
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

OMAN FISHERIES DEVELOPMENT AND MANAGEMENT PROJECT

EVALUATION OF OMAN'S QUALITY CONTROL

AND

INSPECTION PRACTICES

*

PREPARED BY:

JOSEPH W. SLAVIN

CHEMONICS INTERNATIONAL CONSULTING DIVISION
AID Project Number 272-0106-C-00-I002-00

CONTRACT NUMBER PIO/T 272-0106-3-0005

SUBMITTED TO:

DIRECTORATE GENERAL OF FISHERIES RESOURCES
MINISTRY OF AGRICULTURE AND FISHERIES

SULTANATE OF OMAN

AND

OMANI-AMERICAN JOINT COl\fMlSSION
FOR ECONOMIC & TECHNICAL COOPERATION

JANUARY 18, 1994



Prepared by:

Joseph W. Slavin
Joseph W. Slavin & Associates

Food Industry Consultants
Seafood Industry Specialist

8203 Excalibur Court
Annandale, Virginia 22003

USA

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

{» I



April 26, 1994

Attached please find Joseph W. Slavin's report, Evaluation of Oman's Seafood Quality
Control and Inspection Practices. This is the final draft of this document.

Dr. John A. Dorr III
Chief of Party

(-U-....t.--i) ~~J~lj.J~~1 w" <:"JA:S
.:,L....., .t..b.l.- - ~-,L.oJI t ? _ \ \A : \? ....~I .:,..."JI _ '1"0\ ~,jO

, •• ! ! V : ~\.j_ , •• 'l"\ V / ' •• ! ~ \ / ' •• 'l"V, : ~u. _ \ / 'l"! \ 0 \ /. .:. .....

,. T\A~ : ~\.j_'. 'l"'VA /" n'l"\ ~u. ""'J-:'Li~....~

vnOH y.5:li_V"'~OTV!V'l"~O\" ~LA ~IJ~~I.., ...a.lI:-5..... t

4JLa.& r,J .to) (4.0,(. 'I I..J~I I...;I.J& J') 4 ; -;t..J~

FDMP Oman !Jisfieries 'Devefopment andManagement Project

Evaluation ofOman 's Seafood Quality Control and Inspection Practices

Dear Dr. Cremer:

Reference:

Dr. Michael Cremer
Project Officer, Oman FDMP
Omani-American Joint Commission
PO Box 3001 Ruwi 112
Sultanate of Oman

Attachment

Chemonics Industries Incorporated (Muscat Branch)

P.O. Box : 259 • 118, AI Harthy Complex, Sultanate of Oman

C.R. No. 1/34151/0· Tel.: 600376/600491 /600397· Fax: 600447

Madinat Qaboos Office Tel.: 603129/603078· Fax: 602989

Marine Science Fisheries Center Tel.: 739513/739527 - Fax: 739522

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Attachments

After compliments:

cc: Mr. Hamad bin Hamdan al-Yahyai, Project Coordinator, DGFR

(.I._L-.ot~) ~J:'J~I ~~J,jl w" <!\~
.:,~~ - ~.)L...,.JI C: ? • - IIA : \? ....~I .;,...)1 _ Yo, ""V'"

'\ .. t tv: v-Su _ '\ •. y, v / '\ .. t , I / '\ •. YV,\ -...Lila _ I / Yt I 0 , / • ..::.. V"

,\·y\A':v-Su _,\·Y·VAj'\·1'\Y':-...LiLa ,-",-,"":,li~....~ 0
vnon ~lLvnOTv Y"~o\Y -...LiLa ~4_'.'''1I.'.L.~1~~1.J-S.r-'';

I am pleased to attach Joseph W. Slavin's report Evaluation of Dman's Seafood Quality
Control and Inspection Practices. This document was prepared as part of the FDMP
sponsored consultancy on quality control assessment (FDMP Activity.DFR 1a and 1b).

H.E. Sheikh Abdullah bin Ali Bakathir
Director General
Directorate General of Fisheries Resources
Ministry of Agriculture and Fisheries
Al Khuwair

n1:ffi;;E~
't:r. :hn A. Dorr III

Chief of Party

Reference: Evaluation of Oman's Seafood Quality Control and Inspection Practices

If you should have any questions or comments concerning this document, please do not
hesitate to contact me.

~L..&~ 4-,' ( 4.1f' tjIJ~/1...)/,)& 4) 4 ;;tJ~

FDMP Oman :Fisfieries 1JeveCopment anaManagement Project
April 26, 1994

Chemonics Industries Incorporated (Muscat Branch)

P.O. Box : 259 - 118, AI Harthy Complex, Sultanate of Oman

C.R. No. 1/34151/0 - Tel.: 600376/600491 1600397 - Fax: 600447

Madinat Qaboos Office Tel.: 603129/603078 - Fax: 602989

Marine Science Fisheries Center Tel.: 739513/739527 - Fax: 739522

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



II. PURPOSE/OBJECTIVE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 2

I. BACKGROUND .

EXECUTIVE SUMMARY II

VI. CONCLUSION 18

Itinerary of the Consultant . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20
General Requirements for Fish Soules . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Hygienic Regulations for Food Plants and Their Personnel 27
Industry Plant Site Visits and Systems Audits (Confidential) 38
Notes on Other Visits (Confidential) 112
Draft Omani Fish Quality Export Act and Standards 122
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS) 137
Seminar Agenda ., . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 149

IV. RECOMMENDATIONS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 9
A. National Fish Quality Control Inspection Program 9
B. Program to Encourage Improvement in Product Quality Control 10
C. Education 11
D. Interim Inspection of New Firms 12

APPENDICES
A.
B.
C.
D.
E.
F.
G.
H.

III. EVALUATION 4
A. Fish Handling 4

1. Economic Loss . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 4
2. Use of lee by Fishermen . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 4
3. lee Supply 5
4. Transportation and Distribution of Fish 5
5. Conditions in Fish Souks 5

B. Government of Oman Standards 6
1. Current Regulations Concerning Fish Products . . . . . . . . . . . . . . . . . . .. 6
2. Quality Control Expertise . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 6

C. Meeting International Standards . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 7
1. Major Sanitation Problems 7
2. Hazards Analysis Critical Control Point (HACCP) . . . . . . . . . . . . . . . . .. 8

TABLE OF CONTENTS

V. IMPLEMENTATION OF RECOMMENDATIONS 13
A. Support by Government and Industry 13
B. Strategy and Priorities for Action . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
C. Role of Public and Private Sectors 14

1. Public Sector . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
2. Private Sector 16

D. Implementation and Cost Schedule 16

TABLE
Implementation and Cost Schedule 17

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Colltrol and Inspection Practices

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

EVALUATION OF OMAN'S SEAFOOD
QUALITY CONTROL AND INSPECTION PRACTICES

EXECUTIVE SUMMARY

The quality control practices in Oman were evaluated from November 13 to December
17, 1993. The objective of this evaluation was 1) to determine the extent to which
procedures for quality control are currently employed by the government and industriall
commercial and traditional fishing sectors in Oman and 2) to design and recommend
measures for implementation of suitable quality control programs based on international
standards, including an evaluation of social and economic feasibility.

Meetings were held with representatives of the Ministries of Agriculture and Fisheries,
Commerce and Industry, Regional Municipalities and Environment, Health, and the
Muscat Municipality to determine the role of the various government agencies. Site visits
were made to major fishing ports, 16 fish processing plants and six fish souks to evaluate
quality control practices. A two-day seminar was held with representatives from the
public and private sectors to discuss quality control systems and to obtain comments on
the preliminary fmdings of the survey.

Considerable amounts of fish are wasted in Oman because of low quality. Oman does not
have a national quality control and inspection program, or standards for ensuring the
production and consumption or export of safe and quality fish products that meet
internationally recognized country standards. Many of the plants surveyed would have
difficulty in meeting u.S. and other international standards.

Development of a sound quality control and inspection program, with short-range
economic incentives, is necessary to ensure growth of Oman's fishing industry and
continued acceptance of Oman's fish products in foreign markets. Failure to take
immediate action could result in serious economic problems for the industry.

It is recommended that immediate steps be taken by the Directorate General of Fisheries
Resources (DGFR) to develop and implement a quality control program. Specific steps
are as follows:

1. Establish a regulatory framework and inspection capability to implement a
National Fish Quality Control and Inspection Program. Elements of this
program include

• A Ministerial Decree on National Fish Quality;
• An Omani Fish Quality Export Act and Standards;
• Fish establishment sanitation and hygienic standards;
• Fish product standards;
• Standards for production, transportation, and handling of fish;
• Standards for fish souks;
• Development of a quality control and inspection capability in the Ministry

- of Agriculture and Fisheries, including the hiring of a chief inspector and

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
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an assistant in the Department of Fisheries Resources, DGFR;
• Use of an internationally recognized fish inspection organization to assist

the DGFR in auditing fish establishments;
• Expansion of staff at the Central Laboratory, Ministry of Commerce and

Industry, to allow more attention to analysis of fishery products and plant
inspections;

• Institution of a comprehensive training program to cover all elements of
quality control for public and private sectors; and

• Development of a quality control and inspection training capability at
Sultan Qaboos University.

2. Develop a program of incentives to encourage improved handling of fIsh and
shellilsh. This program would include

• Financial incentives to increase the supply of ice;
• Financial incentives to encourage greater use of ice in fisheries and on

vessels/boats;
• Creation of a demonstration project to show fishermen the benefits from

increased use of ice;
• A national program to improve fish souks, including the construction and

operation of a model fish souk; and
• Review by the DGFR of the design and construction of fish souks.

3. Develop a program to educate nshermen and nsh handlers in the proper icing
and handling of nsh. This program would consist of

• Development of audio-visual and educational material on quality control;
• Education of the industry in quality control practices; this should be a

priority for DGFR extension activities; and
• Fisheries quality control education grants to private or public organizations.

4. Review intensively both establishments and products of new rInDS, and plants
producing product for export, to insure that there are no public health or
food safety problems.

It is recommended that a task force be established by the DGFR to review and take action
on the recommendations of this report. A draft Omani Fish Quality Export Act and
Standards has been prepared for consideration by this task force.

A schedule and estimated cost of the proposed quality control program are contained in
this report. The cost of specific plant and product inspections can be borne partially or
completely by the private sector.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
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I HACCP is a manufacturing quality control system developed in the United States. It identifies critical
points in food handling and processing, and, by monitoring each step where failure can occur, allows accurate
and efficient identification of problems.

The major seafood producing and importing countries are implementing stricter quality
control and inspection regulations and procedures that could restrict seafood exports from
Oman. The U.S. Food and Drug Administration (FDA), which sets minimum requirements

The principal species consist of demersal fish, Le. groupers and sea bream; large pelagics,
i.e. king fish, yellowfin tuna and shark; small pelagics, primarily sardines; and shellfish,
Le., lobster, shrimp and abalone.

EVALUATION OF OMAN'S SEAFOOD
QUALITY CONTROL AND INSPECTION PRACTICES

I. BACKGROUND

1

Oman exports fish and shellfish products to the major importing countries in the world
including the United States,Japan, Korea, Italy, France, and many others. The quantity of
fish exported during the year 1992 amounted to 24,471 tonnes valued at RO 22.7 million,
a slight decline over the previous year. In the main, though, exports have more than doubled
in quantity and value during the past 10 years. The highest value export products consist of
tuna, demersal fish, lobster, shrimp, abalone, and cuttlefish.

There are more than 20 companies with different capabilities and activities dealing with
fisheries. Some own fishing vessels, others cold storage and processing plants. These firms
are distributed along the coast with the majority being located in the Muscat, Masirah, and
Al-Wusta regions. Most of the firms export fish.

In 1992, the number of fishermen in industrial and traditional fisheries totaled 20,570, of
whom 864 worked on commercial fishing vessels and the remaining 19,706 worked as
artisanal fishermen. Traditional fishermen use fishing boats varying from 3-10 meters in
length which use outboard engines and are not designed to carry ice. Over 11,000 fishing
boats are used in the fisheries, of which 70 percent are fiberglass. The number of
commercial fishing vessels totalled 37 in 1992, of which 29 were longliners and eight were
trawlers. The catch landed by the commercial fleet consisted of 15,268 tonnes. Longliners
produced 1805.4 tonnes and trawlers 13,463 tonnes.

