








Studylib





Les documents


Flashcards


























S'identifier





Téléverser le document


Créer des cartes mémoire











×

















S'identifier






Flashcards



Des collections





Les documents




Dernière Activité






Mes documents






Documents sauvegardés











Profil















Ajouter à ...



Ajouter à la (aux) collection (s)


Ajouter à enregistré





	
Sciences

	
Biologie

	
Virologie



D13474.PDF



publicité











[image: ]
Original: English
February 2014
REPORT OF THE ELECTRONIC OIE AD HOC GROUP ON
SAFETY OF PRODUCTS DERIVED FROM AQUATIC ANIMALS
February 2014
_______
The ad hoc Group on Safety of Products Derived from Aquatic Animals (ad hoc Group) worked remotely as an
electronic ad hoc group during January and February 2014.
Details of participants and the adopted agenda are given at Annexes 1 and 2.
The ad hoc Group was convened at the recommendation of the Aquatic Animal Health Standards Commission
(the Aquatic Animals Commission) to conduct assessments on a range of commodities commonly traded
internationally against the criteria provided in Chapter 5.4. and on the safety of disinfected eggs for infection
with Salmonid alphavirus.
The ad hoc Group conducted assessments for a range of aquatic animal products against the ‘Criteria to assess
the safety of aquatic animal commodities for any purpose from a country, zone or compartment not declared free
from disease X’ (Article 5.4.1.) and against the ‘Criteria to assess the safety of aquatic animal commodities for
retail trade for human consumption from a country, zone or compartment not declared free from disease X’
(Article 5.4.2.) for inclusion in the new draft chapter on Infection with Salmonid alphavirus for inclusion in the
Aquatic Code.
The following aquatic animal products were assessed and did meet the criteria in Article 5.4.1.:
i)
heat sterilised, hermetically sealed fish products (i.e. a heat treatment at 121&deg;C for at least 3.6 minutes or
any time/temperature equivalent);
ii)
pasteurised fish products that have been subjected to a heat treatment at 90&deg;C for 10 minutes (or any
time/temperature equivalent that has been demonstrated to inactivate SAV);
iii) mechanically dried, eviscerated fish (i.e. a heat treatment of 100&deg;C for 30 minutes or any time/temperature
equivalent that has been demonstrated to inactivate SAV);
iv)
fish oil and fish meal;
v)
fish skin leather.
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The following aquatic animal products were assessed and did not meet the criteria in Article 5.4.1.:
i)
naturally dried, eviscerated fish (i.e. sun-dried or wind-dried);
ii)
frozen, eviscerated fish;
iii) frozen fish fillets or steaks;
iv)
chilled, eviscerated fish;
v)
chilled fish fillets or steaks.
The following aquatic animal products did meet the criteria in Article 5.4.2. (for Article XX.9.12. point 1):
i)
frozen fish fillets and steaks;
ii)
chilled fish fillets and steaks.
