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LDV IN DD IN 1DV NI OIDTNN THNND DNAY DXININI L0 INRD X TN YW HO0nINN Hpwnn
ANINN YW NDARD NAIN 70% I

9192 NY9NONN XTN NDIDN HY NYAIN PR ,)DINN YT DY DIDIX) MHODINM THNN DNAY DYININI

Raw material .3.1
QDY PYON HI02
YTy DY IVINY (DT NI DN NODIN Y9Y) NI DIIVINNDD DTN NNOIVYIN PN DINAVY DT
ANOTY 5y 1981-N"NWNN (D27 NPAT2) (1I110) 72NN NINIA ﬂ)JPﬂ'J IDOINRN NINIAN TIVN

Other ingredients .3.2
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Polycyclic Aromatic Hydrocarbons (PAHS)\N121090 5 NTMR-N1NI XY dPAINN 720N -
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FOOD ADDITIVES .4
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HYGIENE AND HANDLING .5

MY NNPN MW7 125 CAC/RCP 52-2003 700NN NIYIIT 2 17PN0 NNMP DN : G0 PYON 9102
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LABELLING .6
29 1PN, MON 19K "(CODEX STAN 1-1985)” ©9'90
(1145 >0 SHNIWIN PNN)

Name of thefood ~.6.1

:9IN INIPNY ,ON IPN MNYKRIN NNV YNNI 29NN
IN ; [Sardina pilchardus (Walbaum) 21910 92y P9 MNY] 202071997 (K
PPN 9Y NN DV IR ,PHD9ININRIN NIRD,ITNN DY Nny XN "X" GUrd ¢X 0717107 (2
098N AN DYV NOYW J9IND ,NIN DINAND DY 1IN DN
NI2D DIVIND DTN NNOWI - 717132701 X1 :DNNAY 10 NOD) 295 £33 Y10 XD DV
9I07Y Y ,31.04.2014 DYSDIOTIVD ONRIVIY
019V PN DIPTIDY DIINI MDY (sprattus sprattus) VIVOVAPHIN DIPTID (T
S0YIOY 1102 DOITIDY DIVINI NNID? (VIVNAVW IPNRY DXTIDYN) DINOY N0 DTI0 (N
S0P MYWVN NNV D2
219NY VNI )NY OXHN NIIOND ORNNA NN O2INN_THNN N0 ,1DY OIINIRINN DYI DI NIY
XTN O9PWNN 15% -nN NOITY NN OIINN THND DXNN N0 IYND()TH DY )N WYpwa .7 -
0 ANND
DXNN )0 INNRD X TN HPWNN 15%-10% NN O9TNN THNI DN NIND ONAY DXININT - -
.0Y2Y97N NNIYIL MDY
72N PN L,NPO INRY XN OPpwNr10% TYNONOIIIND THNI DDA MIND DNAY DININY -
D359 NNYYI1 DN NN JN0Y
N917) °97N TN DYAN TND TURD (HTA DV JW08I) 7DON) JaVA .7 TP ININN DY -
IO INRY XTN OPYNN 15%-n
71919 VNI 6.2 PYD GO 6.1 PYD INND -

9oN PYXD 6.2
NN TINND MINNN PATND IR, NN INNRD IXINN AN JONNRD TID NINNN NVDIND DY NNMD) -
P2V 95 INNYNS DY TOH ININD
£19105Y 1 NY2V2 VNN DITIIN NPIND DIXTN IVVN WD ,TAD2 DXNOYW DT D¥INN ININ NAY -

5
PDF created with pdfFactory trial version www.pdffactory.com



http://www.pdffactory.com

(2017) 3 PON 291 >7N5 DLV

2Y79) NIPINA BTN 9901 — 1 NHav

AN )10 190N 217 919
5-2 PARP)
8-6 12
9-1 97 oPp

:nY30Y N9Yn
SYWHDIMNIN DHIP NHYA NPIAINR MYNNNI DTN YT AN OOPTHIa
.P"NU 128-125

SAMPLING, EXAMINATION AND ANALYSES

Sampling
291N PN L,ON NN HINIMD MITD ,PYDa 1INON

Sampling
291N PN L,ON NN INMND NI LGY0a 1INON

NN NPITAY NN

1919 VNVNOD,NNSN YON ONRIPN OXTH OIINT

D>IVNI9Y , 02990 NMINXNOIND ,DX1NVDIN NIDND MYIITOVYNY ;NIYIITN YYD NpdTaY -
0X)79N0 PAH-Y 11725 MONN NYIONDY [OYVI NI DY (N1PIIDID) NPNWIN NIRTA] D»VAYINNIN
NNTN NIPIDN ,NT PN DIDIO DV NI : NIYN) 143 37ROINIYIN 1PNI VNND ORNNA NN
(108 9>y0a MvNeN

, 7292 (Scombroidea) D> TOXITAMPLO NNIYNN DT DIPNPVOINN NYIDN NPOTAY -
N9 Y (N1PIDID) NPNYN MPIT2] 0MVITNTNINDIIVNID NPATAZ DIV MINNDIN NPITAY
NINYOND FINGD NINNT 6 DINNT [DYV)

NNN NPT DMINT .Y FAVIY 5 NAY 15> MP>Tan .PAH-Y 11715 monn nvon npdTay -
.MINAY MWA DYs NX» NVIY YD Ny

Sensory and physical examination

;90 PYON 902

,N215NN 125 NN DY YNIPNTPI DARND-IN N2INND NYVAYINININD NPYTAN NAPYa DN
.FAO Technical paper 585 700102 LIINND NYMNDPL NVLIYA ITN NN NPT DIOINY