The Oman government, with the assistance of the Omani-American Joint Commission for
Economic and Technical Cooperation, is engaged in a program to strengthen government
institutions/structures concerned with fisheries and to increase the contribution of the fishing
sector to the national economy. Oman has a substantial fishing industry, containing both
traditional and commercial fisheries, which in 1992 produced landings of 112,000 tonnes for
a value of 326 million Omani Riyals. The traditional fisheries contributed 80 percent of the
value of the catch.

to ensure product safety, is tightening its seafood program to provide for application of a
more systematic approach based on the hazards analysis critical control point (HACCP)l
concept that requires that seafood producers have a plan in place to ensure that seafood for
export to the United States is produced in a safe and wholesome manner. The European

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
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Community (BC) has adopted very specific directives for quality control in fish processing
establishments and vessels, which apply to countries exporting to Europe. These tighter
inspection and quality control procedures are being, or have already been, incorporated into
the laws of many European countries. Canada has recently implemented a program called
the Quality Management Program, which is similar to the HACCP concept, and calls for
tighter quality controls on seafood exported to Canada. Japan has strict quality requirements.
Many other countries are tightening their fish quality control and inspection requirements.

The Omani fishing industry could be severely affected if it produces and exports products
that do not meet the quality standards of importing countries, and if it gets tarnished with an
international reputation for producing low quality products. It is essential for the Omani
government and industry to be aware of these new developments and to apply quality control
and inspection procedures that will ensure growth of its fisheries and continued acceptance
of its seafood products in world markets.

2
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II. PURPOSE/OBJECTIVES

Specific objectives of the consultancy were to

The consultant's itinerary is contained in Appendix A of this report.

• visit industry plants to evaluate sanitation and fish handling practices;

3

• evaluate and make recommendations for improvements for quality control
practices used by large, medium, and small scale companies exporting fish
from Oman;

• survey fish handling practices used on vessels, at handling sites, and in
distribution;

• meet with government agencies to determine their responsibilities in seafood
quality control and inspection;

• conduct meetings to discuss project fmdings with the industry and present
seminars over a two-to-three day period to discuss the hazards analysis critical
control point concept and other programs where appropriate (i.e., ISO 90002

and Canada's Quality Management Program), and discuss the possible impact
on Oman's exports of the FDA's mandatory inspection program, the Be
fishery product quality directives program, and other programs.

• develop a plan setting forth the elements of a quality control program with
specific recommendations on government and industry actions needed to
implement the program, including information on estimated cost, personnel
and training needed for implementation; and

The overall purpose of this consultancy is to (1) determine the extent to which procedures
for quality control are currently employed by the government as well as by the
industrial/commercial and traditional fishing sectors in Oman, and (2) design and recommend
measures for implementation of suitable quality control programs, based on international
standards and practices, including an evaluation of social and economic feasibility.

2 ISO 9000 is a European quality control system with more emphasis on the finished product than on
the steps of production.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
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ID. EVALUATION

A. Fish Handling

1. Economic Loss

There is considerable economic waste because of poor quality rtsh. In handling fish on
the vessel, in the market place, in processing plant, and in distribution, lack of ice and
sanitary handling result in a major economic loss from a valuable economic resource. It is
difficult to quantify the exact magnitude of this loss, but it is significant. Some processors
estimate that 20-30 per cent or more of the fish they consider for purchase is of bad quality.
Some officials connected with the Ministry of Regional Municipalities and Environment
(hereafter referred to as Municipalities) estimate at least two percent of the fish in the fish
souks is condemned because of poor quality. In some cases, landings oflarge quantities of
valuable fish, such as tuna have been observed with very little or no use of ice, resulting in
spoilage of much of the catch. The market place is also responding to the poor image and
quality of Omani fish products. Exporters reported that products exported from Oman do
not have as good a market as those from other countries and usually receive a lower price.
The Directorate General of Fisheries Resources (DGFR) in the Ministry of Agriculture and
Fisheries estimates that the value of Omani lobster export alone is about one-half that of
Australian exports of the same amoilnt-a loss of RO 7 million.

It is quite difficult to quantify the magnitude of the economic loss from poor quality fish, but
some knowledgeable people in the DGFR estimate it could exceed 30 percent of the value
of the landings. If this figure is true, in 1992 the total economic loss from poor quality
products in seafood could have easily exceeded RO 10 million, or almost one-half the value
of Oman's exports.

2. Use of Ice by Fishennen

Large quantities of rtsh are landed spoiled because ice is not generally used for the
smaller boats of 3 to 10 meters in the traditional fISheries that stay out for longer than
4-6 hours or for some of the larger dhows. Most of the smaller boats in the traditional
fishery do not use ice. For those boats that stay out for 4 to 6 hours, ice may not be needed
if the fish are covered and kept from the sun. Some fish, especially sardines, landed after
being on the boat for 3 to 4 hours were still alive when landed.

Those boats that stay out longer than 4-6 hours and do not use ice are the principal problem.
The small boats do have space for carrying ice but the fishermen appear to have little
incentive with the present market system to purchase ice at a cost of RO 20 per tonne. Also,
ice is not usually available.

The larger traditional dhows are equipped with a box for carrying ice, but in a number of
cases they do not carry it. It is not uncommon to find large catches of fish such as tuna or
shark being brought in without ice, with much of the fish being spoiled.

Ice is not readily available to many fishermen, and there are no regulations requiring its use
by fishermen.

4
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5. Conditions in Fish Souks

3. lee Supply

4. Transportation and Distribution of Fish

Fish destined for local inland markets may be transported in iceboxes or even in open trucks
without any ice. Practices used for transporting fish from the vessel to the processing plant
varied widely. In some cases processors send a truck with ice to pick up the fish. In other
cases the fish are just loaded into dirty trucks, kept in the hot sun for several hours, and then
transported to the processing plant with no ice.

5

3 A checklist of general requirements for fish souks is contained in Appendix B
of this report.

There is no system to ensure the transportation and distribution of quality f"Ish. At
present, fish landed by the fishermen go directly to the adjacent souk, are trucked to a souk,
or are purchased by buyers who transport the product to a processing plant, out of the
country, or to local inland markets. Fish destined for export appear to be cared for best
because it is usually transported in iceboxes, with ice, if available. The icebox program
operated by the Directorate General of Fisheries Resources seems to be having a beneficial
impact on improving the transport of fish for export.

The supply of ice is inadequate. There are fewer than 30 ice plants along the coast of
Oman producing ice available for use in production, processing, and transportation of fish.
Most ice plants are operated by fish processing factories, for their own purposes or to supply
fishermen who are fishing for them. There are many areas along the coast where ice is not
available to the fishermen or to those transporting fish in iceboxes. For example the one ice
plant in Sohar at the AI Arkan trading company produces 15 tonnes of ice per day. It is the
only plant along the coast from Muttrah to Aswad except for a small one at Seeb, but has
only about five tonnes a day available to truckers and fishermen because the processor at Al
Arkan uses the rest. The distance involved also makes it impossible to use ice from this
plant even if it were available.

Fish souks are poorly designed and would not meet international standards; f"Ish there
are not handled in accordance with hygienic principles.3 The consultant visited souks at
Muttrah, Seeb, Sohar, Barka, Sur, and Salalah, all of which are of open construction. In
many cases wall partitions and floors were of tile, but there were no doors that could be
closed to seal off the market as is required by Ee standards. Where there was a separate
fish cleaning area, as at Muttrah, it was not properly designed. The fish cleaning area was
open, did not have walls that could be easily cleaned, and cutting was done on the floor.
Dirty wooden cutting boards which promote bacteria growth were used for cutting fish at all
the souks, and fish were sold from the floor or from a elevated area off the floor. Ice is
seldom used. (I saw it used only once and that was on shrimp). In many souks the sellers
were not licensed, and little attention seemed to be given to proper handling of the fish. The
municipality of Salalah now requires a license and health certificate. The person there
concerned with the fish souk had some positive suggestions concerning the building of a new
souk that would be fully enclosed, where sellers would be licensed and encouraged to have
a fish box. There is no uniform policy for operation of souks or specifications that are
applied nationally. The souks at Sur, Seeb, and Barka did not have a supply of ice that was

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices

I
I
I
-I

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



B. Government of Oman Standards

1. Current Regulations Concerning Fish Products

2. Quality Control Expertise

readily available. The souk at Salalah had a 10 tonne "mobile" ice supply right across the
street. The souks at Sohar and Muttrah had ice available in limited quantities because the
ice plant was at the fish factory, which has first priority for use of this ice.

I
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This Gulf standard (No. 21/1894), is included here in its entirety in Appendix C.4

There are no specific government standards or regulations to ensure the production,
processing and transportation of safe and wholesome fISh and rlShery products in Oman
or to promote quality exports. The Ministry of Health has the responsibility of ensuring
that food is safe, but they act mainly in an advisory capacity and have no specific standards
for fish. They also check the quality of water supply, conduct fish product analysis and issue
health certificates required by foreign governments or industry.

The Department of Animal Wealth, MAF, inspects products and issues certificates of each
shipment of fish, as required, but there are no standards for products or establishments. The
DGFR requires licensing of individuals or organizations that transport fish, and requires use
of approved fish boxes with ice, but this program is only applied to exports and is not widely
enforced. Municipalities and the Muscat Municipality inspect fish establishments, food
souks, and fish products at the market place and check fish processing plants primarily for
workers' health certificates and for pollution, but they do not check the sanitation of fish
plants or draw samples of product for testing. The Ministry of Commerce and Industry has,
in cooperation with other agencies, developed 80 Omani standards for food products, but
there are no Omani standards for fishery products. The Ministry has adopted Gulf Standard
21/1984 HYGIENIC REGULATIONS FOR FOOD PLANTS AND UIEIR PERSONNEL,4 but this standard
is not applied to fish processing establishments. The Ministry does carry out product
analysis at the request of foreign governments or industry.

Professional capability for rlShery products quality control in the government and
private sector is extremely limited. The Director of the Department of Fisheries
Resources, DGFR, has a general knowledge of quality control and administers a quality
control section. Three people of the section are in training at universities in Egypt to receive
advanced degrees in quality control. The remaining personnel in the section are not trained
professionally in quality control, but are familiar with the general principles of fish handling
and quality, and encourage fishermen and the industry to use ice and improve the handling
of fish. Other personnel in the market information and extension sector are generally
familiar with the quality aspects of seafood. The Department of Fisheries Resources
administers the program for licensing of fish boxes and their handlers. Specific expertise in
inspection program administration and operation, standards development, fish preservation
technology, plant hygiene, and product analysis and sampling is lacking.

The private sector has some experienced people, primarily from India, Pakistan, or other
countries, who are entrusted with some specific quality functions in checking fish quality and
in maintaining plant sanitation. Most of these people did not appear to be broadly trained,

6



The major sanitation problems consisted of the following:

1. Major Sanitation Problems

7. Back flow preventive devices required in the U.S. to prevent siphoning of

c. Meeting International Standards

7

2. Use of equipment that is rusty, or made of materials such as wood that cannot
be sanitized.

6. Pest control was inadequate. In a number of plants there were no fly screens
in the fish receiving or processing areas.

5. Ice was not handled or used in a sanitary manner. In all cases but two,
workers were walking with dirty boots into the ice storage, thoroughly
contaminating the ice. This can be solved by construction of the room
designed to store the ice on a floor above the walk-in area or by a chlorine
foot dip in front of the entrance to the ice storage area.

4. Processing or food handling personnel do not maintain a high degree of
personal cleanliness: aprons, hats or hair nets were seldom found in use. In
a number of cases, hand washing and hand sanitizing stations were not present
or were inconveniently located.

3. Lights over the product were not protected, making it possible for broken
glass to drop on the product.

however, or familiar with quality control as practiced in the United States or Europe. A
number of companies, some quite large, did not even have a designated person responsible
for quality control.

1. Poor facility design and construction causing dirt and dust to enter and
contaminate the facility.

The College of Agriculture, Sultan Qaboos University, has a Marine Science and Fishery
Technology Department, but no specific program on quality control for food or fishery
products. The Department of Animal Science has a fish processing course. The College
plans to establish a Food Science Department, which would give some attention to quality
control in food.

Few, if any, of the nsh processing establishments would meet U.S. or international
hygienic standards. Many would require major changes to meet these standards. A
total of 16 fish processing establishments were visited and surveyed for plant sanitation, with
special attention to product quality. A checklist used by the U.S. Department of Commerce
in the Voluntary Seafood Inspection Program was used as a guide in determining the ability
of the plants to meet U.S. requirements or international standards. Detailed information on
the findings for each plant visited are given in Appendix D, and notes on visits to company
offices and other entities are contained in Appendix E.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
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contaminated water into the water supply were not used in all cases.

8. Many of the personnel did not seem to be knowledgeable about the basic
requirements for plant sanitation and quality control. A sanitation checklist
or log was not kept by most plants.

It is estimated that all 16 plants visited would require some changes to meet U.S.
requirements. Nine would not require major modifications, but seven would.

2. Hazards Analysis Critical Control Point (HACCP)

Plant management or those assigned responsibilities for quality were not aware of the
HACCP system and would presently have difficulty in meeting HACCP requirements.
As mentioned in the introduction of this report, the FDA plans to establish a mandatory
HACCP program for domestic producers and exporters to the U.S. market. The EC, in
Article 6 of Council Directive 91/493 on Health Conditions for the Production and the
Placing on the Market of Fishery Products, sets forth a mandatory requirement for a HACCP
type system that would apply to countries exporting to the EC Implementation of this article
has been delayed to enable countries to develop a HACCP type program.