The following aquatic animal products were assessed and did not meet the criteria in Article 5.4.2.:
iii) frozen, eviscerated fish;
iv)
chilled, eviscerated fish.
The individual product assessments are presented in Annex 3. The ad hoc Group also evaluated whether salmon
alphavirus is vertically transmitted in disinfected eggs and whether an article (X.X.13.) on importation of
disinfected eggs for aquaculture is appropriate for this disease chapter. The ad hoc Group considered that
available epidemiological evidence suggests that vertical transmission or egg associated transmission via
gonadal fluids is unlikely if eggs are disinfected using an appropriate rinsing step to eliminate extraneous organic
material.
The ad hoc Group therefore recommended that an article on the importation of disinfected eggs for aquaculture
should be included in the draft chapter for infection with Salmonid alphavirus, although, Members should
consider clearly specifying disinfection procedures in any health certification required..
References:
D. A. Graham, K Cherry, C. J. Wilson and H. M. Rowley (2007). Susceptibility of salmonid alphavirus to a
range of chemical disinfectants. Journal of Fish Diseases, 30, 269–277.
______________
…/Annexes
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Annex 1
REPORT OF THE ELECTRONIC OIE AD HOC GROUP ON
SAFETY OF PRODUCTS DERIVED FROM AQUATIC ANIMALS
February 2014
_______
List of participants
MEMBERS OF THE AD HOC GROUP
Dr Birgit Oidtmann (Chairperson)
Dr Med Vet, Habilitation, MRCVS
Epidemiologist
Cefas Weymouth Laboratory
Barrack Road, The Nothe
Weymouth, Dorset DT4 8UB
UNITED KINGDOM
Tel.: 0044/1305/206661
Fax: 0044/1305/206601
[email protected]
Dr Colin Johnston
Technical Director, Aquaculture New
Zealand
Level 1, Wakatu House
28 Montgomery Square
Nelson 7010
NEW ZEALAND
Tel.: +64 3 546 2666
[email protected]
Dr Kim C. Klotins, DVM, DVSc
(Epidemiology)
National Veterinary Program Specialist
Domestic Disease Control Program
(Aquatic)
Animal Health, Welfare and Biosecurity
Division
Canadian Food Inspection Agency59
Camelot Dr.
Ottawa, ON
CANADA K1A 0Y9
Tel.: 613-773-7427
Fax: 613-773-7574
[email protected]
Dr Marian McLoughlin, MVB, PhD,
MRCVS
Principle and Fish Vet
Aquatic Veterinary Services
35 Cherryvalley Park
Belfast
BT56PN
UNITED KINGDOM
[email protected]
OIE HEADQUARTERS
Dr Gillian Mylrea
Charg&eacute;e de mission
International Trade Department
OIE
E-mail: [email protected]
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Annex 2
REPORT OF THE ELECTRONIC OIE AD HOC GROUP ON
SAFETY OF PRODUCTS DERIVED FROM AQUATIC ANIMALS
February 2014
_______
Adopted agenda
1.
Conduct assessments for the following aquatic animal products against the ‘Criteria to assess the safety of
aquatic animal commodities for any purpose from a country, zone or compartment not declared free from
disease X’ (Article 5.4.1.) and the ‘Criteria to assess the safety of aquatic animal commodities for retail
trade for human consumption from a country, zone or compartment not declared free from disease X’
(Article 5.4.2.):

