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Sector Performance Standard for Food & Drink 

Production

	Fish or Shellfish Processing (FP)


	FP.117S Control the fish or shellfish brining process


	Summary

This standard is about the brining of fish or shellfish as part of a processing operation. It details the skills required to set-up and maintain the brining process. It is also about working to organisational product specifications and production schedules.
You must be able to prepare for and brine fish or shellfish. You must also be able to complete the brining process.

This standard is for you if you work in fish or shellfish processing and are involved in the brining process.


	Related Standards

This is a skill standard and the underpinning knowledge and understanding is set out in:

· FP.118K Understand how to control the fish or shellfish brining process
· FP.153K Principles of brining and salting fish or shellfish 


	You must be able to:
	This means you:

	a. Prepare to brine fish/shellfish

	1. Prepare according to the legal or regulatory requirements, the organisational health and safety, hygiene and environmental standards and instructions 
2. Obtain and interpret brining specification
3. Prepare the brine facilities and associated work areas into a condition suitable for receiving fish/shellfish
4. Obtain salt and water of required quality according to specification 

5. Accurately measure and mix required quantities of salt and water according to specification
6. Obtain fish/shellfish of specified quality 
7. Take effective action in response to operating problems

8. Maintain effective communications

	b. Brine fish/shellfish
	9. Operate to the legal or regulatory requirements, the organisational health and safety, hygiene and environmental standards and instructions 

10. Load fish/shellfish into brine according to operating instructions
11. Maintain fish/shellfish in brine for specified time period 
12. Monitor and maintain brine quality throughout brining period
13. Remove fish/shellfish from brine and allow to dry according to specification 
14. Handle fish/shellfish in a manner which maintains quality and condition

15. Make sure brined fish/shellfish are transferred to the next production stage

16. Maintain condition of work area throughout process

17. Take effective action in response to operating problems

18. Maintain effective communication

	c. Finish the brining process
	19. Finish according to the legal or regulatory requirements, the organisational health and safety, hygiene and environmental standards and instructions 

20. Dispose of waste material according to organisational procedures

21. Make brining facilities and work area ready for future use, on completion of the process
22. Maintain effective communication

23. Accurately complete all records


Key Words
	Brining specification
Brining period
Brine quality

Operating problems

	Identifying fish/shellfish quality requirements, fish/shellfish preparation requirements, brine strengths, brining times drying times and temperatures
The time fish/shellfish are held in brine 
Brine strength (concentration) and purity

These could include problems with salt, brine, fish, shellfish, brining facilities
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