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	Why quality?

The fish processing industry produces a huge range of different products for the consumer. It carries out a range of different processes to prepare products for people to eat.  It is important that these products are produced in a consistent manner and to an agreed standard. This is so the consumers get what they want and what they are paying for. This includes making sure that the end product is safe to eat.  It is therefore essential that the company produce a product of the correct quality. 

Some useful facts about quality

1. A commonly accepted definition of quality is: Quality = ‘Fitness for purpose’

In fish processing this means products that should:

· be made of the specified ingredients

· look right

· taste right 

· be safe for people to eat

2. Quality Assurance (QA) 

This is a way of working that makes sure the required quality is being achieved. It means that all the jobs completed to produce a product are completed in such a way that the required product quality is achieved.

3. Quality Control (QC)

This is the process of checking that the quality of a product is what it should be. It relates to the actions and systems that are used to check the quality of products and procedures, against the “standard” or product specification.

4. Quality standards

Good quality standards will maintain customer satisfaction, whereas poor quality standards can have a range of potential implications for fish processing companies. It can lead to:

· Customer complaints

· Dissatisfied customers

· Returned goods and wastage

· Lost orders

· Prosecution

Dissatisfied customers can have a major impact on food and drink businesses.

· On average one dissatisfied customer will tell nine other people.

· It costs five times as much to get a new customer as it does to retain an established customer!

· Poor quality can cause financial losses.
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	Controlling food safety 

For those with the responsibility of receiving fish into a fish processing operation, having an awareness of potential food safety hazards and their control methods is essential. 

1. Food safety hazards
Food safety hazards will vary depending on the type of product being received, but typically they can include the following:

· Chemical contamination from such things as cleaning agents, diesel, oil, treatments in farmed fish, algal toxins in shellfish
· Physical contamination in the form of flaking paint, wood, plastic, hair, mud, stones, metal, wire, pest droppings etc
· Biological contamination in the form of bacterial contamination coming from the environment, pests, human influences and emphasised as a result of incorrect product shelf lives and temperature abuse.
2. Critical control points
These are controls that are seen as critical to the maintenance of food safety.  Their effective implementation is therefore seen as essential to the maintenance of food safety.
2.1 Inspection and test procedures

These will form the basis of the intake procedures incorporating visual inspections and the use of analytical testing as appropriate to the products being received.  Typically analytical testing is used to determine the presence of food poisoning organisms, and chemical contaminants.

2.2 Temperature control
With the majority of fish products temperature is crucial to food safety.  Systems to monitor and control temperature are likely to be an integral part of intake procedures.  Temperature monitoring is likely to involve vehicles, intake areas, and the products themselves.
2.3 Supplier documentation 
In certain situations suppliers will provide assurances about the safety of their fish.  For example; farmed fish that has been treated will not be supplied until the withdrawal period for the treatment has been achieved.  In this case a supply of fish will be accompanied by details of testing programmes, results and product specifications. This helps to ensure the quality of the produce and ensure food safety.



	Handout 03 

Transport

	[image: image3.png]





	Vehicle Inspections

The fish processing industry relies on the use of temperature controlled transport for the supply of raw material in the form of bulk fresh or frozen fish and/or fish products.   The quality of the product received at the point of intake, is dependent on the condition of the delivery vehicle. It is therefore essential that the vehicle is checked against the specified standards. 

Vehicle inspections
It is recommended that the following vehicle checks are made at point of intake.
1. The vehicle must be appropriate to the task 

It should be designed to carry temperature controlled products and capable of preventing the fish from being contaminated. It must be dedicated to the task and not used for the transport of other materials 
2. The inside of the vehicle must be at the required temperature

For chilled product 0 – 5oC

For frozen product -18oC or colder

3. The vehicle must be clean

It must meet the required standards of cleanliness to minimise the opportunities for bacterial contamination during the journey.

4. The vehicle must be free from taints

Fish can be tainted by odours resulting from ineffective cleaning, inappropriate cleaning agent usage, inappropriate paints usage, fuels spillages etc.  

5. The vehicle must be free from signs of pest infestation 
There should be no signs to indicate that pests had accessed the vehicle.  For example: droppings and foot prints.
6. The vehicle must be free from damage

The vehicle should be free from damage that may impact on the integrity of the vehicle and/or contaminate product with debris of any kind.
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	Assessing quality
For those with the responsibility of receiving fish into a fish processing operation, being able to judge the quality of fish at a glance is essential.  Detailed below are the basic principles of quality assessment for fresh fish, frozen fish and shellfish.
1. Fresh fish
Use your senses;  look, smell, and touch as indicators of freshness, including:

· Eyes should be bright and clear

· Skin should be bright with a good sheen

· No dents, discolouration or slime

· Gills should be bright blood red

· Flesh which is smooth, firm and springy to touch

· A fresh pleasant sea weedy smell should be present

2. Frozen fish
Use your senses including looking and touching as indicators of freshness. 
You should check the following:

· Colour should be consistent with no white patches (freezer burn)

· No ice crystals on its surface (thawing and refreezing)

· Flesh should be solid to the touch (not defrosted)

3. Shellfish
Use your senses including looking and touching as indicators of freshness. 
You should check the following:
· Molluscs should remain closed or shut rapidly when tapped and have a fresh sea weedy smell

· Live crustaceans should smell fresh and sea weedy and be quite active when touched
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