heat sterilised, hermetically sealed fish products;

pasteurised fish products;

mechanically dried, eviscerated fish;

fish oil and fish meal;

fish skin leather;

naturally dried, eviscerated fish (i.e. sun-dried or wind-dried);

chilled, eviscerated fish;

frozen, eviscerated fish;

frozen fish fillets or steaks;

chilled fish fillets or steaks.
2.
Evaluate whether salmon alphavirus is vertically transmitted in disinfected eggs and whether an article
(X.X.13.) on importation of disinfected eggs for aquaculture is appropriate for this disease chapter.
3.
Submit a report to the OIE Aquatic Animal Health Standards Commission for review at their February
2014 meeting.
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Annex 3
I.
Aquatic Animal Product Assessments for infection with Salmonid alphavirus (SAV)
1.
Assessments using criteria in Article 5.4.1. (for Article XX.9.3. point 1)
The following aquatic animal products were assessed and did meet the criteria in Article 5.4.1.:
i)
heat sterilised, hermetically sealed fish products (i.e. a heat treatment at 121&deg;C for at least 3.6 minutes
or any time/temperature equivalent);
ii)
pasteurised fish products that have been subjected to a heat treatment at 90&deg;C for 10 minutes (or any
time/temperature equivalent that has been demonstrated to inactivate SAV);
iii) mechanically dried, eviscerated fish (i.e. a heat treatment of 100&deg;C for 30 minutes or any
time/temperature equivalent that has been demonstrated to inactivate SAV);
iv)
fish oil and fish meal;
v)
fish skin leather.
The following aquatic animal products were assessed and did not meet the criteria in Article 5.4.1.:
i)
naturally dried, eviscerated fish (i.e. sun-dried or wind-dried);
ii)
frozen, eviscerated fish;
iii) frozen fish fillets or steaks;
iv)
chilled, eviscerated fish;
v)
chilled fish fillets or steaks.
OIE ad hoc Group on Safety of Products Derived from Aquatic Animals/February 2014
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Annex 3 (contd)
Commodity under consideration
Heat sterilised,
products
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which
the commodity is derived
hermetically
sealed
Muscle, skin and fins may be present
in the commodity.
fish
No
Infection with SAV may induce a
viraemia during the acute phase. SAV
has been detected by RT-PCR or virus
isolation in the following tissues: blood,
brain, gill, and heart (Graham et al.,
2006; Graham et al., 2007; Jansen, et
al., 2010; Graham et al., 2011) as well
as in mucus and faeces (Graham et
al., 2012). Demonstration of presence
or absence of viable virus in skin, fins,
skeletal muscle and other tissues has
not been systematically studied in
fish undergoing slaughter/destruction
although all ages of finfish can
experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents
cross
contamination
of
the
commodity to be traded
OR
2.
Even if the pathogenic agent is present in,
or contaminates, the tissues from which
the commodity is derived, the treatment or
processing to produce the commodity to
be traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
o
Heat treatment is 121 C for 3.6
o
minutes or equivalent (e.g. 111 C for
36
minutes)
(Ababouch,
1999;
Ababouch, 2002).
Yes
SAV
is
heat-sensitive
under
experimental conditions. SAV is
o
inactivated within 1 hour at 60 C
(Graham et al., 2007).
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation).
Conclusion
SAV will be inactivated by this process. Therefore heat sterilised, hermetically sealed fish products
(i.e. a heat treatment at 121&deg;C for at least 3.6 minutes or any time/temperature equivalent) are
eligible for inclusion in Article XX.3. point 1.
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Annex 3 (contd)
Commodity under consideration
Pasteurised fish products
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which
the commodity is derived
Pasteurised fish products include edible
portions of the fish.
No
Infection with SAV may induce a viraemia
during the acute phase. SAV has been
detected by RT-PCR or virus isolation in
the following tissues: blood, brain, gill, and
heart (Graham et al., 2006; Graham et al.,
2007; Jansen, et al., 2010; Graham et al.,
2011) as well as in mucus and faeces
(Graham et al., 2012). Demonstration of
presence or absence of viable virus in
skin, fins, skeletal muscle and other
tissues has not been systematically
studied
in
fish undergoing
slaughter/destruction although all ages of
finfish can experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents
cross
contamination
of
the
commodity to be traded
OR
2.
Even if the pathogenic agent is present in,
or contaminates, the tissues from which
the commodity is derived, the treatment or
processing to produce the commodity to
be traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
Pasteurisation involves heating at 90&deg;C for
10 minutes (or equivalent) (FDA, 2001;
Gould, 1999).
Yes
SAV is heat sensitive under experimental