Locally, few plant management personnel or those assigned responsibility for quality, when
asked in the course of this investigation, were aware of the HACCP system. All of the
plants keep receiving records and transfer or shipping records, but do not keep product
quality records. A number of plants were keeping records of cold storage and freezer
temperatures. In many cases the plants did use a date code on the final product package
which could identify the date and plant for freezing or packing. The present record system
with some modification could accommodate the type of -information needed for a HACCP
program, using the following type of records:

a. Modify receiving record to include a space for quality assessment and amount
of rejects.

b. Establish a cooking log to record time in, time out, and temperature for each
batch.

c. Establish a log for freezers' time and temperature and for cold storage
temperature.

d. Establish a temperature log to periodically record product storage temperature
during plant handling.

e. Have laboratory analysis conducted on a periodic basis. Check for plant
cleanliness, product bacterial decomposition, fl1th, plus histamine and heavy
metals for pelagic fish.
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e. Standards for fish souks

IV. RECOMMENDAnONS

d. Standards for production, transporting and handling fish

c. Fish product standards for chilled fish, frozen fish, lobster and other products

9

b. Fish establishment sanitation and hygienic standards

In addition, the Director of the Department of Fisheries Resources, DGFR, should
hire a chief inspector and an assistant experienced in administering and implementing
fish inspection and quality control programs. The inspector should be retained for
three to five years for the express purpose of developing and carrying out the
inspection program. Without such a focal point, it would not be possible to
implement an effective program.

a. Authority and procedures for inspection, registration and certification of fish
establishments and inspection and certification of product

2. An Omani Fish Quality Export Act and Standards that sets forth specific authorities
and procedures for ensuring production, processing, and export ofquality fish and
shellfish (see Appendix F). The Act and Standards should provide for the
following:

A. National Fish Quality Control Inspection Program

Establish a regulatory framework and inspection capability to implement a National Fish
Quality Control and Inspection Program. High priority needs to be given to these
recommendations. If prompt action is not taken, Oman could face serious economic
consequences because of the production and export of low quality products that could present
health problems. Specific actions would include:

1. A National Fish Quality Decree issued by the Minister ofAgriculture and Fisheries
and other appropriate ministries. This Ministerial Decree would emphasize the
importance of achieving the maximum quality from Omani fish for the benefit of the
consuming public and for economic return to the country. It would urge the
government and the private sector to work together to establish a comprehensive five
year program to maximize the quality of fish and fishery products. Responsibility
would be vested in the Minister of Agriculture and Fisheries.

3. A quality control and inspection capability developed in the Ministry ofAgriculture
and Fisheries. A group of six professionals, experienced in fish inspection and
quality control, should be formed to develop and carry out the quality control
program. This group would liaise with other agencies and industry and oversee
inspection of fish products, establishments, and transportation facilities to ensure that
Omani standards are met.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
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4. An internationally recognized inspection organization engaged to audit establish
ments, inspect product and provide independent reports to the government. The
services of an internationally recognized firm such as Societe Generale de
Surveillance (SGS) should be secured to assist the DGFR in implementing a seafood
inspection program. For more information on SGS, see Appendix E, page 121, and
Appendix G of this report.

5. Staffat the Central Laboratory, Ministry of Commerce and Industry, expanded by
two professionals to give special attention to laboratory analysis offishery products.

6. A comprehensive training program in quality control and inspection developed and
carried out:

a. The program should provide training in fish product standards, sanitation and
hygienic techniques, fish product sampling, inspection and certification
procedures, advanced inspection systems of HACCP and ISO 9000, laboratory
analytical methods, and fish inspection system administration and operation.

b. The program should include a mix of in-country training through workshops
and hands-on consultancy inspections, and temporary-duty, on-the-job training
in the United States and in other countries with advanced inspection systems.

7. A quality control and inspection training capability developed at the Sultan Qaboos
University that could be used as a focal point for training of government and
industry in Oman. The program would include:

a. A short term consultancy to assist the university in developing a training
program;

b. Special courses in quality control and inspection for students, government and
industry established by the University; and

c. Financial grants to SQU and graduate students to encourage them to carry out
investigations on fish technology, fish inspection and quality control and to
establish special courses for the public and private sectors in quality control
and inspection.

B. Program to Encourage Improvement in Product Quality Control

Concurrent with activities outlined in Section A above, incentives and short-term actions
should be undertaken to encourage to improved handling of fish and shellfish and quality at
every stage of operation. Actions would include the following:

1. Development ofa program for increasing the supply ofice by providing no interest
loans and subsidies, if required, to the private sector to build ice plants in areas
where there is a shortage of ice supply.
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2. Encouragement ofthe increased use ofice onfishery boats and vessels by providing
a greater financial subsidy for purchase of boats equipped to carry ice. One
approach would be to decrease to 40-50 percent the regular subsidy provided to
vessels and to provide 65 percent subsidy only to boats equipped to carry ice and that
do, in fact, carry ice. The subsidy could be revoked if fishermen do not use ice, if
it is available.

3. Demonstration project designed and carried out with cooperative fishennen to
demonstrate benefits from the use of ice on in-shore boats.

4. Development of a national program to improve fish souks.

a. Develop and conduct a demonstration project on the design, construction and
operation of a model fish souk that meets hygienic standards. The services
of a consulting organization experienced in the design of fish markets in
Europe or other areas should be retained to design a model fish souk.

b. Investigate the construction and operation of fish souks by the public sector.
In the U.S. and other countries many fish market areas are operated by the
public sector who lease space to sellers under terms agreed to by the
government.

c. Require that design and construction of fish souks be reviewed by the DGFR
to ensure that it will facilitate proper care and treatment of fish.

C. Education

A comprehensive education program should be developed to educate fishermen and fish
handlers in the proper icing and handling of fish. Although consumer education is necessary
to facilitate better handling and quality, and to assist industry in meeting regulatory
requirements, it alone, without a regulatory framework, will not result in any significant
improvement in quality.

1. Develop audio-visualprograms and educationalmaterials on quality control that can
be widely used by the government and the private sector to educate people in the
proper handling offish. These educational programs would be based on principles
set forth in the FAD codes of practices as applied to Oman's fisheries.

2. Make education in the proper handling offish an important pan ofthe extension
activities of the DGFR. Many employees in the extension organization are
knowledgeable in the proper handling of fish, but there is no formal program in
quality control.

3. Provide grants to private or other organizations for education offishennen and
industry in the proper handling offish.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices 11



D. Interim Inspection of New Firms

Prior to establishment of suitable regulations for quality control, new rInDS starting in
the production and export of nshery products should be subject to intensive review of
sanitation and product handling practices, as well as product inspection to ensure that
exported products are of satisfactory quality. Even though there are at present no fish
standards, the firms and government agencies attending the seminars to discuss the
preliminary findings of this consultancy recommended that immediate action be taken to
prevent unqualified producers from entering the export market.
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v. IMPLEMENTATION OF RECOMMENDATIONS

A. Support by Government and Industry

A seminar, under the sponsorship of the DGFR, was conducted by the consultant to discuss
major issues in quality control and the preliminary findings and recommendations of this
project. The agenda for the seminar is shown in Appendix H.

The seminar was attended by representatives of I) the Ministries of Agriculture and
Fisheries, Health, Commerce and Industry, Regional Municipalities and Environment, and
of Muscat Municipality; 2) the commercial fishing industry; and 3) the Sultan Qaboos
University. Over 35 people attended.

The consensus was that action should be taken to ensure that Omani fish products are of
satisfactory quality to ensure that the economic position of the fishing industry will not be
adversely affected. The group thought that consumer education, although important, was not
sufficient, and it supported the preliminary findings recommending the need to develop and
implement quality control standards.

During the course of the consultancy, on-site visits and individual discussions with
representatives of both public and private sectors supported the need for national fish
standards and action to improve the quality of Omani fish.

B. Strategy for Action

The task of developing and implementing an internationally recognized quality control
program is significant, and could take three to five years, even under the most favorable
conditions. The government agencies and industry look to the DGFR to lead the
development of this program, but the Directorate does not presently have staff qualified to
carry out the program. Training is essential, but it will take time.

Oman cannot afford to delay implementation of a program for several years while training
is conducted. Some of the conditions seen could result in a major health problem that could
seriously affect Oman's fisheries economy.

To expedite implementation of a internationally recognized quality control and inspection
program, the following actions are recommended:

1. The DGFR should give high priority to the program.

2. The DGFR shouldfonn a taskforce to lead development and implementation ofthe
program. The task force should be comprised of representatives from the following:

• Ministry of Agriculture and Fisheries,
Directorate General of Fisheries Resources (Chairman)
Department of Animal Wealth

• Ministry of Health,
Department of Environmental Health and Malaria Eradication

Joseph W. Slavin, EvalUlltion of Oman's Seafood QUlllity Control and Inspection Practices 13



• Ministry of Regional Municipalities and Environment
Directorate General of Health Control

• Ministry of Muscat and Dhofar Municipalities
• Ministry of Commerce and Industry

Department of Laboratories
Department of Specifications and Quality Control

• Several leaders from the fish processing industry
• Several prominent fishermen

3. Initiate actions immediately to hire a chief inspector and an assistant to lead the
Inspection and Quality Control Programs as outlined in recommendations on pages
9 and 10 of this repon.

Since it may not be possible at this time to obtain Omani professionals qualified to
perform these duties, approval should be obtained to hire foreign nationals for three
to five years to design and implement the program.

c. Role of Public and Private Sectors

The following activities are suggested for the public and private sectors to facilitate
application of a quality control and inspection program. The task force recommendations
above would review and determine the appropriate functions for the public and private
sectors, based on the program set forth by the government. Additional information is given
in the Table, Implementation and Program Cost Schedule, on page 17 of this report.

1. Public Sector

The Quality Control and Inspection Program should be a cooperative effort between the
Ministries ofAgriculture and Fisheries, Regional Municipalities and Environment, Commerce
and Industry, and Health. The suggested role for the various ministries are as follows.

• Ministry of Agriculture and Fisheries Since this ministry has knowledge of both
the industry and the product, it should hire and develop a small nucleus of about six
competent quality control and inspection staff. This group would undertake the
following:

a. Leadership in developing national standards. This group would work with the
consultant in developing the appropriate standards and with the Department
of Specifications and Quality Control to publish the standards.

b. Administration of the fish establishment inspection program and issue licenses
for compliance with requirements. Fisheries staff would involve appropriate
personnel from the Ministries of Commerce and Industry in the inspections so
that inspection and licensing could be done on a collaborative basis.

c. Licensing of municipality inspectors in key regions to carry out icebox
inspections and provide appropriate reports to the DGFR.

d. Consultation with the industry on improvement of quality.
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• Ministry of Health At the present time this Ministry issues Health Certificates for
Export when requested by a foreign government. It has laboratories that conduct
microbiological and chemical analysis. This Ministry would undertake the following:

• Ministry of Regional Municipalities and Environment, and the Muscat
Municipality These agencies are concerned with fish souks and inspection of all
food establishments, primarily for pollution and general conditions. They would
undertake the following:

b. Inspect export products in accordance with the National Standard.

This agency would undertake theMinistry of Commerce and Industry
following:

e. Undertake a program for training municipality inspectors in fishing products
quality.

b. Expand laboratory facilities to provide one or two persons trained in quality
control and laboratory analysis to assist the Ministry of Agriculture and
Fisheries in carrying out plant and product inspection.

a. Continue to conduct these analysis of product or refer them to the Minister of
Commerce and Industry.

b. Request advice from the Ministry of Agriculture and Fisheries on design of
fish souks and work closely with them in a program to improve hygienic
conditions of fish souks.

c. Develop a program that would utilize the services of private organizations
where needed to supplement existing laboratory capability.

d. Be responsible for seeing that national standards are applied to fishery
products on boats, at souks, in distribution, and for domestic consumption.
This would be done in cooperation with the Ministry of Agriculture and
Fisheries.

a. Inspect and certify products at the request of industry or other parties for a fee
basis.

c. In cooperation with the Ministry of Agriculture and Fisheries, initiate a
program to license all fish sellers, requiring them to use ice where available
and use boxes for selling the fish.

a. Assist the Ministry of Agriculture and Fisheries in carrying out the fish box
program and in inspection of fish establishments.

c. Because it has ultimate responsible for the safety of fish and fishing products,
this Ministry could audit the inspection and quality control program once
every two to three years.

•
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2. Private Sector

• Fish Establishments Industry plants and firms providing product for export would
be required to meet plant and product standards and to have the necessary product
laboratory analysis and plant hygiene inspection carried out by either government or
a qualified private organization. Plants would be registered and certified by the
Ministry of Agriculture and Fisheries. The industry would undertake training and
obtain qualified quality control staff to assist in product analysis and inspections. The
government's role would be to inspect and certify both plant and product, and to audit
the industry to ensure adherence to standards.

