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The establishments of fish, shellfish and their products are classified as follows:
1 fish and shellfish warehouses;
2 j processed fish and shellfish products plants;

i 1 j ifish and shellfish warehousej is the establishment that has adequate facilities for the
reception, handling, refrigeration, distribution and commercialization of fish and
shellfish. It may have annexed facilities for processing and, in such case, it shall meet
the requirements set for fish and shellfish processed products plants and have
available equipment for a thorough utilization of inedible by-products.

i 2 i jprocessed fish and shellfish products plantj that has adequate facilities and equipment
for the reception and processing of fish and shellfish by any means, thoroughly utilizing
inedible by-products.
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Article 439. Unprocessed fish may be:

1. Fresh;
2. Chilled; and
3. Frozen.

Paragraph 1. jFresh fishj shall mean fish delivered for consumption without undergoing any
preservation process, save for the action of ice.



Paragraph 2. jChilled fishj shall mean fish packed in ice and maintained at a temperature
between -0.50C and-20C.

Paragraph 3. jFrozen fishj shall mean fish that has undergone appropriate freezing processes
at temperatures no higher than -250C.
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Article 440. After being frozen, fish must be kept in a freezer at -150C.
Sole paragraph. Once thawed, frozen fish cannot be returned to freezer.
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Article 441. At DIPOAjs discretion, evisceration of fish may be obligatory, whatever the form of
its presentation for consumption.
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Article 442. Fresh fish for consumption must have the following organoleptic characteristics;
A. FISH

1. Smooth, clean body surface, with a relative metallic shine;
2. Transparent, brilliant, and salient eyes fully occupying the orbits;
3. Pink or red, moist and shiny gills with a natural, typical mild smell;
4. Rounded, firm belly that keeps no lasting finger impression;
5.  Shiny scales adhering closely to the skin, and fins resisting slightly to being
moved,;
6. Firm, elastic flesh, with typical color for the species;
7. Intact, perfectly differentiated viscera;viscuc
8. Closed anus; and
9. Specific smell evocative of sea plants.
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B. CRUSTACEANS

a. Shiny, moist overall aspect;
b. Naturally curved, rigid body and firm, resistant appendages;
c. Carapace adhering closely to the body;
d. Typical color for the species, with no foreign pigmentation;
e. Lively, detached eyes; and
f.  Typical mild smell.
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C. MOLUSKS
(a) Bivalves:
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1. Must be displayed for sale still alive, with closed valves and colorless, limpid
water in the shells;
2.  Pleasant, pronounced smell; and
Moist flesh firmly adhering to the shell, a spongy aspect, light gray in oysters
and yellowish in mussels.
(b) Cephalopods (octopus, squid):
Smooth, moist skin;
Lively eyes, protruding from the orbits;
Firm, elastic flesh;
No pigmentation foreign to the species;
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Smell typical for the species.
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Sole paragraph. The characteristics listed hereunder shall be extended, if applicable, to other
fishing products used for human consumption.
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Article 443. The physical and chemical features for identifying fresh fish shall be as follows:
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1. Negative reaction to sulphidric gas and indol, save for crustaceans, in which
the maximum indol limit shall be 4 g per 100 g;
External flesh pH less than 6.8 and internal flesh pH less then 6.5 in fish;
Total volatile bases less than 0.030 g per 100 g nitrogen; and
Tertiary volatile bases less than 0.004 g per 100 g nitrogen.
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Article 444. Assessment of the sanitary conditions of chilled and frozen fish shall be done
pursuant to the norms established for fresh fish, as applicable.
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Article 445. Fish shall be considered unfit for consumption under the following conditions:
It has a repugnant, mutilated, traumatized, or deformed aspect;

2. It has unusual color, smell, or taste;

3. It has lesions or microbial diseases susceptible of harming consumersj health;

4. It has massive muscular infestation of parasites, whether harmful or not to
consumersj health;

5. It has been treated with antiseptics or preservatives not approved by DIPOA;

It has come from contaminated or polluted waters;
7. It has been caught in violation of current legislation or already dead, save if it
died during fishing operations;
8. Itisin poor state of conservation; and
9. It does not meet the physical and chemical limits established for fresh fish.
Sole paragraph. Fish find found to be in the conditions referred to above should be
condemned and used to make nonedible byproducts.
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Article 446. Fish products and byproducts, whether edible or not, are made with whole fish or
parts thereof.
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Article 447. Fish received at industrial establishments may be used to make edible products
only after being subjected to sanitary inspection.

Paragraph 1. Any other raw material received at an establishment to be used for making fish
products shall also be subjected to sanitary inspection.

Paragraph 2. Inspection shall also check the condition of brines, pastes, oils, and other
ingredients used in making fish products, and prevent the use of those items that
are not in satisfactory condition.
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Article 448. According to the preparation process, fish products are classified as (a) preserved

products and (b) cured products.