conditions. SAV is inactivated within 1h at
60&deg;C in liquid media in the presence of
organic matter (Graham et al., 2007).
A 60 minute temperature combination that
is equivalent to 90C for 10 minutes is
reached at 83C i.e. 90C for 10 minutes
delivers that same thermal treatment as
83C for 60 minutes. This exceeds 60C for
60 minutes therefore SAV would be
expected to be inactivated (UK Food
Safety Agency 2014)
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
SAV will be inactivated by this process. Therefore pasteurised fish products that have been subjected to heat
treatment at 90&deg;C for 10 minutes, or to any time/temperature equivalent that has been demonstrated to
inactivate SAV, are eligible for inclusion in Article XX. 3. point 1.
OIE ad hoc Group on Safety of Products Derived from Aquatic Animals/February 2014
9
10
Annex 3 (contd)
Commodity under consideration
Mechanically dried, eviscerated fish
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the
traded commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from
which the commodity is derived
Muscle, bones, head, gills, skin, and fins
may be part of the commodity.
No
Infection
with
SAV may induce
a
viraemia during the acute phase. SAV
has been detected by RT-PCR or virus
isolation in the following tissues: blood,
brain, gill, and heart (Graham et al.,
2006; Graham et al., 2007; Jansen, et
al., 2010; Graham et al., 2011) as well
as in mucus and faeces (Graham et al.,
2012). Demonstration of presence or
absence of viable virus in skin, fins,
skeletal muscle and other tissues has
not been systematically studied in
fish undergoing
slaughter/destruction
although all ages of finfish can
experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the
processing prevents cross contamination of
the commodity to be traded
OR
2.
Even if the pathogenic agent is present
in, or contaminates, the tissues from
which the commodity is derived, the
treatment or processing to produce the
commodity to be traded inactivates the
pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
Mechanical drying involves heating at
100&deg;C for 30 minutes (or equivalent)
(OECD, 2008).
Yes
SAV
is
heat
sensitive
under
experimental
conditions.
SAV
is
inactivated
within
1
hour
at
60&deg;C(Graham et al., 2007).
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
SAV will be inactivated by this process. Therefore mechanically dried, eviscerated fish (i.e. a heat
treatment at 100&deg;C for at least 30 minutes or any time/temperature equivalent that has been
demonstrated to inactivate SAV) are eligible for inclusion in Article X.X.3. point 1.
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Annex 3 (contd)
Commodity under consideration
Naturally dried, eviscerated fish
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which
the commodity is derived
Muscle, bones, head, gills, skin, and fins
may be part of the commodity.
No
Infection
with
SAV may induce
a
viraemia during the acute phase. SAV
has been detected by RT-PCR or virus
isolation in the following tissues: blood,
brain, gill, and heart (Graham et al.,
2006; Graham et al., 2007; Jansen, et
al., 2010; Graham et al., 2011) as well
as in mucus and faeces (Graham et al.,
2012). Demonstration of presence or
absence of viable virus in skin, fins,
skeletal muscle and other tissues has
not been systematically studied in
fish undergoing
slaughter/destruction
although all ages of finfish can
experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents
cross
contamination
of
the
commodity to be traded
OR
2.
Even if the pathogenic agent is present in,
or contaminates, the tissues from which
the commodity is derived, the treatment or
processing to produce the commodity to
be traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
Natural drying involves exposure to the
sun and/or wind (OECD, 2008). Typical
air temperatures are 25–30&deg;C for 1–3
days.
No
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
There is insufficient evidence to assess this commodity. Therefore naturally dried, eviscerated fish are
not eligible for inclusion in Article XX. 3. point 1.
OIE ad hoc Group on Safety of Products Derived from Aquatic Animals/February 2014
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Annex 3 (contd)
Commodity under consideration
Fish oil and fish meal
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which
the commodity is derived
Fish oil is derived from whole fish or byproducts of processing.
No
Infection with SAV may induce a viraemia
during the acute phase. SAV has been
detected by RT-PCR or virus isolation in the
following tissues: blood, brain, gill, and heart
(Graham et al., 2006; Graham et al., 2007;
Jansen, et al., 2010; Graham et al., 2011) as
well as in mucus and faeces (Graham et al.,
2012). Demonstration of presence or absence
of viable virus in skin, fins, skeletal muscle and
other tissues has not been systematically
studied
in
fish undergoing