• Fish Sellers Fish sellers would be required to use ice, where available, and to
employ hygienic methods, including boxing or partitioning of the fish. They would
need the same health certificate as those transporting fish. They would be required
to obtain a license that could be revoked for not meeting the standard.

• Fish Box Users and Fishermen Fish box users would be licensed as is now done
by the Ministry of Agriculture and Fisheries, but would be inspected more often
because of active participation by Municipalities.

Fishermen staying out longer than 8 hours would be required to carry ice where
available or to provide a means of cooling the fish. They would receive additional
financial assistance from the government for purchasing boats that are designed to
carry ice, or for purchasing ice storage containers for existing boats.

• General Industry The industry would be encouraged to build ice plants in
accordance with a plan developed by the government.

D. Implementation and Cost Schedule

The following table contains a suggested schedule for application of the quality control and
inspection program. An estimated cost breakdown for the program is also included.

The inspection program may be made self-sufficient or potentially self-sufficient by charging
industry for the required inspectors of establishments and product. This charge would be set
at a hourly rate for time and for travel expenses or laboratory analyses required. The
number of annual inspections would vary according to each plant's ability to meet established
sanitation requirements and product standards-those having difficulty meeting requirements
would be inspected more often, and those meeting requirements would be inspected less
often. The inspection would be done in accordance with a schedule developed by the DGFR,
and a fmancial analysis would be required to determine the hourly rate based on the
inspections required.

16

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

Table. Implementation and Cost Schedule
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VI. CONCLUSION

The European Community, and the United States and other countries, require that countries
supplying product have quality control systems in place to insure production and export of
safe and quality fish products. There is no national quality control and inspection program
for fish in Oman, however. The absence of such a program could have serious adverse
economic consequences, particularly in meeting foreign market requirements.

This report recommends establishment and implementation of a fish quality control and
inspection program, and training and financial incentives to accelerate implementation of this
program. A survey of Oman fishing industry and government fisheries officials indicate that
such a program would be economically feasible and would receive wide support.
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APPENDIX A.

Date

Saturday
November 13, 1993

Sunday
November 14, 1993

Monday
November 15, 1993

Tuesday
November 16, 1993

Wednesday
November 17, 1993

Thursday
November 18,1993

ITINERARY OF mE CONSULTANT

Activity

Meeting with:
John Dorr,Chemonics
Ken Randolph, Michael Cremer, OAlC
Sheikh H.E. Abdullah bin Ali Bakathir,

Director General of Fisheries Resources
DGFR Staff
Khamis Salem Saleh and others, DFR

Visit to Ministry of Regional Municipalities &
Environment (contact: Dr. Muscati)

Visit to Oman Fisheries Company office and plant
(contacts: M.M. al-Alawi, General Manager and A.N.
Kumal, Sales Manager)

Visit to fish souk, fishing boats, Muttrah

Visit to Department of Animal Wealth, MAF (contacts:
Dr. Nasser al-Mauly, Director of Animal Wealth and Dr.
Rashid al-Suleimany, Deputy Director of Animal Health)

Visit to Ministry of Regional Municipalities, Department
of Health Control, Ruwi (contact: Said Darweesh aI
Alawy, DO of Health Control

Visit to Offices of Protein Products International,
Muttrah. Meeting with Jose J. Villavanthana,
Commercial Manager

Talk with Mr. Michael J. Mannion, Manager,Societe
General de Surveillance (SGS) at Holiday Inn

Continuation of visit to Protein Products International,
meeting with J.J. Vallavanthana and Ebrahim bin Said al
Azry, General Manager

Visit to Oman Sea Co, Ruwi. Meeting with R. Prabhu,
Manager and J.P. Isaac, Operations Manager

Visits to Director General of Fisheries Extension and
Engine Service; M. Hassen al-Balushi, Head, Port
Extension, DGFR; Muttrah fish souk

Visit to office of Gulf of Oman Fishing International,
Ruwi; Auston John Moronha, Cold Stores Manager

Visit to office of Korea Overseas Fisheries Co. Ltd.,
Ruwi; fishing trawler in port, Muttrah. Meeting with
Dae Young Hur, Executive Director; Fum Bai Kim,
Manager

Visit to home of Master Fisherman, Ali-Darwish al
Butashi

Visit to office of Al-Hamadi Fisheries Co., Muttrah.
Meeting with Flynn M.V. de Lima, Manager

Visit to office of Al-Majali Trading, Muttrah. Meeting
with Saddiq ali Ahmed, Manager

Work on Report

Purpose

To discuss project

To arrange schedule for visits

To discuss this ministry's
responsibilities in food inspection and
quality control

To discuss responsibilities of this
department in inspection and quality
control, and export and import controls

To discuss hygienic controls for food
and seafood

To discuss the work that SGS does in
inspection and quality assessment in
Oman

To continue visit of previous day and to
visit to processing plant

To observe fish handling practices and
to talk with fishermen and M. al
Balushi

To discuss his plans to build an ice
plant, to explore the attitude of local
fishermen on icing of fish

To see some product in cold storage

I
I
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Appendix A. Itinerary of the Consultant (cont'd)

I
I

Date

Saturday
November 20, 1993

Sunday
November21, 1993

Monday
November 22, 1993

Tuesday
November23, 1993

Wednesday
November 24, 1993

Thursday
November 25, 1993

Friday
November26,1993

Saturday
November27,1993

Sunday
November28, 1993

Monday
November29,1993

Tuesday
November 30, 1993

22

Activity

Visit to fish souks in Seeb and Barka

Visit to Ahmed Saeed ai-Ansari, Manager, Department of
Fisheries Wealth, Sohar

Visit to plant of AI-ATkan Trading Co. LLC, Sohar.
Meeting with K.Surendranath, Manager

Visit to fish souk in Sohar, and return travel to Muscat

Meeting with Rashid al-Barwani, Director, DFR

Visit to Central Laboratory, Ministry of Commerce and
Industry, Wadi Kabir. Meeting with Aida Riyami,
Director, and Mahmood al-Zadjali, Acting Director for
Specifications and Quality Control

Meeting with Mike Mannion, SGS Manager, and Rashid
al-Barwani, Director of Fisheries Resources

Visit to plant of Gulf of Oman Fishing International in
Duqm. Meeting with John Jackson, Plant Manager

Travel to AI-Khaluf

Visit to plant of AI-Majali Trading Co. Meeting with
Hamad & Sultan al-Majali (owner's sons), Jassim
Mohamath, Plant Manager, and Pius Fernando,
Accountant

Travel to Sur

Visit to fish souk and harbor

Visit to large-pelagic plant in Sur. Meeting with Hamed
al-Ghalin, owner

Return travel to Muscat

Work on Report

Travel to Masirah Island

Visit to plant of Oman Fisheries Company; meeting with
Abdullah Hassan, Plant Manager

Visit to AI-Majali Trading Co. Meeting with Ahmad
Hassan al-Badry, Plant Manager

Visit to AI-Marsees; meeting with Maria Martinez, Office
Manager

Visit to Masirah Fish; meeting with sales manager

Visit to AI-Hamadi Co.; meeting with Mr. Varghese,
Food Technologist

Meeting with local staff of DGFR

Purpose I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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Appendix A. Itinerary of Consultant (cont'd)

Date Activity Purpose

Wednesday Return travel to Muscat
December 1, 1993

Thursday Work on report
December 2, 1993

Friday Travel to Salalah
December 3, 1993

Saturday Meeting with the Director, Department of Fisheries,
December 4, 1993 Dhofar Region, and his staff

Visit to plant of Oman Fisheries Company; meeting with
S. Bhushan, Maintenance Engineer

Visit to the mobile plant of Abu A1wi Ice Company

Visit to Sadah Marine Products LLC; meeting with Saeed
Masoud Maraikh, General Manager

Observation of drying of sardine-like fish

Sunday Visit to A1-Hamadi Fisheries Co. LLC, Mirbat; meeting
December 5, 1993 with Ahmed Aqeel, Manager, and Alex D'Souza

Visit to Oman Sea Products LLC, Sadh; meeting with
Mr. Thomas, NS Plant Supervisor

Monday Visit to Department of Animal Wealth, Salalah;
December 6, 1993 conversation with Dr. Mustafa, Kahhila, Veterinary

Officer

Work on reports

Tuesday Visit to dairy factory of Dhofar Cattle Feed Co., Salalah; To observe sanitation
December 7, 1993 meeting with Omer A1wi, General Manager

Visit to Ministry of Municipality, Salalah; meeting with
M. Abdullah, who is concerned with the fish souk

Return travel to Muscat

Wednesday Visit to the Public Authority for Marketing Agriculture
December 8, 1993 Produce; meeting with Nasser M. al-Hadnvamy, Director

of Training, and his associates

Work on Report

Saturday Visit to Sultan Qaboos University; meeting with Dr. Craig
December 11, 1993 Kensler, Head, Department of Marine Science and

Fisheries Technology, and Dr. Christopher Lu, Dean of
the College of Agriculture

Seminar Preparation

Sunday Visit to Ministry of Health, Muttrah; meeting with Dr.
December 12, 1993 Abdullah Rashid al-Mandhry, Director, Environmental

Health and Malaria Eradication, and his staff

Visit to plant of Protein Products International, Muttrah; To observe fish handling
meeting with Jose Vallavanthara, Commercial Manager

I
I
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Appendix A. Itinerary of the Consultant (cont'd)

Date Activity Purpose

Visit to plant of A1-Hamadi Fisheries Co., Seeb; meeting
with plant manager

Seminar Preparation

Monday Seminar Preparation
December 13, 1993

Tuesday Lead seminar on Quality Control
December 14,1993

Wednesday Lead seminar on Quality Control
December 15, 1993

Friday Travel to the United States
December 17, 1993

24
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APPENDIX B

GENERAL REQUIREMENTS

FOR

FISH SOUKS
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• Have waterproof, preferably tile, flooring which is easy to wash and disinfect.

• Must have adequate supply of potable water.

• Must have a hygienic waste disposal system.

• Must be covered, and have walls which are easy to clean.

26

GENERAL REQUIREMENTS FOR FISH SOUKSsAPPENDIX B.

• Must have drains in floors, which are laid in such a way as to facilitate water
drainage.

• Must be cleaned regularly, and after each sale, boxes must be cleaned with potable
water before reuse and, where required, sanitized.

• Must have a separate area, other than selling area, for cutting fish. This area must
be enclosed and constructed of walls and floors that are easily cleaned and floors with
suitable waste drainage. Fish should be cut on tables, not on the floor, and waste
storage bins should be covered. Wood boards should not be used for cutting fish.

• Must have a supply of ice at or readily accessible adjacent to the souk.

• Must be enclosed, capable of keeping out insects and pests, and air conditioned if
possible.

• Must be equipped with sanitary facilities with wash basins and lavatories.

• Persons selling the fish shall have a health certificate and must be licensed in
accordance with requirements set forth by the Ministry of Agriculture and Fisheries.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix B. General Requirements for Fish Souks

S Based on EC requirements, and evaluations in Oman
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APPENDIX C

HYGIENIC REGULATIONS FOR FOOD PLANTS
AND mEIR PERSONNEL

Gulf Standard No. 21/1984
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GULF STANDARD
NO. 21/1894

Hygienic Regulations for Food Plants
and their Personnel

.
I '.. '. ~.. ...' ..... ~

Standardization & Metrology Organization
For G.C.C Countries

Joseph W. Slavin, Evaluation ofOman 's Seafood Quality Colltrol and Inspection Practices 28
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Standardization & Metrology Org.
for G.C.C. Countries

P.O. Box 85245 RIYADH 11691

Hygienic Regulations for Food Plants
and their Personnel

UDC 613.261.29

This Standard has been issued based on the decision of the Board of
Directors in accordance to the decision of the Higher Council of the
G.C.C. Countries in its Third Session held in Bahrain on 1403-01·23
(corresponding to 1982-11.(9).

Date of Board of Directors' Approval

18-10-1404-AH Corresponding to 17-07-1984-AD

Date of Publication in the Official Gazette

I~/6/IIf"6 A J.I Corresponding to 2-/:1-1/1 ~5 Alb

Date of Enforcement

I '-/1111'10, AH Corresponding to Z-If I J::/E5 A.D

All rights reserved to,this organization
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2- COMPLEMENTARY REFERENCES

1- SCOPE AND FIELD OF APPLICATION

HYGIENIC REGULATIONS FOR FOOD PLANTS AND THEIR PERSONNEL

This standard is concerned with hygienic regulations required for food plants and their personnel.

GS 21/1984GULF STANDARD

I
I
I
I
I
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Gulf standard concerned with botded and unbotded drinking water to be approved by Standardization and
Metrology Organization for G.C.C.