Sole paragraph. The cleaning and evisceration of fish used in the preparation of preserved or
cured products destined for human consumption shall be obligatory, whatever
their processing form.
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Article 449. Preserved fish is the product made with whole fish and packed in sealed,

sterilized containers, and may include the following kinds, in addition to others
referred to hereunder:
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Plain;

In olive oil or other edible oils;
In brine

In white wine; or
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In a sauce



Paragraph 1. jPlainj fish shall mean a product packed in weak brine, with or without the
addition of aromatic substances;

Paragraph 2. jFish in olive oil or other edible oilsj shall mean a product packed in olive oil or
other edible oils, with or without the addition of aromatic substances.

1. Olive oil or other edible oil used alone or mixed with other ingredients must not
exceed 2 percent oleic acid acidity;

2. At DIPOA;js discretion, the use of just one or more than one edible oil in making
preserved fish may be tolerated and must include the expression jpacked in oil
or edible oilsj on the label, as the case may be; and

3.  The designation jin olive oilj shall be restricted to fish preserved in olive oil.
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Article 450. jFish in brinej shall mean a fish product packed predominantly in vinegar, with or
without the addition of aromatic substances.

54516, Py kA DAk A& PR o FAe R A R d B AR
Article 451. jFish in white winej shall mean a fish product packed predominantly in white wine,
with or without the addition of aromatic substances.
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Article 452. jFish in saucej shall mean a fish product packed in a sauce based on a water or
fat medium.

Sole paragraph. In a saucejs composition, the main ingredients must account for at least 30
percent of the whole.
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Article 453. jFish pastej shall mean a product made with whole boiled and deboned fish
reduced to a paste, seasoned, and with or without the addition of farinaceous
substances.
Paragraph 1. The addition of up to 10 percent farinaceous substances and up to 18 percent
sodium chloride shall be permitted.
Paragraph 2. Higher proportions than those referred to in the preceding paragraph may be
permitted, subject to prior DIPOA authorization and to indication thereof on the
label.
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Article 454. jFish brothjshall mean the liquid product from cooked fish, with or without the
addition of aromatic substances, packed and sterilized.
Paragraph 1. Fish broth to which vegetables or pasta have been added shall be designated
as jfish soup.j
Paragraph 2. Fish broth to which gelatin has been added shall be designated asjfish aspic.j
Paragraph 3. Fish broth concentrated to a paste consistence shall be designated asifish extract.j
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Article 455. Fish roe, properly handled, may be used to make a preserved product of the
jcaviarij type.
Sole paragraph. In addition to having the proper organoleptic properties, preserved fish roe
must meet the following specifications:
1. Contain no more than 10 percent sodium chloride;
2. Formol titrable nitrogen cannot exceed 0.05 g; and
3.  No reaction to free sulphidric gas.
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Article 456. The making of other kinds of preserved fish products shall be permitted, subject to
DIPOAjs approval.
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Article 457. At DIPOAjs discretion, the use of glass containers or containers made of other
materials shall be permitted for packing preserved fish products, provided they
can be sterilized.

¥ 458 if. GiEM A2 kA SHEEE A 370C) 10 2 0 F 2 RHEKE AT o

Article 458.Preserved fish products subjected to sterilization may be released for consumption
only after at least ten days in a 370C oven under conditions to be determined
under special instructions.
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Article 459. Preserved fish products shall be considered fraudulent as follows:
1. If they have been made with a different kind of fish than the species indicated

on the label;



2. If they contain substances alien to their composition; and
3. If they contain substances in higher proportions than those permitted
hereunder.
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Article 460.jCured fishj is the product made of a whole fish treated under special processes,
including the following main types:
1 Salt fish;
2.  Pressed fish;
3 Smoked fish; and
4. Dehydrated fish.
Sole paragraph. At DIPOAjs discretion, these products may be packed in sealed containers,
with or without the addition of a watery or fat medium, sterilization being waived.
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Article 461.;Salt fishj shall mean a product obtained through the treatment of the whole fish by
dry or brine salting.
Paragraph 1. At DIPOAjs discretion, salt fish may be prepared with a mixture of salt or brine
containing sugar, sodium nitrite and sodium nitrate, and seasonings.
Paragraph 2. When packed in brine, the salt fish shall be denominated jfish in brine.j
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Article 462.jPressed fishj shall mean the product obtained by pressing a whole fish properly
cured with salt (sodium chloride).
Paragraph 1. Fish must be cured for a minimum of three weeks.
Paragraph 2. In addition to having the appropriate organoleptic properties, pressed fish must

not contain over 45 percent moisture and over 8 percent fat.