slaughter/destruction although all ages of
finfish can experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents
cross
contamination
of
the
commodity to be traded
OR
2.
Even if the pathogenic agent is present in,
or contaminates, the tissues from which
the commodity is derived, the treatment or
processing to produce the commodity to
be traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
During production, fish oil and fish meal
undergo multiple heat treatments and the final
water content of the product is extremely low.
Yes
Raw material is cooked (may be pre-heated to
50–60&deg;C before cooking at temperatures of
95–100&deg;C for 15–20 minutes). For reasons of
energy cost and nutritional content, some
processors use 80–85&deg;C for 20 minutes).
Cooked material is pressed to produce press
liquor and presscake that can be dried (75–
80&deg;C, ≥30 minutes) and milled to presscake
meal. Press liquor is heated to 90–95&deg;C, which
produces oil and stick-water. Oil is purified with
hot water (at 90&deg;C). Stick-water is evaporated
at ≥100&deg;C (&lt;130&deg;C) and the resulting fish
solubles are added to the presscake.
Presscake and fish soluble mix is dried at 75–
80&deg;C for ≥30 minutes to reduce water content
to ≤12%. This is then milled to whole fishmeal.
SAV is heat sensitive under experimental
conditions.
SAV is inactivated within 1h at 60&deg;C in liquid
media in the presence of organic matter
(Graham et al., 2007).
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
SAV will be inactivated by this process. Therefore fish oil and fishmeal are therefore eligible for
inclusion in Article XX. 3. point 1.
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Annex 3 (contd)
Commodity under consideration
Fish skin leather
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which
the commodity is derived
This commodity is composed of skin with fins
removed.
No
Infection with SAV may induce a viraemia during
the acute phase. SAV has been detected by RTPCR or virus isolation in the following tissues:
blood, brain, gill, and heart (Graham et al., 2006;
Graham et al., 2007; Jansen, et al., 2010; Graham
et al., 2011) as well as in mucus and faeces
(Graham et al., 2012). Skin tissue has not been
tested.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents
cross
contamination
of
the
commodity to be traded
OR
2.
Even if the pathogenic agent is present in,
or contaminates, the tissues from which
the commodity is derived, the treatment or
processing to produce the commodity to
be traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
The fish skin is exposed to alkaline metal
sulphide, solvents, proteases, acid pH 1.5–4,
chromium or other tanning solutions and dyes.
The final leather product is usually pH &lt;5. Each
step takes between 15 minutes and 24 hours in
a commercial setting (Pocket Book for the
th
Leather Technologist 4 edition).
Yes
SAV is acid labile. In experimental in vitro
studies virus titire dropped to undetectable levels
within 5 min at pH4, when HCl is used. When
HCl is used to induce the pH drop, but also
formic acid, SAV titres drop by 4 log10 if
exposed to pH4 for 5 min, and is not detectable
after 1 d (Graham et al., 2007).
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
SAV will be inactivated by this process. Therefore fish skin leather is eligible for inclusion in Article XX. 3. point 1.
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Annex 3 (contd)
Commodity under consideration
Frozen, eviscerated fish
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which
the commodity is derived
Head, gills, muscle, skin, and fins may
be part of the commodity.
No
Infection
with
SAV may induce
a
viraemia during the acute phase. SAV
has been detected by RT-PCR or virus
isolation in the following tissues: blood,
brain, gill, and heart (Graham et al.,
2006; Graham et al., 2007; Jansen, et
al., 2010; Graham et al., 2011) as well
as in mucus and faeces (Graham et al.,
2012). Demonstration of presence or
absence of viable virus in skin, fins,
skeletal muscle and other tissues has
not been systematically studied in
fish undergoing
slaughter/destruction
although all ages of finfish can
experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents
cross
contamination
of
the
commodity to be traded
OR
2.
Even if the pathogenic agent is present in,
or contaminates, the tissues from which
the commodity is derived, the treatment or
processing to produce the commodity to
be traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
Fish are frozen and maintained at a
temperature of –18&deg;C or lower
(WHO/FAO, 2009).
No
SAV will survive freezing at -20⁰C for at
least 48 weeks (Graham et al., 2007).
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
SAV is unlikely to be inactivated by this process. Therefore frozen, eviscerated fish are not eligible for
inclusion in Article X.X.3. point 1.
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Annex 3 (contd)
