TITLE XII

FISH

Article 313 – Fresh fish is fish recently caught and not having undergone any process after extraction, except eviscerating when appropriate.

During the distribution these products should be kept at temperatures no higher than 5º C

Article 314 – Cooled fresh fish has been eviscerated and cooled after extraction to a temperature between 0ºC and 3ºC for purposes of conservation during distribution.

Article 315 – Frozen fish is fish recently caught, processed, and subjected to a temperature of not less than -18ºC, measured at the thermal center thereof.

Article 316 – Smoked fish, whether previously salted or otherwise, is subjected to the action of hardwood smoke or other procedure.

Article 317 – All fresh and cooled fish for sale or processing shall be eviscerated as soon as caught, except certain species of small size (sardines, anchovies, etc.).

Article 318 – Fresh fish not eviscerated immediately after being caught may be marketed only if frozen at not less that -18ºC, measured at the thermal center thereof, immediately after being caught.  

Article 319 – Fresh fish for export may be transported and marketed without eviscerating, if so authorized previously by the Director of the Health Agency  concerned.

Article 320 – Fresh fish and refrigerated fresh fish shall comply with the physical and organoleptic requirements below:

(a) general appearance: good appearance, well-defined pigmentation, scant, transparent, colorless or slightly opaque skin mucus;

(b) odor: fresh, of the sea or fresh seaweed;

(c) muscle hardness: rigid surface, firm if pressed with a finger or returning immediately to normal condition, rigor mortis present or disappearing;

(d) eyes: convex eyeball filling the eye socket or slightly sunk. Black shiny pupils, clearly shaped and contoured. Transparent cornea, colored iris;

(e) gills: bright red, characteristic or neutral odor. Perfectly separate lamellae of similar length, regularly placed;

(f) abdominal cavity:


- complete specimens: tense shiny viscera, pearly, apparently undamaged;


- eviscerated specimens: adhesive peritoneum, remains of red blood;

(g) scales: adhering, metallic shine.

Article 321 – Fish cuts shall meet the following physical organoleptic requirements:

(a) outer appearance:


- trunk: retaining outer pigmentation;


- medallions, fillets: translucid pink color; whitish in white meat fish;

(b) odor: fresh, characteristic;

(c) muscular hardness; firm under pressure with a finger or returning to normal condition;

(d) texture: defined miomers;

(e) pH: not less than 6.8,

Article 322 – Any point of sale where fish is cut up before it is sold shall have an appropriate place for such purpose, which shall comply with the requirements under Title I above.  The cut product shall be handled according to all standards of hygiene; handling and exposure to unfavorable environmental conditions shall be minimal.

ARTICLE 323.- Fish that are sold for human consumption should be refrigerated and free of parasites and their cysts. 

Article 324 – Fresh, fresh refrigerated, and frozen fish shall contain not more than

(a) 30 mg/100g total volatile basic nitrogen (TVBN) for non-selaceous fish;

(b) 70 mg/100g total volatile basic nitrogen (TYBN) for selaceous fish;

(c) 20 mg/100 mg histamine.