3- DEFINITIONS

3.1 Food Plant: The building or buildings collectively or separated or parts thereof, used for the production,
operation, processing, packaging, handling and storage of its materials and products, including the sur
rounding area which is under plant control.

3.2 Contamination: Arrival or addition of any harmful and objectionable matter, directly or indirectly, to
the product, or the presence of such matter originally in the product.

3.3 Disinfection: The reduction of microbial load, by means of hygienic chemical or physical agents, to a
level that will not lead to harmful contamination of food or for humans.

3.4 Food hygiene: Following the means necessary to ensure the safety, wholesomeness, and soundness of
food at all stages of its preparation, production, processing, handling, storage and shipping.

3.5 Food handling: Any process included in production, preparation, operation, packaging, storage, trans
portation, distribution and sale of foods.

3.6 Plant wastes:

3.6.1 Sewages: The wastes of humans and animals, including liquids and suspended solid materials in
sewerage system.

3.6.2 Plant losses

3.8 Hygienic control program: The assurance of adopting hygienic regulations in each of the following pro
cesses:

3.7 Pest control: The different means used in protection or fight against all pests and insects, their secretions
or their parts; and exterminating them by appropriate hygienic: methods.

- Inspection and control of raw materials.
• Scheduling the succession of equipment operations.
• Inspection and control of the fmished product.
- Shipping and storage contral.
• Examination and training of personnel for sound hygienic: manners.

•

30

Water, liquids and solid materials residual from processing operations.

Fumes and gases produced from processing operations.
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3.6.2.1

3.6.2.2
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4.1.1 Materials:

The following shall be met in the equipment and utensils:

4- MATERIALS, DESIGN, PROCESSING AND REQUIREMENTS

".1 Hygienic requirements for equipment and utensils:

I
1

1

I,
I!
II

I
I'
~

GS21/1984GULF STANDARD

4.1.1.1 All surfaces in contact with foods shall be non-toxic, not producing an objectionable odour or
taste, corrosion-resistant, enduring frequent wash and disinfection, smooth, free from pits, cre
vices and loose scales, unaffected by foodstuffs and non-absorbent unless the use of other surfaces
as wood might be necessary due to the nature of work:.

4.1.1.2 Galvanized iron shall not be used for the surface contacting foods in the food procesSing equip
ment.

3.9 Acceptance levels: The number of samples· taken from the lot which indicate the maximum number of
defective pennitted samples in the lot, in order to consider it as meeting the requirements of the standads
approved by Standardization and Metrology Organization for G.C.C.

".2.1 Location:

4.1.2 Sanitary design:

4.1.2.3 No drops or condensation shall appear over processing lines.

I,,
i

I
I

I
I

I
I
I
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Alloys containing lead or antimony or cadmium platings shall not be used for the surfaces contac
ting foods in the food processing equipment.

Equipment made of copper or its alloys shall be plated with tin so that foods shall not come in
direct contact with the metal.

Steam boilers and packing materials shall be non-porous and non-absorbent and shall not react
with the product. Joints between boilers shall be accessible for cleaning.

Plastics or glass used in manufacturing food processing equipments shall be abrasion resistant and
shall not contain phenols or free fonnaldehyde or any other substances affecting the characteristics
of the food with which it comes into contact.

Canvass belts used in food plants shall be made of suitable material. easy to be cleaned and non
absorbent to food juices.

4.1.1.3

4.1.1.4

4.1.1.5

4.1.1.6

The following hygienic requirements shall be met in food plant:
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4.1.1.7

4.1.2.1 Equipment and utensils shall be designed and fiXed in such a way to prevent hygienic hazard and to
be easily cleaned and sterilized.

4.1.2.2 Industrial safety and protection means shall be provided for sharp ended equipment and utensils.

4.2 Hygienic requirements for buildings:

4.2.l.1 The building shall be far away from objectionable odours, smoke, dust. or other contaminants and
shall not be in an area subjected to fioatma wherever is its source.
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".2.1.2 Size:

GULF STANDARD GS 21/1984

Walls:

3

The building shall be so designed as to prevent the entrance and harbouring of pests, insects.
birds and environment contaminants such as smoke and dust.

Doors:

The building shall be sound and perfect.

They shall be designed or constructed so as to avoid contamination of food and to facilitate the
process of cleaning them frequently.

Stairs lifts, and additional installations (such as pavements. portable stairs and slopers):

floors:

Ceilings:

The plant shall be so designed as to apply hygienic operations in a regulated flow in the process
lines. from the arrival of raw materials to the complete processing of the finished product. and
to lead to suitable conditions for processing.

They shall be made of water-proof and non-absorbent materials. They shall also be washable
and cleanable. non-slippery. Don-toxic and free from crevices and pits. and shall not be affected
by weak acids. alkalines and steam. They shall slope to the drainage system.

They shall be built of heat-insulating bricks. be smooth. water-proof. non-absorbent. washable.
easily cleaned and preferably painted with a harmless paint of a light colour and be free from
crevices.

They shall be so constructed as to prevent the accumulation of dirt. condensation and mold
development. and can be easily cleaned.

They shall have smooth and non-absorbent surfaces, and shall be designed in such a way as to be
tightly self-closed.

Roads and courtyards:

Roads and courtyards serving the plant and located in plant area shall be suitable for cars traffic.

Design:

The building shall be vast and designed in a size sufficient for the purpose intended, without crow
ding of equipments. personnel or materials. It shall include sufficient space for storage of both raw
materials and rmisbed product.

The plant design shall easily allow for sufficient maintenance and cleaning operations and for
sound hygienic control at all the stales of production:

4.2.1.4

4.2.1.4.1

4.2.1.4.3

4.2.1.3

".2.1.4.2

4.2.1.4.5

4.2.1.4.4

4.2.1.4.6

4.2.1.4.7

4.2.1.4.8
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OULFSTANDARD

Ventilation:

Lighting:

The number of bathrooms shaD not be less than the fonowing:

I
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OS 21/1

Number of bathrooms
2
4
6
8
10
12

One bathroom for
every additional

10 persons

Number of personnel in a shift
From 1 to 10
From II to 20
From 21 to 40
From 41 to 60
From 61 to 80

From 81 to 100
More than 100

Windows and other openings:

They shall be so constructed as to avoid accumulation of dirt. Openable windows shall 1', ;0

vided with suitable net screens made of non-corrosive materials (to prevent entrance f': les,
insects and rodents) and designed in such a way as to facilitate their cleaning and maintel ,ceo
They shall have smooth and non-absorbent surfaces. Internal window-sills-if any-shall l ~ slo
ping so that they may not be used as shelves. Windows shall be tightly self-closed.

..

Dressinl rooms and bath rooms:

- Bath rooms: Personnel shall have bathrooms provided with sufficient hot and cold water.
Bath rooms shall not directly open into food handling places. They shall usually be kept clean
and provided with suitable cleaning materials. The walls of bathrooms shall be lined with
glazed ceramic tiles to be easily cleaned, preferably painted with a harmless paint of a light
colour and be free from crevices.

Adequate ventilation shall be provided to prevent excessive heat, steam condensation anti dust,
and to remove contaminated air. The direction of air flow shall never be from contan ;ated
areas to clean areas. Processing spaces and rooms shall be provided with internal ventilation
means.

- Dressing rooms: To change their clothes, personnel shall have suitable rooms provided with
special wardrobes to keep their clothes in. The work overalls shall be clean and dry.

Natural or artificiallishting, shall be so sufficient to avoid discolouration. Electric bulbs (ned
and suspended over process lines - at all the stases of production - shall be of the safe type and
maintained in a way that prevents contamination of food in case they are broken. Shadows and
strong glare shall be avoided.

Toilet rooms:

They shall be constrUcted in such a way to facilitate elimination of wastes under hygienic condi
tions aDd shall be provided with self-closing doors, weD lighted and ventilated. They shall not
open directly into food handlina areas, shall usually be kept in a sanitary condition, equipped
with siphon and suitable coolin, and beatina systems, and provided with hand washing and
dryin, facilities as mentioned in 4.2.1.4.14.

4.2.1.4.9

4.2.1.4.10

4.2.1.4.11

4.2.1.4.12

4.2.1.4.13
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The foUowing shall be met during processing:

4.3 Hygienic processing requirements

r---------------------------------- '"

5
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OS 21/1984

Number of hand washings
2
4
6
8
10
12

one hand washing
for every

additional 10
persons

Number of toilets
2
4
6
8
10
12

one toilet room
for every

additional 10
persons

Number of personnel in a shift
From 1 to 10

From 11 to 20
From 21 to 40
From 41 to 60
From 61 to 80

From 81 to 100
More than 100

Waste disposal:

Water supplies:

Hand-washing facilities:

Adequate and convenient facilities for personnel to wash and dry their hands, shah be provided
wherever necessary t beinl in full view of the working places. Disposable towels are recom
mended. Such facilities shall always be kept in a sanitary condition.

Disposal of waste shall be carried out in such a manner to avoid contamination of potable water
sources and foods. The plumbing lines and waste disposals shall be approved by the official
hygienic authorities. They shall be covered so as to prevent the diffusion-odours and the
appearance of pests and insects.

- Potable water:
It shall be provided in sufficient amounts and suitably protected against contamination. It
shall conform to the Gulf standard concerned with «Bottled and unbottled Drinking Water))
to be approved by Standardization and Metrology Organization for G.C.C. Disposable cups
shall only be used.

Notes shall be posted requiring personnel to wash their hands with soap and detergents after
using the toilet.

The number of toilet rooms shall not be less than the following:

- Non-potable water:
It shall conform to hygienic regulations approved by official hygienic authorities, and be free
from microbiological contaminants. It shall contain not more than 4 per 100 ml of coliform
bacteria.

CoUection and disposal of spoiled materials and foods equipment:

Means necessary to coUect spoiled materials and foods and transport them to specific areas out
side the plant shall be provided.

GULF STANDARD

Joseph W. Slavin, Evaluation ofOmat! 's Seafood Quality Co1ltrol and Inspection Practices
Appendix C. Hygienic Regulations for Food Plants and their Personnel

4.2.1.4.14

4.2.1.4.15

4.2.1.4.16

4.2.1.4.17
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".3.2 Inspection and $OniDg:

4.3.3 Washing or other preparatory operations:

Raw materials shall be washed as needed to remove dust or other contaminants. Water used for such
purposes shall Dot be recirculated unless suitably treated to maintain it nonhazardous for public
health.

4.3.1.1 The raw materials shall not be accepted if it originally contains decomposed toxic or extraneous
substanc.t$ w.h.ic:h will not be removed to acceptable levels by normal plant procedures of sorting,
preparation or processing.

I
I
I
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GS 21/1984GULF 51ANDARD

4.3.1 Raw materials handling :

Prior to introduction into the processing line, or at a convenient point within it. raw m.erials shall be
inspected. soned and selected as required to remove unsuitable materials. Such steps shall be carried
out under hygienic conditions. so that only sound and clean raw materials shall be processed.

4.3.1.3 Water wed for conveying raw materials, shall comply with the Gulf standard concerned with
«Bottled and unbottJed Drinking Water» approved by Standardization and Metrology Organiza
tion for G.e.e. Sea water used for transporting fISh and other marine produet5 shall only be
allowed by the permission of the official concerned hygienic authorities, and shall be subjected to
periodical examination.

4.3.1.2 Raw materials shall be stored in the plant p(emises under conditions that will protect them against
contamination and infestation and quick deterioration. Stores and their doors and windows shall

. be constructed so as to prevent entrance of rodents. If rodents are present, stores shaJl be comple.
tely emptied and disinfected from rodents and then tightly closed to prevent their re-e\1trance.

".3.4 Preparation and processing:

Preparatory operations leading to the fmished product and the packaging operations shall be so timed
as to permit expeditions handling of consecutive units in production under conditions which would
prevent contamination, deterioration, spoilage, or the development of pathogenic microorganisms or
toxicity. Random samples shaD be drawn from processing line and from the rmished product to
assure safety of production.

".3.S Methods of packaging and preservation of the fmished product:
The foUowing shall be met in packaging and preservation of the product:

4.3.S.1 Type of packaging material:

. Packaging materials shall not contain any substance causing objectionable organoleptic
changes in the product, and shall be treated by a way that does not cause toxicity or affect the
foods with which they come into contact.

• Packaging materials shall be non·absobent, tasteless and odourless and shall assure conve
nient protection of the product against contamination.
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The fonowing shall be taken into consideration:

4.4 Hygienic requirements for personnel:

4.3.6 Finished product coding:

4.3.7.3 Store rooms shall be moisture free and air conditioned and refrigerated and shall be rodent-proof.

36

OS 2111984

- Packaging shall be carried out under suitable hygienic conditions.