Paragraph 3. If the preceding limits are exceeded, the product shall be smoked or
dehydrated.
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Article 463.;Smoked fishj shall mean the product obtained by smoking a whole fish previously
cured with salt (sodium chloride).
Paragraph 1. Smoking may be hot or cold.
Paragraph 2. Smoking must be done in appropriate ovens and through the burning of
nonresinous, dry, hard woods.
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Article 464.iDehydrated fishjshall mean a product obtained by natural or artificial dehydration
of a whole fish, and may be:
1. Dry saltfish;
2.  Dry fish; and
3. Dehydrated fish.
Sole paragraph. If its moisture content exceeds 35 percent, the fish should be smoked.
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Article 465.;Dry salt fishj shall mean the product obtained by dehydrating the whole fish,
previously cured with salt (sodium chloride).
Sole paragraph. Dry salt fish should not contain more than 35 percent moisture or more than
25 percent fixed mineral residue.
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Article 466. Dry fishj shall mean the product obtained by proper drying of a whole fish.
Sole paragraph. Dry fish should not contain more than 12 percent moisture and 5.5 percent of
fixed mineral residue.
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Article 467. Dehydrated fishj shall mean the product obtained by intense dehydration of the
whole fish with appropriate equipment for whole fish.
Sole paragraph. Dehydrated fish should contain no more than 5 percent moisture and no
more than 3 percent fixed mineral residue.
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Article 468. Cured fish should be considered spoiled:
If it has unpleasant, unusual smell and taste;
If it has softened and is moist and sticky;
If it has areas of unusual color;
If it has larvae or parasites; and
If it shows other changes, in the Inspectoris view.
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Article 469.jFish sausagej shall mean a product made of whole fish, cured or not, cooked or
not, smoked and dehydrated or not, cased in intestine, bladder, or artificial casing

approved by DIPOA.
Sole paragraph. In the preparation of fish sausage, the requirements pertaining to other meat
sausages referred to hereunder shall be observed.
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Article 470.jNonedible fish byproductsj shall mean any fish residue duly prepared, in
accordance with the denominations and specifications hereunder.

Sole paragraph. Residues resulting from the handling of fish and condemned fish should be

used to make nonedible byproducts.
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Article 471. Nonedible fish byproducts include the following:

Paragraph 1. jFish mealj shall mean the fish byproduct obtained by steam cooking the fish or
its residues, which are then properly pressed, dehydrated, and ground.

Paragraph 2. Treatment by filtering and drying under vacuum or any other appropriate
process shall be permitted.

Paragraph 3. Drying by exposure to the sun shall also be permitted, provided this method
does not entail major inconvenience.

Paragraph 4. For classification purposes, two types of fish meal are considered: premium and
inferior.

1. Premium fish meal (common type) should contain at least 60 percent protein
and no more than 10 percent moisture, no more than 8 percent fat, no more
than 5 percent NaCl chlorides, and no more than 2 percent sand.

2. Inferior fish meal should contain at least 40 percent protein, and no more than
10 percent moisture, no more than 10 percent of fat, no more than 8 percent
NacCl chlorides, and no more than 3 percent sand.

Paragraph 5.jFish oilj shall mean the liquid byproduct obtained by steam cooking raw
materials, followed by separation through centrifugation or filtration.

1. Simple pressing and decanting or any other appropriate process shall be
permitted.

2. Fish oil must have the following characteristics:

(a) Light yellow or amber-yellow color; slight clouding may be tolerated,;
(b) No more than 1 percent impurities; and
(c) No more than 10 percent moisture; no more than 3 percent oleic acid acidity;
and no foreign substances, or other animal or vegetable oils.
Paragraph 6. At DIPOAjs discretion, a slight variation of the limits set forth under the
preceding paragraph may be permitted.
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Paragraph 7.jFish gluej shall mean the byproduct obtained from collagen-rich raw materials
(head, skin, bones, swim bladder, etc.) through steam cooking or boiling, followed
by proper concentration.

Paragraph 8.jFish fertilizerj shall mean the byproduct that does not meet the specifications for
fish meal.

Paragraph 9.jSoluble fish concentratej shall mean the product obtained through evaporation
and concentration, in appropriate devices, of the liquid remaining after oil
separation.

1. Soluble fish concentrate may be used as a fish meal ingredient or for industrial
purposes.

2. Soluble fish concentrate must contain no more than 30 percent protein, no
more than 3 percent fat, and no more than 10 percent moisture.

Article 471-A. Industrial fish plants may make other nonedible fish byproducts, subject to
DIPOAjs approval.

Article 471-B. Inspection of fish and fish products shall be subject to the other requirements
hereunder, as applicable.
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Article 472. Residues resulting from the handling of fish, as well as fish condemned by
Federal Inspection, should be used for making nonedible fish byproducts.
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Article 473. Nonedible fish byproducts should be labeled in accordance with the provisions
hereunder; their composition should be indicated on the label.
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Article 474. Nonedible fish byproducts include the following: meals destined for animal feed;
residues destined for fertilizers; fish liver oil; fish glue, and any others that may be
made at establishments registered with DIPOA.
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