TITLE XIII

INVERTEBRATES
Article 325 – Invertebrates hereunder comprise any edible invertebrate animal normally living in water.  Includes mollusks, crustaceans, echinoderms, tunicata, and others,

Article 326 – Invertebrates capable of remaining alive outside their natural environment (bivalves, crustaceans, echinoderms, and tunicata), when sold in fresh condition, shall be kept alive until sold.

Article 327 – Fresh invertebrates are recently caught and not subjected to any process after extraction.

During the distribution of these products they should be maintained at tempertures no higher than 5º C.

Article 328 – Refrigerated fresh iinvertebrates have been refrigerated after extraction to a temperature between 0ºC and 3ºC for purposes of conservation during distribution.

Article 329 – Frozen invertebrates are processed immediately after extraction and subjected to a temperature of not less than -18ºC, measured at the thermal center thereof.

Article 330 – To evaluate the fresh condition of invertebrates, the following characteristics shall be observed:


Bivalve and gastropod molluks:

(a) general appearance. alive, good appearance;

(b) odor: fresh, characteristic;

(c) physical stimulation: valves close in bivalves; retreat into or under shell in gastropods;

Cephalopod mollusks:

(a) outer appearance: clearly defined pigmentation, intact chromatophores; smooth, healthy, intact skin;

(b) odor: neutral:

(c) color: characteristic, white, firm, pearly flesh;

(d) tentacles: firmly adhering to the mantle.

Crustaceans:

(a) general appearance: alive, good appearance, free of melanosis;

(b) eyes: black, shiny, protuberant;

(d) thorax-abdominal membrane: resistant, shiny, and light;

(e) odor: neutral.

Echinoderms:

(a) general appearance: alive, good appearance;

(b) odor: characteristic;

(c) spicules: mobile, erect.

Article 331 – Invertebrates marketed for human consumption shall be free of parasite cysts.

Article 332 – Total Volatile Basic Nitrogen (TVBN) in fresh, refrigerated, and frozen invertebrates except crustaceans shall not exceed 30 mg/100 grams.  Crustaceans shall not exceed 60mg/100grams.

Article 333 – Invertebrates intended for human consumption shall contain not more than 80mcg/100 g mollusk paralytic poison product, or more than 20 mcg/g of invertebrate amnesiac poison product, nor give a positive bioassay test for invertebrate diarrhea toxin,

In areas declared by the health authorities to be affected by red tide, such authority shall issue a resolution listing the invertebrate species that may not be harvested or caught.  In such areas, the Health Agency, under special resolution, may allow gathering, catching and industrial processing of invertebrates contaminated with red tide toxins when it can be shown that such processing reduces toxin levels below the limits established hereunder.

Article 334 – Invertebrates exposed to possible contamination, whether natural or caused by man, shall undergo a purifying process and the health authority shall check the harmless nature of such purified product.

Article 335 – Installation and operation of establishments for farming, growing, fattening, and purifying invertebrates intended for consumption, and nurseries that market such species shall be located in areas supplied with clean water, where microbiological conditions allow products to meet the requirements under Title V above and authorization is granted by the Health Agency concerned.