Commodity under consideration
Frozen fish fillets and steaks
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the
traded commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from
which the commodity is derived
Muscle and skin may be part of the commodity.
No
Infection with SAV may induce a viraemia during
the acute phase. SAV has been detected by RTPCR or virus isolation in the following tissues:
blood, brain, gill, and heart (Graham et al., 2006;
Graham et al., 2007; Jansen, et al., 2010;
Graham et al., 2011) as well as in mucus and
faeces (Graham et al., 2012). Demonstration of
presence or absence of viable virus in skin, fins,
skeletal muscle and other tissues has not been
systematically
studied
in
fish undergoing
slaughter/destruction although all ages of finfish
can experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the
processing prevents cross contamination of
the commodity to be traded
OR
2.
Even if the pathogenic agent is present
in, or contaminates, the tissues from
which the commodity is derived, the
treatment or processing to produce the
commodity to be traded inactivates the
pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
Fish are frozen and maintained at a temperature
of –18&deg;C or lower (WHO/FAO, 2009).
No
SAV will survive freezing at -20⁰C for at least 48
weeks (Graham et al., 2007).
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
SAV is unlikely to be inactivated by this process. Therefore frozen fish fillets and steaks are not eligible for
inclusion in Article X.X. 3. point 1.
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Annex 3 (contd)
Commodity under consideration
Chilled, eviscerated fish
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which the
commodity is derived
Head, gills, muscle, skin, and fins may be part
of the commodity.
No
Infection with SAV may induce a viraemia
during the acute phase. SAV has been
detected by RT-PCR or virus isolation in the
following tissues: blood, brain, gill, and heart
(Graham et al., 2006; Graham et al., 2007;
Jansen, et al., 2010; Graham et al., 2011) as
well as in mucus and faeces (Graham et al.,
2012). Demonstration of presence or absence
of viable virus in skin, fins, skeletal muscle and
other tissues has not been systematically
studied
in
fish undergoing
slaughter/destruction although all ages of
finfish can experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents cross contamination of the commodity
to be traded
OR
2.
Even if the pathogenic agent is present in, or
contaminates, the tissues from which the
commodity is derived, the treatment or
processing to produce the commodity to be
traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
Fish are chilled and maintained at a
temperature approaching that of melting ice
(WHO/FAO, 2009).
No
No data are available on the survival of SAV in
fish tissues at this temperature.
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
There is insufficient evidence to assess this commodity. Therefore, chilled, eviscerated fish is not eligible for
inclusion in Article X.X. 3 point 1.
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Annex 3 (contd)
Commodity under consideration
Chilled fish fillets and steaks
Criteria 5.4.1.
Assessment
1.
Absence of pathogenic agent in the traded
commodity:
1a.
There is strong evidence that the pathogenic
agent is not present in the tissues from which
the commodity is derived
Muscle and skin may be part of the
commodity.
No
Infection
with
SAV may induce
a
viraemia during the acute phase. SAV
has been detected by RT-PCR or virus
isolation in the following tissues: blood,
brain, gill, and heart (Graham et al.,
2006; Graham et al., 2007; Jansen, et
al., 2010; Graham et al., 2011) as well
as in mucus and faeces (Graham et al.,
2012). Demonstration of presence or
absence of viable virus in skin, fins,
skeletal muscle and other tissues has
not been systematically studied in
fish undergoing
slaughter/destruction
although all ages of finfish can
experience infection with SAV.
AND
1b.
The water (including ice) used to process or
transport the commodity is not contaminated
with the pathogenic agent and the processing
prevents
cross
contamination
of
the
commodity to be traded
OR
2.
Even if the pathogenic agent is present in,
or contaminates, the tissues from which
the commodity is derived, the treatment or
processing to produce the commodity to
be traded inactivates the pathogenic agent:
2a.
Physical (e.g. temperature, drying, smoking)
Fish are chilled and maintained at a
temperature approaching that of melting
ice (WHO/FAO, 2009).
No
No data are available on the survival of
SAV in fish tissues at this temperature.
AND/OR
2b.
Chemical (e.g. iodine, pH, salt, smoke)
AND/OR
2c.
Biological (e.g. fermentation)
Conclusion
There is insufficient evidence to assess criterion 2a. Therefore chilled fish fillets and steaks are not
eligible for inclusion in Article X.3. point 1.
