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Background (1)

Parasites are generally passed to human 
through the consumption of raw, minimally 
processed or inadequately cooked products 
that contain the infectious parasite
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Background (2)

Various physical and chemical treatments could be 
applied to fishery products to kill or inactivate 
fishery parasites

Freezing and heat treatments remain the most 
effective

Traditional marinating and cold smoking are not 
sufficient to kill fishery parasites
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Control measures adopted by different 
food safety regulatory authorities

Codex Alimentarius Commission (CAC)

Codex Code of Practice For Fish and Fishery 
Products (CAC/RCP 52-2003)

Freezing at –20°C or below for seven days; 
• or –35°C for about 20 hours for fish intended for 

raw consumption will kill parasites
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Control measures adopted by different 
food safety regulatory authorities

Codex Alimentarius Commission (CAC)

Codex Standard for Smoked Fish, Smoke-
Flavoured Fish and Smoke-Dried Fish (CODEX 
STAN 311 – 2013)

Cold smoked or smoke-flavoured products 
should be frozen before or after smoking if a 
parasite hazard is present
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Control measures adopted by different 
food safety regulatory authorities

Codex Alimentarius Commission (CAC)

Codex Standard for Salted Atlantic Herring and 
Salted Sprat (CODEX STAN 244-2004)

Fish flesh shall not contain living larvae of 
nematodes
If living nematodes are confirmed, products 
must not be placed on the market for human 
consumption before they are treated
 Such as freezing to -20ºC for not less than 24 

hours in all parts of the product
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Control measures adopted by different 
food safety regulatory authorities

EU

Regulation (EC) No 853/2004
Fishery products that are meant to be consumed 
raw shall undergo a treatment sufficient to kill 
viable parasites
For parasites other than trematodes:
 Freezing condition must be at least (i) -20°C for not less 

than 24 hours; or (ii) -35°C for not less than 15 hours

Certain farmed fishery products are exempted 
from the freezing requirement
 Atlantic salmon farmed in floating cages or onshore tanks 

and fed on compound feedstuffs
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Control measures adopted by different 
food safety regulatory authorities

USA

US FDA Food Code
Ready-to-eat, raw, raw-marinated, partially 
cooked, or marinated-partially cooked fish shall 
be:
 Frozen and stored at a temperature of -20°C or below 

for a minimum of 168 hours (7 days); or 
 Frozen at -35°C or below until solid and stored at -

35°C or below for a minimum of 15 hours; or 
 Frozen at -35°C or below until solid and stored at -

20°C or below for a minimum of 24 hours
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Control measures adopted by different 
food safety regulatory authorities

USA

US FDA Food Code
Several fishery products are exempted from the 
requirement:
 Tuna of the species Thunnus alalunga, Thunnus

albacares (Yellowfin tuna), Thunnus atlanticus, 
Thunnus maccoyii (Bluefin tuna, Southern), Thunnus
obesus (Bigeye tuna) and Thunnus thynnus (Bluefin 
tuna, Northern)

 Aquacultured fish, such as salmon, if they are raised 
by specified methods (e.g. ponds or tanks, fed with 
formulated feed)



10

Control measures adopted by different 
food safety regulatory authorities

Canada

Food Retail and Food Services Code 2004
Fish intended to be consumed raw shall be: (i) 
frozen by the supplier in the manner described 
below, and obtained from the supplier in a 
frozen state; or (ii) frozen within the food 
premises
The frozen condition shall be either: (i) -20 °C 
or below for 7 days; or (ii) -35 °C or below for 
15 hours in a blast freezer
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Control measures adopted by different 
food safety regulatory authorities

Canada

Food Retail and Food Services Code 2004
Tuna of the species Thunnus alalunga, 
Thunnus albacares (Yellowfin tuna), Thunnus
atlanticus, Thunnus maccoyii (Bluefin tuna, 
Southern), Thunnus obesus (Bigeye tuna) and 
Thunnus thynnus (Bluefin tuna, Northern) are 
exempted from the requirement 
Aquaculture finfish is also exempted
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Control measures adopted by different 
food safety regulatory authorities

Local situation

Public Health and Municipal Services Ordinance 
Cap 132

All food available for sale on the market must 
be fit for human consumption
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Advice to the trade

Fishery products should be obtained from reliable 
sources with health certificates issued by relevant 
authority of the exporting countries

Selling of fishery products for raw consumption requires 
permission in writing/endorsement from the Director of 
Food and Environmental Hygiene



Example of health certificate - Norway
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Example of health certificate - Chile
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Example of health certificate - Denmark
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Example of health certificate - France
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Thank you


