility for canned food of Group А according to Annex 1 to Part 1 Chapter II of the Uniform sanitary and epidemiological and hygienic requirements for goods

subject to sanitary and epidemiological supervision (control)
	

	3.5.2. Frozen fish liver, heads
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms) in 0.001g
	not allowed
	

	
	S. aureus, in 0.01g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	pathogenic, including salmonella and

L.monocytogenes in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100 for saltwater fish
	

	3.6. Fish oil
	Oxydative spoilage indices:
	

	
	acid value, mg КОН/g
	4.0
	

	
	peroxide value, active oxygen mole/kg
	10.0
	

	
	Toxic elements:
	

	
	lead
	1.0
	

	
	arsenic
	1.0
	

	
	cadmium
	0.2
	

	
	mercury
	0.3
	

	
	Pesticides**:
	

	
	DDT and its metabolites
	0.2
	

	
	HCCH (α, β, γ - isomers)
	0.1
	

	
	Polychlorinated biphenyls
	3.0
	

	
	Dioxins ****(determined in case of reasonable supposition of their possible

availability in stock)
	0.000002 in terms of fat
	

	3.7. Non-fish commercial objects: (mollusks, crustaceans and other invertebrates, algae and grass- wracks) and products of their processing, amphibian and reptiles:
	Parasitologic indices:

Parasitologic safety indices for fish, crustaceans, mollusks, amphibian, reptiles and products of their processing shall meet the requirements of Annex 2 to Part 1 Chapter II of the Uniform sanitary and epidemiological and hygienic requirements for goods subject to sanitary and epidemiological supervision (control)
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	- mollusks, crustaceans and other invertebrates, amphibian, reptiles;
	Toxic elements:
	

	
	lead
	10.0
	

	
	arsenic
	5.0
	

	
	cadmium
	2.0
	

	
	mercury
	0.2
	

	- algae and grass-wracks
	Toxic elements:
	
	

	
	lead
	0.5
	

	
	arsenic
	5.0
	

	
	cadmium
	1.0
	

	
	mercury
	0.1
	

	
	Antibiotics (for fish of pond and cage culture

fishery):
	
	

	
	tetracycline group
	not allowed
	<0.01 mg/kg

	- mollusks and crustaceans
	Phycotoxin
	
	

	
	paralyzant of mollusks (saxitoxin)
	0.8
	mollusks

	
	amnesic poison of mollusks (domoic acid)
	20
	mollusks

	
	
	30
	Crab internals

	
	diarrheal poison of mollusks (okadaic acid)
	0.16
	mollusks

	3.7.1. Non-fish commercial objects - crustaceans and other invertebrates (cephalopods and gastropods, echinoderms etc.):

- live;
	Microbiological indices:
	
	

	
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and L. monocytogenes in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	- chilled, frozen
	QMAFAnM, CFU/g, not more than
	1х105
	

	
	CGB (coliforms) in 0.001g
	not allowed
	

	
	S. aureus, in 0.01g
	not allowed
	

	
	pathogenic, including salmonella and L. monocytogenes in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, not more than
	100
	

	3.7.2. Non-fish commercial objects – clams (mussels, oysters, scallop etc.):

- live
	QMAFAnM, CFU/g, not more than
	5х103
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g
	not allowed
	

	
	pathogenic, including salmonella and L. monocytogenes in 25g
	not allowed
	

	
	E.coli, in 1.0g
	not allowed
	

	
	Enterococcus in 0.1g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, in 25g, for marine
	not allowed
	

	- chilled, frozen
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella and L. monocytogenes in 25g
	not allowed
	

	
	V. parahaemolyticus, CFU/g, for marine
	100
	

	3.7.3. Preserves from non-fish commercial objects with vegetable oils, liquors, sauces
	QMAFAnM, CFU/g, not more than
	2х105
	

	
	CGB (coliforms) in 0.01g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	added, with and without trimming
	sulfite-reducing clostridia in 0.01g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	3.7.4. Preserves from clam’s meat
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	10
	

	
	yeast, CFU/g, not more than
	100
	

	3.7.5. Canned non-fish commercial objects
	Shall meet the requirements of industrial sterility for canned food of Group А according to Annex 1 to Part 1 Chapter II of the Uniform

sanitary and epidemiological and hygienic requirements for goods subject to sanitary and epidemiological supervision (control)
	

	3.7.6. Dried and dry foods from marine invertebrates
	QMAFAnM, CFU/g, not more than
	2х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 0.1g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds and yeast, CFU/g, not more than
	100
	

	3.7.7. Boiled-frozen products from non-fish commercial objects:

- crustaceans;
	QMAFAnM, CFU/g, not more than
	2х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g in the package under vacuum
	not allowed
	

	
	pathogenic, including salmonella and L.
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	monocytogenes in 25g
	
	

	
	Enterococcus , CFU/g, not more than:

· à la carte products;

· in minced ones
	1х103
2х103
	

	- mollusks meat, clam’s meat cources;
	QMAFAnM, CFU/g, not more than
	2х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g in the package under vacuum
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes in 25g
	not allowed
	

	
	Enterococcus, CFU/g, not more than:

· à la carte products;

· in minced ones
	1х103
2х103
	

	- mollusks meat cources
	QMAFAnM, CFU/g, not more than
	1х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g in the package under vacuum
	not allowed
	

	
	pathogenic, including salmonella and L.monocytogenes in 25g
	not allowed
	

	
	Enterococcus, CFU/g, not more than:

· à la carte products;

· in minced ones
	1х103
2х103
	

	- from shrimps’, crabs’, krill’s meat
	QMAFAnM, CFU/g, not more than
	2х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g in the

package under vacuum
	not allowed
	

	
	pathogenic, including salmonella and L.

monocytogenes in 25g
	not allowed
	

	
	Enterococcus, CFU/g, not more than:

· à la carte products;

· in minced ones
	1х103
2х103
	

	3.7.8. Dried and protein non- fish sea fishery objects:

- dry mussel bouillon, bouillon cubes and pastes, isolated protein;
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	

	
	sulfite-reducing clostridia in 0.01g (in the package under vacuum)
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	- mussel hydrolyzate (MIGI- K);
	QMAFAnM, CFU/g, not more than
	5х103
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	- protein-carbohydrate mussel concentrate
	CGB (coliforms) in 1.0g
	not allowed
	

	
	S. aureus, in 1.0g
	not allowed
	

	
	sulfite-reducing clostridia in 1.0g (in the package under vacuum)
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	3.7.9. Algae, grass-wracks and product made of them:
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 0.1g
	not allowed
	


	Name of product
	Indices
	Permissible levels, mg/kg, not more than
	

	- algae and raw grass-wrack,

including frozen;
	pathogenic, including salmonella in 25g
	not allowed
	

	- algae and dried grass-wrack;
	QMAFAnM, CFU/g, not more than
	5х104
	

	
	CGB (coliforms) in 1.0g
	not allowed
	

	
	pathogenic, including salmonella in 25g
	not allowed
	

	
	moulds, CFU/g, not more than
	100
	

	- sea girdle jams;
	QMAFAnM, CFU/g, not more than
	5х103
	

	
	CGB (coliforms) in 1.0g
	not allowed
	


pathogenic, including salmonella in 25g
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