Packaging and preservation techniques:

GULF STANDARD
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4.3.5.2

4.4.2 Personnel who have infected wounds, sores or any communicable disease shall be isolated till their
recovery.

4.4.1 The food handling persons shall be medically examined, before their appointment, by the responsible
official medical authorities according to the requirements stated by the concerned department in the
Ministry of Health. This medical examination shall be carried out periodically on those persons, after
their appointment. once or more every year as need may arise. to ensure that they are medically fit and
free from communicable diseases.

4.4.3 Personnel of perishable foods preservation plants shall take a bath before and after processing opera
tions. Also they shall wear masks on their mouthes and noses to prevent contamination of foods.

Processed products prepared for sale or those distributed during processing or packagmg shall be
coded to enable identication of lots and their production date, so that, when necessary, a specified
food lot which may have become contaminated or unfit for the purpose of its use shall be segragated.

4.3.7.1 The fmished product shall be stored and transponed under such conditions as to preclude its con
tamination or proliferation of microorganisms. The product shall be protected against deteriora
tion or containers damage.

4.3.7 Storage and transportation of the fmished product:

4.3.7.2 Durina storage. periodic inspection shall be carried out on the fmished product to eDSW'C that the
food is fit for human consumption and that it complies with the standard specifications of the
fInished product.

- Methods of preservation shall be such as to protect the product against contamination,
infestation, disease communication and any development hazardous to public health.

4.4.4 Personnel shall keep their nails shon and clean and wash their hands with soap and water or deter
gents before the stan of work. All kinds of jewelery shall not be worn to avoid their contact with food
products.

4.4.5 Personnel shall be provided with clean uniforms, clean and sound gloves, and clean caps where neces
sary. No clothes shall be hung in the processing rooms.

4.4.6 Eating. drinking. spitting, nose cleaning, chewing of gum and the use of snuff. tobacco in any form
shall be prohibited during the manufacturing, handling and packaging processes and in the storage
area of the plant.

4.4.7 During the manufacturing processes, the worker shall not apply his fmger to his mouth. eyes. ears.
nose or scalp, and also shall not cough or sneeze near any food.

,.-
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1- LABORATORY CONTROL METHODS

8- HYGIENIC TRAINING FOR PERSONNEL

6- HYGIENIC CONTROL PROGRAM

5- PEST CONTROL
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GS 21/1984GULF STANDARD

4.4.8 Personnel shall not sleep or lie in a processing or handling areas or in food stores.
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The following shall be considered:

S.3 Pest resisting substances shall be highly effective for rodents. They shall be used in a manner not leading
to contamination of foods, and their toxicity shall be low for humans.

S.2 floors, walls, bucket elevators, and conveyors shall be frequently inspected for detecting the presence of
insect secretions and eggs in crevices.

5.1 All outside pest breeding places, as well as all inside harbouring and hibernating spots, shall be under
periodic control. .

The following shall be considered:

5.S Pesticides shall be stored in locked rooms used only for that purpose and dispensed and handled by
authorization, and through properly trained personnel. Extreme care shall be taken to avoid food con
tamination.

4.4.9 Precautions shall be taken to prevent food contamination by visitors during handling.

The following shall be considered:

6.1 Each plant shall designate a single individual responsible for the cleanliness of the plant, whose duties are
preferably separated from production.

5.4 After application of pesticides, contaminated equipment and utensils shall be thoroughly cleaned to
remove residues. Cleaner must be completely soluble, non-corrosive for metal surfaces, of. good wetting
or penetrating action, with an emulsifying action on fat and dissolving action on fooO residues and
having germicidal action.

6.2 This individual shall have assistant personnel. well trained on the use of special cleaning tools, and their
assembling. They shall be aware of the hazards of contamination.

6.3 Critical area. equipment and materials shall be kept under special attention and care.

1.1 Each plant shall have a special laboratory to carry out tests necessary to assure the safety of the products.

1.2 Official authorities, each according to its duties and functions, shall periodically talee samples represen·
tative of the production for analysis purpose, to assure the safety of the product and its compliance with
the standards.

8.1 Personnel shalJ be informed of the hygienic rules necessary to i:>e applied during food processing and of
contamination prohibition.

8.2 Information programs prepared for plant personnel (seminars·rt)ms-lectures·posters ... ) shall be intro
duced to emphasize the importance of food han'dling under hygienic conditions and precautions necess
ary to prevent contamination of foods.
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1. Summaries of Industry Plant Site Visits

The ice plant has a capacity of 15 tonnes per day. About two-thirds of the ice supply is used
by the company; the rest is used by truckers with iceboxes and by fishermen.

The plant is clean, and staff appears to handle fish properly. Fish are dressed, and shipped
fresh with ice in 55-kilo styrofoam boxes, having been chilled in slush ice in fiber glass tanks
before shipment. Very little ice is used in the shipment; more ice should be used. Fish are
dressed in an open dock area with roof and no fly screens. Flies were not noticeable.

AI Arkan Trading Company, LLC, Sohar This business was started in Oman in 1989.
About 90 percent of the product for export is fresh tuna, mainly to Europe and the United
States. Total production is about 1,000 tonnes of fish per year. The company buys fish
from landing areas in the South as they are limited in what they can buy in Sohar by
disruptions in local supply.
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INDUSTRY PLANT SITE VISITS AND SYSTEMS AUDITS
(CONFIDENTIAL)

APPENDIX D:

The management of Al Arkan was not familiar with HACCP, but they were keeping most
of the records that would be required for an HACCP program. The sanitation of the plant
could meet U.S. requirements with only minor changes. Personnel should wear proper head
gear and aprons, and have access to a foot dip before entering the ice room. They have
microbiological, mercury, and lead analysis, conducted on lots about once a month. They
do not, however, have histamine analysis conducted on tuna, shark and king fish. They
should have this done in the future.

Gulf of Oman International Fishing Company (GOIFC), Duqm Plant GOIFC, Duqm,
produces about 1,000 tonnes per year, of which 62 are lobster. Two-thirds of the fish are
sold to the domestic market, and the rest are for export. Upon arrival at the plant, fish are
thrown from the truck bin to the box. They are dressed on wooden cutting boards in an open
area with no fly screening, and then stored in ice slush in large fiber glass tanks. There are
about 50 to 70 employees during lobster season. The employee who checks fish is
responsible for quality control. Records are kept of incoming fish weights and fish are
checked for condition. Bad quality fish are rejected before the transporter is paid.

Records are kept of fish rejected after receipt and processing. The company also keep
records, called A Note ofShipment, which contains information on species, weight, and size
of each shipment. Staff members were not familiar with HACCP but were keeping some of
the fish handling records needed to comply with HACCP. To do so would require additional
records: cold storage and freezing temperature, and quality and condition of fish upon
receipt.

The general handling practices need to be improved. Fish were being thrown from the fish
box on the truck to the box on the dock, and in many cases were missing the box and going
on the dirty dock. Wooden tables were used for cutting fish which were being dressed,
gutted or headed outside with no fly screens. The general sanitation needed improvement.
No sanitation log was kept.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
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Shields need to be provided over lights, wooden cutting boards need to be replaced with
plastic, screens are needed, and a foot dip should be installed before the ice bin entrance to
prevent contaminating the ice. Hand washing facilities are required.

Water supply is a problem. Salt water, which is tested periodically, is used to wash fish.

A desalination plant is planned. It would cost about RO 50,000 for a capacity of 3,000
gallons per day. Management thought that a national standard for export would be desirable.
They asked what is required for sanitation and record keeping, and said they would do their
best to meet the standards. They have not had any advice in sanitation and hygiene.
Municipalities has had a local inspector in the area for one year, but he is mainly interested
in pollution. He does not check sanitation of the plant.

If there were national standards for export, this company would look to the Ministry of
Agriculture and Fisheries for advice and assistance on needed improvements. The manager
appeared to seek specific guidance to know what to do.

Some major improvements in sanitation and handling would be required to meet u.S.
requirements.

Al Hamadi Company, LLC, Masirah Island The plant produces about 1,000 to 1,500
tonnes of product per year. Most of it is for the military with a small amount for the local
market in Muscat. The person I talked to was the food technologist in quality control, Mr.
Varghese, who had started work about a month previously, and was from Cochin, India. No
ice was used on the truck transporting fish from the fishermen, even though the fish were
in the sun for about two hours on the truck, nor was ice being used by the fishermen.
Despite this, some of the fish were alive, and they appeared to be in good shape. The plant
was not very clean, and it was quite open with no screening. Ice was not used in storing the
fish prior to processing. Fish for freezing were washed in a tank of water that was not
recirculated. Lights were not protected, and there were no hand wash stations or a hand dip
station. The ice could be contaminated by people walking directly into the ice room. Foot
dips should be used. Wooden cutting boards were used.

Records were not kept on quality, and the technologist was not aware of the HACCP system.
The plant would require major changes to meet u.S. requirements.

Al Hamadi Fisheries Company, LLC, Mirbat The plant processes lobster, during the
season, and fish most of the year. About 65 or 70 tonnes of lobster may be produced in a
season and as much as 100 tonnes of fish per month. The plant is about one and one-half
years old and well-designed. It has a cooking area, not enclosed fully, but the rest of the
facility is enclosed with tile walls and floors. The plant has a chill room, ice making
capacity of six tonnes per day, two blast freezers, and a frozen storage room.

The general layout and design facilitate cleaning. An air.curtain is used over the main
entrance, lights are covered with protective shields, a plastic shovel is used for handling the
ice, and there are several fly killing devices. Personnel wear aprons and gloves, but no hair
nets. Personnel also walk into the ice storage area. No hot water is not available in the
plant. There are sinks for washing hands in the plant processing area and across from the
toilets, but they do not appear to be used that much. The general sanitation could be
improved by installing a foot dip before the ice bins to prevent contamination of the ice, use
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The plant, with the modifications suggested, could meet U.S. standards with little difficulty.

Receiving records are kept, but no record of the amount not purchased because of poor
quality. Management thought this would be a good idea. They do keep a record of
shipments with weight and date of packing and freezing.

Large Pelagic Plant, Sur The plant has been operating for only several months and is still
being equipped. Management seemed to be quite aware of the need for good sanitation and
quality control. The plant was not operating during my visit.

of hand dips, closing in and screening the cooking area, installing backflow prevention
devices and making hot water available for plant cleaning. More attention needs to be given
to good housekeeping.
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The plant has enclosed fish cutting and salting areas, chill room, freezer, and two cold
storage rooms. The layout and general construction are in accordance with good sanitation
practices. Management indicated that they planned to install hand and foot dips at the
entrance to the plant, and plastic cutting boards on the tables. We also discussed the records
that should be kept for an HACCP system and how to develop a sanitation check list.

Management was not familiar with HACCP. They were buying product by quality and had
established schedules for cooking different size lobsters. They also have a cooking system
which traces the product back to the day of packing and freezing. Records were not being
kept of quality checks or cooking times. Engineering logs were kept on storage and freezer
temperatures. They had a food technologist from India on staff. They could apply the
HACCP concept with some training. The plant could meet U. S. requirements without
making major modifications.

Al Hamadi Fisheries Company, LLC, Seeb The plant produces fish and fish fillets, and
handles and repacks lobster from other plants they own. Product is mainly for export to
Germany and France. The general layout of the factory is good, with cutting done in a
separate room which has an ice room off the room. The packing room is separate and next
to the processing room. The blast freezer, cold storage room, and cooler have door
entrances off the packing room. Wooden cutting boards were not used, and the plant hygiene
was good. Signs were displayed stating the need to keep things clean and not to smoke. The
plant had a foot dip at the entrance. Protective covers for the lights, a wash basin and hand
dip, a foot dip in front of the ice bin, and a backflow preventive device need to be installed.
The plant could meet u.S. standards with only minor modifications.

Al Majali Trading, Al Khaluf Plant This plant produces about 942 tonnes per year, 37
or more of shrimp, 75 of lobster and the rest mixed fish. Most of the product is for export.
Their major exports are to Italy, but they also export to France, Greece, Japan, and Gulf
countries.

The plant was built in 1987 and much of it is fully enclosed, except for the fish receiving
area. It has a roof, walls and, tile floor, but a lot of openings. Even though it was quite
open, we did not observe any flies. The cutting area is used mainly for dressing and gutting
the fish, but some product is filleted also.
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They did not have any records of storage or freezing temperatures. They pride themselves
on inspection of fish upon receipt, and have a plant supervisor responsible for quality as well
as for buying fish. They have a size grade on the frozen shrimp package. The month and
year of freezing and an expiration date of one year from freezing date are on the fish fillets
package. The package of frozen head-on shrimp is attractive.

Water is obtained by tanker truck from Muscat. The cost of water is about RO 9 for 500
gallons. Some of the sanitation improvements needed include plastic to replace wooden
cutting boards and tables where fish are cut, plastic shields over lights, and hand washing
and hand dip basins at the entrance to the fish cutting area. It would also be desirable to
screen in the area where fillets are cut or move the fillet cutting to an enclosed area. A foot
dip should be located at the entrance to the ice bin, so that workers do not track dirt into that
area. The shovel for handling ice should be plastic or have a steel handle to replace the
wood. Wood is to be avoided.