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Annex 3 (contd)
2.
Assessments using Criteria in Article 5.4.2. (for Article XX.9.12. point 1)
The following aquatic animal products were assessed and did meet the criteria in Article 5.4.2.:
i)
frozen fish fillets and steaks;
ii)
chilled fish fillets and steaks.
The following aquatic animal products were assessed and did not meet the criteria in Article 5.4.2.:
iii) frozen, eviscerated fish;
iv)
chilled, eviscerated fish.
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Commodity under consideration
Frozen fish fillets and steaks
Criteria 5.4.2.
Assessment
1.
The aquatic animal product is prepared and
packaged for retail trade for human
consumption
It is part of the definition.
Yes
It includes only a small amount of waste
tissues generated by the consumer
Waste may include skin and bones.
Yes
AND
EITHER
2.
OR
3.
The pathogenic agent is not normally found in
the waste tissues generated by the consumer
No
Conclusion
Frozen fish fillets and steaks that are prepared and packaged for retail trade for human consumption produce small
amounts of waste. Therefore, this product is eligible for inclusion in Article XX.9.12.
Commodity under consideration
Chilled fish fillets and steaks
Criteria 5.4.2.
Assessment
1.
The aquatic animal product is prepared and
packaged for retail trade for human
consumption
It is part of the definition.
Yes
It includes only a small amount of waste
tissues generated by the consumer
Waste may include skin and bones.
Yes
AND
EITHER
2.
OR
3.
The pathogenic agent is not normally found in
the waste tissues generated by the consumer
Conclusion
Chilled fish fillets and steaks that are prepared and packaged for retail trade for human consumption produces small
amounts of waste. Therefore, this product is eligible for inclusion in Article X.X.12.
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Commodity under consideration
Frozen, eviscerated fish
Criteria 5.4.2.
Assessment
1.
The aquatic animal product is prepared and
packaged for retail trade for human
consumption
It is part of the definition.
Yes
It includes only a small amount of waste
tissues generated by the consumer
Waste may include head, skin, fins and bones.
No
The pathogenic agent is not normally found in
the waste tissues generated by the consumer
Infection with SAV may induce a viraemia during
the acute phase. SAV has been detected by RTPCR or virus isolation in the following tissues:
blood, brain, gill, and heart (Graham et al., 2006;
Graham et al., 2007; Jansen, et al., 2010; Graham
et al., 2011) as well as in mucus and faeces
(Graham et al., 2012). Demonstration of presence
or absence of viable virus in skin, fins, skeletal
muscle and other tissues has not been
systematically
studied
in
fish undergoing
slaughter/destruction although all ages of finfish
can experience infection with SAV.
No
AND
EITHER
2.
OR
3.
Fish are frozen and maintained at a temperature of
–18&deg;C or lower (WHO/FAO, 2009).
SAV will survive freezing at -20⁰C for at least 48
weeks (Graham et al., 2007).
Conclusion
Frozen, eviscerated fish that are prepared and packaged for retail trade for human consumption produce amounts of
waste that cannot be considered small and SAV may not be inactivated by the process of freezing. Therefore,
Frozen, eviscerated fish is not considered to be eligible for inclusion in Article X.X. 12.
Commodity under consideration
Chilled, eviscerated fish
Criteria 5.4.2.
Assessment
1.
The aquatic animal product is prepared and
packaged for retail trade for human
consumption
It is part of the definition.
Yes
It includes only a small amount of waste
tissues generated by the consumer
Waste may include head, skin, fins and bones.
No
The pathogenic agent is not normally found in
the waste tissues generated by the consumer
Infection with SAV may induce a viraemia during the
acute phase. SAV has been detected by RT-PCR or
virus isolation in the following tissues: blood, brain,
gill, and heart (Graham et al., 2006; Graham et al.,
2007; Jansen, et al., 2010; Graham et al., 2011) as
well as in mucus and faeces (Graham et al., 2012).
Demonstration of presence or absence of viable
virus in skin, fins, skeletal muscle and other tissues
has
not
been
systematically
studied
in
fish undergoing slaughter/destruction although all
ages of finfish can experience infection with SAV.
No
AND
EITHER
2.
OR
3.
Fish are chilled and maintained at a temperature
approaching that of melting ice (WHO/FAO, 2009).
No data are available on the survival of SAV in fish
tissues at this temperature.
Conclusion
Chilled, eviscerated fish that are prepared and packaged for retail trade for human consumption produce amounts of
waste that cannot be considered small andthere is insufficient evidence to assess this commodity against some of
the criteria. Therefore, chilled, eviscerated fish is not considered to be eligible for inclusion in Article X.X12.
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