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* (EYEEM) The Food Safety Authority of Ireland (FSAI) — Notice of a batch of Toblerones in
Ireland which was mislabeled and resulted in undeclared egg (R&HEZEAR)

» The Food Safety Authority of Ireland (FSAI) — Recall of a batch of Tesco Mackerel Fillets due to
elevated histamine (REBZEITAR)
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CAC/RCP 51-2003  Code of Practice for the Prevention and Reduction of Mycotoxin Contamination in Cereals CCCF 2017 7
CAC/RCP 52-2003  Code of Practice for Fish and Fishery Products CCFFP 2016 v Vv V. V

CAC/RCP 53.2003  Code of Hygienic Practice for Fresh Fruits and Vegetables CCFH 2017 v Vv
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X.1 Harvest vessel
operations

X.1.1. Catching and handling fish before chilling

!
X.1.2 Gutting and gilling (optional)

4
X.1.3 Chilling and/or freezing

!
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X.1.4. Refrigerated and/or frozen storage (fishing vessel and transfer
vessel)

X.2 Receiving
establishment
operations (fish
reception)

X.2 Receiving establishment operations (fish reception)

X 3 Transportation

X_3 Transportation

X 4 Processing
operations

i

X.4.1 Reception (processing establishment)

1

X.4.2 Processing, time and temperature control

i

X 43 Heat processing

i

X4 4 Processing, other technological measures

i

X 4.5 Refrigerated and frozen storage (processing establishment)

ok
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