The plant management was not aware of what needs to be done for proper sanitation. They
indicated they would be responsive to specific suggestions, and money was not a problem in
making improvements.

They indicated that a national standard for export would be good and could help Omani
exports. The plant, with the modifications suggested, could meet U.S. standards with little
difficulty.

AI Majali Trading, Masirah Island The plant produces about 1,100 tonnes of product
per year for export, mainly to Greece, Italy, France, and other Gulf countries. Some buyers
from foreign countries have been to the plant to inspect it. The company provides ice and
bait to some of the fishermen fishing on a contract basis.

There is a small ice plant of only 2 tonnes, but the company can obtain extra ice from OFC,
if they have it available. Ice supply can be a problem, particularly if OFC has an equipment
problem.

The plant was well designed, and all the processing was done indoors. Curtains were used
to minimize flies at the entrance to the various rooms. The plant had tile walls and good
sewage drains with pitched floors. Personnel cutting the fish had aprons and gloves on.
Hair nets should also be used. Some other things we discussed for improvements were to
cover lights with plastic shields, replace wooden cutting boards with plastic, replace wooden
pallets with plastic, install hand washing and dip stations at the entrance to processing area,
and box the fish with ice after being cut. The fish after filleting were washed quite
thoroughly and then stored in slush ice in a tank before freezing.

We discussed the need for recording the quality of fish being received, keeping a log of
freezer and storage temperatures, and stamping a date of freezing code on the final package
to allow tracing of the product if there is a problem. The management seemed quite
interested in making the necessary improvements. The plant could meet U.S. requirements
without difficulty by making the changes suggested above.

AI Marsees Trading, Masirah Island The plant produces about 900 tonnes of fish per
year, mostly for export to Greece. They produce a lot of shark and were processing shark
during my visit. The plant is only slightly over a year old. It has a problem in design in
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The plant would require major changes to meet U.S. requirements.

The plant does not have an employee responsible for quality control. They do not keep any
records of quality and do not date code the product. They plan to build an ice plant.

The plant is poorly designed and attention is not given to sanitation or personal hygiene. The
shark are not iced, presenting a potential for serious health problems. The plant would
require major changes to meet U.S. requirements.

Oman Fisheries Company (OFC), Muscat The principal production of OFC is bulk sea
frozen fish; production is about 9,000 tonnes of fish per year of which about 95 percent is
whole frozen. The rest consists of processed product.
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Masirah Fish, Masirah Island This company produces about 1,200 tonnes of fish per
year; major markets are France, Holland, and Saudi Arabia. Countries are requesting health
certificates more frequently. To conduct this analysis, the Ministry of Health charges RO
5 for two tonnes or less, and RO 15 for 72 tonnes. The plant is about three and a half years
old. There is no one employed for quality control. There is a 5-tonne capacity ice plant and
plans for expansion. The company will pay fishermen 25 baisas more for fish and also will
give them free ice if they will ice the fish. Fishermen don't think the price is enough. They
feel that the industry should get together and offer fishermen an incentive to carry ice, and
should provide the it free. Assistance by the Ministry in subsidizing the ice cost would be
helpfu1.

that people drive through the building with the processing and packing areas one side and the
cold storage and freezer rooms on the other. This causes serious problems because the cars
bring in dirt and fumes which then go into the processing and storage areas. The shark to
be filleted were in a pile on the floor with no ice. I mentioned the concern about histamine
poisoning, and the management indicated they check the fish after storage overnight for green
bellies and discard those that are problems. Histamine tests are not conducted. They discard
about 40 percent of their fish because of poor quality. Management did not seem familiar
with how to maintain good sanitation or quality. Foreign countries have been requiring
health certificates which are issued by the Ministry of Health Laboratory in Muscat. The
export license is issued by customs police in Muscat.

The plant is washed down every day and detergent is used every two days. The general
sanitation and housekeeping needs improvement. There was no evidence of pest control.
Lights need to be covered, and hand wash and sanitizing stations need to be installed. Foot
dip stations are needed to prevent ice contamination.

This company employs about 150 people. The processing plant is old and needs
improvements, but the firm plans to build a new plant in two to three years. The present
plant would need a number of sanitation improvements to meet U.S. requirements. Much
of the exported fish is frozen at sea, going directly to cold storage and export.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and 11lspecti01J Practices
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and Industry.

The general manager thought that a national standard for export, the regulations of which all
firms would be required to follow, might be useful. He thought that there was inadequate
use of ice by the fishermen, and that there were little or no incentives for the fishermen to
use ice.

Oman Fisheries Company (OFC), Masirah Island The plant is about 15 years old and
has two large chill rooms, five freezers, a large cold storage room, and a room for
processing raw lobster tails. The plant has a 25 tonne ice making capacity and about 80
tonnes of frozen storage capacity. Ice is sold at RO 20 per or RO 1 per bag. The plant
produces about 2,000 tonness of product per year. The whole fish goes to the plant in
Muscat where it is thawed and reprocessed. Most of the production is for export.

Fish are trucked in from the ports, usually with ice, and placed on the cooler floor and
covered with ice. There did not appear to be any inspection of fish for quality upon receipt.
The cooler floor is quite dirty, insufficient ice is used, and is dirty from the fish. Fish,
without any washing, are then placed in plastic wrap on trays and frozen. The usual receiving
record is kept, with weight and species, but there are no records of quality assessment.
Management was not familiar with HACCP.

Management is constructing a sea water well to supply more water to the plant. General
sanitation needs to be improved. The chill rooms used for storing fish, and the packing area
need cleaning, and the equipment was very rusty. Light bulbs need protective shields. Hand
washing facilities need to be installed in the processing areas and workers need to give more
attention to personal hygiene.

In addition, animals such as camels and goats were roaming the grounds right next to the
freezer and fish receiving area, eating garbage from the waste bins, and leaving their own
wastes.

The plant would require major modifications to meet U.S. requirements. The management
should employ someone knowledgeable in quality control work at the plant to see that
sanitation practices are followed.

Oman Fisheries Company (OFC), Salalah The plant was not operating when we visited
it. They produce 80 to 90 tonnes of product per month, mostly fish and some lobster. The
plant has three blast freezers, a cold store that will hold 20 tonnes of frozen product, and a
10 tonne ice making capacity. They sell ice at RO 1 per 50 kilogram bag. They supply ice
to two trawlers that fish for them. Lobsters are produced as whole raw, whole cooked, or
raw tails. Local municipality officials visit the plant once or twice a year to check general
conditions.

The entire plant was quite open with no evidence of pest control. The receiving area was
open. There was no hand washing or hand dip station, and people were walking into the ice
bin with their boots on. A foot dip would help protect the ice from contamination. The
lights need to be covered, and personnel need to give more attention to personal hygiene by
wearing clean aprons and hair nets. There was no apparent sanitation program in effect.

Records of the purchase of the fish are kept, but none concerned with quality. The product

44

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



is shipped to Muscat where it is repacked. The plant was said to be cleaned every day when
used. The plant would require major modifications to meet U.S. requirements.

Oman Sea Products LLC (OSP), Sadh The plant is about four years old. It was not
operating during our visit.

Analysis conducted on fish by the Ministry of Commerce and Industry, available to buyers
on request, includes mercury analysis on frozen fish, which are smaller fish, but not on fresh
which are larger. Mercury and histamine analyses should be done on fresh fish also.
The company has not had any problems.

Management is familiar with ISO 9000, but not with HACCP, and indicated it would be
useful to have a national standard for export of Omani fish. They feel that at present a lower
price is received because the product is Omani, and that any quality control program must
be supported by all companies and government agencies.
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Protein Products International (P.P.I.), Muttrah The principal product ofP.P.I. is tuna,
marketed as chilled or frozen for export. This company has four longline vessels which
spend about six days at a time at sea. Fish are also supplies by local markets. P.P.I.
exports chilled tuna to U.S. and other markets. A 55-kilo styrofoam container is used for
shipment of fish. About 20-30 percent ice is used in each shipment.

The record keeping consists primarily of a purchasing invoice and a product transfer form.
Management was not familiar with HACCP, and records of quality or temperature of
freezing and storage were not being kept. The plant could meet U.S. requirements without
making major modifications.

Production consists entirely of fish for export, about 350 tonnes per year. The fish receiving
area is in the open. After receipt, fish are stored with ice in three tile-lined storage bins,
then transferred to the processing and packing area which consists of a large room with tile
walls and cement floors. The plant has a large chill room, an ice plant with 10 tonnes per
day capacity, a blast freezer, and a cold storage room.

The general layout of the plant does not really facilitate orderly product handling. The
processing area should have a screen door or air curtain and hand wash and hand dip
stations. Floor drains which go above ground outside should be covered with screens to
prevent rodents from entering. Protective covers need to be installed over the lights, and the
ice bin should have a foot dip at the entrance to prevent contamination of the ice. Since the
plant was not in operation, it was not possible to evaluate personnel hygienic controls.

P.P.I. has its own standard for fresh tuna that covering three grades. They are in contact
daily with a large buyer in the U.S. with whom they agree on the number of products
received in different grades. They keep a record of grades for export. They have 15 staff
members, but no one person especially for quality control.

Even though not aware ofHACCP, P.P.I. keeps many of the records that would be required
for a HACCP program. The plant is small but clean and could meet U.S. requirements with
some improvements in sanitation. To do so, protective shields need to be installed over the
lights, personal hygiene must be improved by personnel wearing clean aprons and hair nets,
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and wash sinks and hand dips must be installed at the entrance to the fish cutting area.

Sadah Marine Product LLC, Salalah The company exports to France, United States,
Japan, United Kingdom, Singapore, and other countries. The main products are tuna, king
fish, demersal fish, and lobster. The company sells ice to fishermen for about two bags for
RO 1. Two dhows supplying product use ice because they must stay at sea for about two
days. The company also buys product from fish buying stations, using agents. The lack of
suppliers is a major problem. It is especially difficult for lobster, because the individual
truck buyers will always pay a higher price.

The company has three cold stores, with a capacity of 150 tonnes of storage, and an ice
making capacity of 30 tonnes per day. Production has fallen far short of the plant's capacity
of about 12 tonnes of product per 24 hour day. They have a supervisor from India who
gives attention to quality control.

Management was not familiar with the HACCP system. They were keeping records of
product purchasing, but none of quality. They do, however, buy on three grades: A, B, and
reject. They had temperature devices on freezers and cold storage rooms, and the engineer
was routinely monitoring the temperatures. They were date coding the master and inner
cartons of frozen lobster.

The plant seemed to be quite clean. It is washed with soap four times a day, at 10:00 a.m.,
12 noon, 3:00 p. m. and 5:00 p. m. For the last washing, chlorine is used as a sanitizing
agent. They had a foot dip before entering the plant and also had a wash station and a
chlorine hand dip. Chemicals were stored in a separate area. Ice was clean and off the
floor. Some suggestions for improvement include: replace wooden cutting boards and
wooden handle shovels with plastic; use boxes that are easier to clean for transporting cooked
lobster within the plant; cover the lights and physically separate the cooking area from the
raw processing area to prevent any contamination of the cooked product, especially if it is
not recooked after thawing. The plant could meet U.S. requirements without making major
changes.
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Facility Sanitation
1. PEST CONTROL I MIN I MAl I sa CIt

1.1 fUrborage and attractant areas present. 10
1.2 Pest control measures not effective.

1.2.1 Exclusion.
~

1.2.2 Extermination I 10

SYSTEMS AUDIT CHECKLIST (1)

NAme and Address of Facility Audited

Al Arkan Trading Co. lLC
P.O. Box 12702
Sohar, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)

K. Surendranath, Manager 11/20/93
Products Concemed: Phone Number

Tuna, sharks (90% tuna), bottom fish

Rislc: SubstantW Low X
N.ame
Evaluator J. Slavin
Name and Title of Accompanying Individual

Khamis Salim Al-Bulushi

Adherence to HACCP Plan ( 2)

A. RECORDS I MAJ I SERI CR
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Arty documents or records Are falsified. I 0

B. PROCEDURES i MAl I SER CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . D
3. Corrective Action not taken. 0

C. OTHER I MAl I sa I CIt
l. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

I
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2. Systems Audits

o Substantial Risk Products Must Use This Blode. 181 Low Risk Products Must Use This Blode.

(1) Based on forms used by the National Marine Fisheries Service,

(2) Not applicable because firm is not using the HACCP system.
'.
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MAl SER, CR I
! I

MIN

:0'

o I I I
10/°1

I 101 I

2.2 f acilitv
III "Design. layout. or materials used cannot be readily cleaned or sanitizecl; does not

preclude contamination.
2.U Insufficient separation by space or other means allows procI.uct to be adulterated or j

contaminated. '
2..3 Equipment and utensils' design. construction. location. or materials cannot be readily

cleaned or sanitized; does not preclude product contamination. \

STRUCTURE AND LAYOUT
2.1 Grounds condinon an~t contatn1Ntion to enter tM fllCilit)".