Determination of histamine

: 21N PN LN IPON PYDI 2INON

(D272 DNV NYIDN) (PI1H) NN NINIA NNPNY ORNNA PHVLOINN NYIDN NN DIPA
21919 VNAND 7.8-1 7.7 DIDYD DY 7.6 PYD INRD = 11NITY HY ,1983 »nwnn
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MINNYN AW Npr1a 7.7
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.(301.1 9792 NV MNHDNTH NNTN
mMaInny 0MINO0 ,NY1),(>21°N XND) NHIND NINANN : NINN JIPIPN NI IR KXY NDTNN INRD
.N1779NN MPIONN MDD, NIV IN DIPTIN
PIRY MNNTY DN OIRNY NI IX pH M0 0.8-1 917310 pH 211w 0718 YaN MDY P XD
DTN

Y oM THN H¥a XN NNND NAIVN N NPrTa L7.8
S NYN MYNNANI (6.1.3 PYD INT) 1OV OIT) THN DYa 981N NINDINHN NAOWN N NN DXPTIA
297 0.5 5% MMV NYYa NNIVNI NPON INRD HPWND NPOTIN Hapnnn 23un
971932 NYRYAN NAOWN N NN DINNPY YIVWN DY RN NTI910 B3NN

LOT ACCEPTANCE .9

D»NONMN "acceptance number (¢)” ©Y9YH2 Y NNNN ,NPIYN NNV DINON (B MVH GPYoa -
:9IN PN ,ON 1IN ,7ah AQL of 6.57 D92
143 571 YH5NIWIN 1PN NNITN NN BIIDNN I19VNNN

D»NONMN "acceptance number (¢)” ©Y9YHN1 H>NNNN ,NPNIWNNAVIYIA DN (1Y) NIwN Pyoa -
: 9N PN ,ORIPNGan AQL of 6.57 DYYIna
143571 YHXRIWVIN PN NIVIIVNT NNMITIRNPIONMA VIV IODNNN

SR (IVADIWND Y0 NIDa -
APDN YW HO9a2YN PONA DY DYVNNNN NIN DINYDY BINIRGN MODINM O>MPWNH Mad

:19N9\0VNBND ,10 PYD GO 9 PYD INNRY -

VAN MW7 .10
POV ANINRNNT NIND 1IN ININD
.1 PN 136 7N dHRIWIN JPAN MYIITI DINNN NS MIVY NHIN
MINN LTI DY QDN 5113570 OONIWIINPND DN MNHNN 101919 119782 NIND NN NHIN DN
YONIVIN IPNN 29D 1P T NON NIND DN NTIORIN DINDIP XD DOW NP NDINN DY 39290
AN 201 9YE) NS NOMPY NPYYD MVYIITA VTN PyDa 143 >N
172570 99RO PN MIRNY 7Y5I1OT MDIN
IDIRNY,DINA NPIYI MTHRIDIT MY NPPYI ,NNNNI-NINYP IR MINYYP DPIMON MDIN
IN DMOPN IN OMIPIIAN ONIPAY ONDNI NIMOVN P MIND DT 21N HY NONND NPIND
LDYONNN DMTIP

Annex A - SENSORY AND PHYSICAL EXAMINATION
: 90y Annex A Y¥ nIMOY nNNN

(>2>01n9M)
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STANDARD FOR CANNED SARDINES AND SARDINE-TYPE PRODUCTS
CODEX STAN 94 — 1981

Formerly CAC/RS 94-1978.
Adopted 1981. Revisions: 1995, 2007. Amendments: 1979, 1989, 2011, 2013, 2016.
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CODEX STAN 94 — 1981 2

SCOPE

This standard applies to canned sardines and sardine-type products packed in water or oil or other suitable
packing medium. It does not apply to speciality products where fish content constitute less than 50% m/m of the
net contents of the can.

DESCRIPTION
Product Definition
Canned sardines or sardine type products are prepared from fresh or frozen fish of the following species:
e Sardina pilchardus
e Sardinops melanostictus, S. neopilchardus, S. ocellatus, S. sagax, S. caeruleus,
e Sardinella aurita, S. brasiliensis, S. maderensis, S. longiceps, S. gibbosa
¢ Clupea harengus
¢ Clupea bentincki
e Sprattus sprattus
e Hyperlophus vittatus
¢ Nematalosa vlaminghi
e Etfrumeus teres
e Ethmidium maculatum
e Engraulis anchoita, E. mordax, E. ringens
¢ Opisthonema oglinum
Head and gills shall be completely removed; scales and/or tail may be removed. The fish may be eviscerated.

If eviscerated, it shall be practically free from visceral parts other than roe, milt or kidney. If ungutted, it shall
be practically free from undigested feed or used feed.

Process Definition

The products are packed in hermetically sealed containers and shall have received a processing treatment
sufficient to ensure commercial sterility.

Presentation
Any presentation of the product shall be permitted provided that it:
(i) contains at least two fish in each can; and
(i) meets all requirements of this standard; and
(iii) is adequately described on the label to avoid confusing or misleading the consumer;
(iv) contains only one fish species.
ESSENTIAL COMPOSITION AND QUALITY FACTORS
Raw material

The products shall be prepared from sound fish of the species listed under sub-Section 2.1 which are of a quality
fit to be sold fresh for human consumption.

Other Ingredients

The packing medium and all other ingredients used shall be of food grade quality and conform to all applicable
Codex standards.

Decomposition

The products shall not contain more than 10 mg/100 g of histamine based on the average of the sample unit
tested.

Final Product

Products shall meet the requirements of this Standard when lots examined in accordance with Section 9 comply
with provisions set out in Section 8. Product shall be examined by the methods given in Section 7.
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