2.

I I 10 01
10/

MIN MAJ I SER I CR I
I ! I 10
10 !Ol I
101 I
I 1 0 10 I
10 iOI I I
. MIN ! MAl • SER I CR

3.3.2 Other.

3.1.2 Other.

MAINTENANCE
3.1 Condition of roof. ceilings. walls. floors. or lighting not awntlined; lights not protected.

3.1.1 Areas direc:tly aHec:ting product or primary paclcaging matmal.

3.2 Insufficient lighting.

3.3 Equipment and utensils not maintained in proper~ or removed when necessary.
3.3.1 Product contact surfaces.

'6.1 Product contact surfaces not cleaned and sanitized before use.

4.2 Non-product contact surfaces not cleaned before use.

CLEANING AND SANITlZlNG

3.

4.

IOIMAJISERlat I
10

I MIN I MAl I SER I at I
I 0

4.3 Inadequate housekeeping. o I I
PERSONNEL I MIN I MAl I SER CR I
5.1 Processing or food handling personnel do not awntlin a high degree of personal I I' f':7I 0

cleanliness. ~

5.2 Processing or food handling personnel do not take nec:essuy precautions to prevent I I I0 0 I
contamination of food.

5.3 Controls. I I
5.3.1 Facility managment does not have in effect measures to restrict people with known 0

disease from contaminatin2 the product. I
5.3.2 Handwashing and hand sanitizing stations not present or conveniently located. I I I0 0

7.1 Unsafe water supply

6.2 Inadequate supplies.

6.1 Insufficient number of functional toilets.
RESTROOMS

WATER SUPPLY

s.

7.

6.

7.3 Inadequate supply of hot water.

9.3 Chemic:al(s) improperly stored.

7:1. No protection against backflow. back-siphonage. or other sources of contamination.

10I I

I 1 ~ I
10 I
I PdlN ' MAl I SER

I I
I MIN I MAl

I I
I 10

Not manufactured. handled. or used in a sanitary DWU\er.
ICE
8.1

CHEMICALS
9.1 Chemica1(s) improperly used or handled.

9:1. Chemic:al(s) improperly labeled.

8.

9.

2
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3

Final Facilitv Ratin2

Supervisor Sittnature and Date

Inspector Si~ture and Date

NA ... Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies
Rating Frequency Minor Major I Serious! Critical

Level I One visit every two months 0-6 0-5 I 0 I 0

Level n One visit per month ~'7 6-10 1·2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1
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10. VENTILATION . MIN MAl . SER I CR
10.1 Condensatlon

I 101010.1.1 Areas directly affecting product or pachging INltaial. X
10.1.2 Other. I I 0 I I

10..2 Adequate air exchange does not exist. '0 I I I
11. WASTE DISPOSAL . MIN MAl SER I CR

11.1 Improper disposal at:

I ! I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

I,S_UMMAR__y I_MIN_l_MAJ_'~~otal Deficiencies '" L--l.-J

Note: for a facility rating of Level n, no more than 10 combined "Major" and -Serious" deficiencies can exist. If the
combination of "Major" and "Serious" deficiencies exceeds "10", then the facility will be rated u a Level m.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Date of Audit: .::!::1-=1J../..:::2~Or..J.I-=9~3~ A~I~Ao:r~k~a~n~T:...:!ir:..::a~d~1:!:.:.n!.£q::1--C~o~.-=L!.:!::L!.:::C:.-

List of Deficiency
step and Number

1.2.1

5.1

7.2

8.1

10.1.2

Other
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Systems Audit
Listing of Observations

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Processing area is enclosed, but could be a
problem leaving door open; fish are gutted
in open area; no screens

People do not wear hats, hair nets. Need
more personal hygiene controls

No backflow prevention devices. This can
easily be corrected

Ice appears to be clean. Should have foot
bath for walk in to ice plant so as not to
contaminate ice

Some condensation on ceiling in chill room
where whole or dressed fish are stored in
slush ice in tanks

Have hand washing stations, fly and insect
killing devices

Have daily cleaning sanitation log they
maintain

In general plant could meet u.S.
requirements with minor changes

Although they are not well informed on
HACCP, they are keeping many of the records
that would be required

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



I
I
I
I
I
I
I
I
I
I-

I
I
I
I
I
I
I
I
I
I
I

SYSTEMS AUDIT CHECKLIST 0)
N.une and Address of Facility Audited

Gulf of Oman Fishing International, Duqm

Facility Owner (Comp.my or Individual) Date (aun/ddJyy)

John Jackson, Plant Manager 11/23/93
Products Concemed: Phone Number

fish and lobster

lUslc: Substantial X Low X (fish)
N.une
Evaluator J. Slavin
N.une and Title of Accompanying Individual

Khamis Salim Al-Bulushi

o Substantial Risk Products Must Use This Block. r&J Low Risk Products Must Use This Block.

Adherence to HACCP Plan t 2)

A. RECORDS I MAl I SER I CR.
1. Records are not up to date. D
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Arty documents or records are falsified. I I 0

B. PROCEDURES j MAl I SER CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. 0

C. OTHER I MAl I SER I CR.
1. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 Harborage and attractant areas present. I D
1.2 Pest control measures not effective.

1~1 Exclusion.
~

1.22 Extermination I 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.

1
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2.1.2 Insufficimt separation by space or other means allows product to be adulterated or i
contaminated. .

'0 ':

SER

I
_

oj I I
101°1

I fi{I I I

MIN

MIN MAl I SEa I CR I
I I I I~

2.1 Grounds condinon can pemut contaIlUtUtlon to enter the facility.

2.2 Fadlitv
2.21 'Design. layout. or materials used cannot be readily cleaned or sanitized; does not

preclude contamination.

STRUCTURE AND LAYOUT

2.3 Eqwpment and utensils' design. construction. location. or materials cannot be readil)'
cleaned or sanitized; does not preclude product contamination. ~

3.1 Condition of root. ceilings. walls. floors. or lighting not zrWnWned; lights not protected.
3.1.1 Areas directly affecting product or prinW'y paclclging material.

MAINTENANCE

2.

3.

3.1.2 Other.

3.2 Insufficient lighting.
jD 101 I
101 I

4.

1-
__3_.3_~Eq~U1....,_p...,m"..en.,.....tan_d_U_tensils__'_n_ot_m&u1_'_tain_'_ed_in_

proper

__repalt__'_or_re_m_o_Ved_W_hen_n_
ece55UY

' __l-==-~I~fVI~~I_o::;..+-_~~33.] Product contact surfaces. ~

CL~:::: SANITIZING I!2 ~ ~ ~ SIR! CR I
U Product contact surfaces not cleaned and sanitized before use. I I I0 0
4.2 Non·product contact surfaces not cleaned before use. I 101

s.
4.3 Inadequate housekeeping.

PERSONNEL
5.1 Processing or food handling personnel do not maintain • high degree of personal

cleanliness.

6.

7.

5.2 Processing or food handling personnel do not take necessary precautions to prevent
contamination of food.

5.3 Controls.
53.1 Facility managmmt does not have in effect measures to restrict people with known

disease from contaminatinll: the product.
S.3.2 Handwastung and hand sanitizing ltations not present or conveniently located.

RESTROOMS
6.1 lnsuffident number of functiONl toilets.

6.2 Inadequate supplies.

WATER SUPPLY
1.1 Unsafe water supply

I I 10 01

j ! I~ a·
IO,MAlISERleRl

10
,MIN I MAl I SERI CIt I

I 0

I MIN

8.

9.

7.2 No protection against backflow, back.siphonage, or other sources of contamination.

'1.3 Inadequate supply of hot water.

ICE
8.1 Not manufactured. handled. or used in a sanitary manner.

CHEMICALS
9.1 Chemical{s, improperly used or handled.

9.2 Chemical(s) improperly labeled.

9.3 Chemical(s) improperly stored.

I 1 ~ I
101
I MIN i MAl I SER ; I

I MAl SER CR.

2
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Final Facilitv Ratin~

Insoedor Si2Nture and Date

Supervisor SilUlature and Date

NA • Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious! Critical

Levell One visit everY two months ()..6 Q.S I 0 I 0

Level n One visit oer month ~7 6-10 1-2
,

0

Level m Two visits per month NA- ~11 3-4 I 0

Level IV Dailv NA NA ~S I ~1
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10. VENTILATION . MIN MAJ ' SER I CR
10.1 Condenwtlon

I
f

101010.1.1 Areas directly affecting product or packaging material. I

!

10.1.2 Other. I I 0 I I-
10.2 Adequate au exchange does npt exist. !O I I I

I
11. WASTE DISPOSAL ,MIN MAl SER I CR

11.1 Improper dJsposAJ of:

I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101!

I[S_~__Y I~I~I~~otal Deficiencies " .. LU

Note: For a facility rating of Level n. no more than 10 combined "Major" and "Serious" deficiencies can exist. U the
combination of "Major" and "Serious" deficiencies exceeds -10", then the facility will be rated as a Level m.

I
I
I
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Date of Audit: ..:!:1:.:!1:J./..!i2~3~/~9,,-,3:!..- ~G~u~l:.o\!:f:......::o~f::-...::O~m~a~n~F~1~·s~h~i~n.:::zg~I~n~t..::e~r~n~a~t::..:1~·o::..n~a~l

Systems Audit
Listing of Observations

List of Deficiency
step and Number

1.2

2.3

3.1

3.3

4.3

5.1

5.3.2

7.2

8.1

other:

54

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Screens or other pest control measures were
not used.

Product contact surfaces for cutting fish
cannot be cleaned or sanitized because they
are made of wood. Should be made of
plastic

Plastic protective shields need to be
installed over lights

Some of equipment was rusty in need of
painting

containers and boxes were in fish
processing area; needs to be cleaner

Hair nets and hats and clean outer garments
need to be worn by processing personnel

Hand washing and hand sanitizing stations
are not in the plant

Check valves need to be installed on water
hose lines to prevent siphonage and
contamination of water supply

Ice was contaminated by walking on it in
storage bin; a foot dip should be used to
prevent contamination

Facility cleaning did not appear to be
adequate.

A sanitation log should be daily kept.

Fish were thrown off track into box causing
physical damage.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 Rnborage and attractant areas pteSenL I 0
1.2 Pest control measures not effective.

1.2.1 Exclusion.
~

1.2.2 Extermination I 10

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

SYSTEMS AUDIT CHECKLIST 0)
N~e and Address of facility Audited

Al-Hamadl Fi sheri es Co.
Masirah Island, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)

Contact: Mr. Baby Varrghese, Technologist
Products Concemed: Phone Number

Fish and some lobster

Risk SubstantW Law X
NAme
Evaluator J. Slavin
NAme and Title of Accompanvin~Individual

Khamis Salim Al-Bu1us i

o Substantial Risk Products Must Use This Block. 5Q. Low Risk Products Must UH This Block.

Adherence to HACCP Plan ( 2)

A. RECORDS I MAJ I SERI CR
1. Records are not up to date. 0
2. Records are inaccurate. 010 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified. I 0

B. PROCEDURES i MAl I SER CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not folJowed. . 0
3. Corrective Action not taken. 0

C. OTHER • MAl SER I CR
1. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

(1) Based on forms used by the National Marine Fisheries SerVice, U.S.

(2) Not applicable because firm is not using the HACCP system.

1
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2. STRUCTURE AND LAYOUT
2.1 Grounds condinon a.n pemut contaD'W'\ahOr\ to enter the fKillt)'.

MIN MAl I SER I CR I
! f I ~ I
iD!OI
101 I I
I ' 0 10

3.1.2 Other.

2.2 Facility
2.2.1 Design. layout. or materials used annot be readily cleaned or sanitized; does not

preclude contamination.
2.U Insufficient separation by space or other means allows product to be adulterated or i

contaminated. '
2.3 Equipment and utensils' design. construction. location. or m&terials annot be readily

cleaned or sanitized; does not preclude l)fO(Iuet contamination. \.

MAINTENANCE
3.1 Condition of roof. ceilirlgs, walls, floors, or lighting not maintained; lights not proteetecl.

3.1.1 kus directly affecting product or primary packaging material.

3.2 Insufficient lighting.

3.3 Equipment and utensils not IMintained in proper repair or mnoved when necessary.
3.3.1 Product contact surfaces.

3.

4.

5.

6.

7.

3.3.2 Other.

CLEANING AND SANlTlZtNG
-1.1 Product contact surfaces not deaned md sanitized before use•

• .2 Non-product contact surfaces not deaned before use.

• .3 Inadequate housekeeping.

PERSONNEL
5.1 Processing or food handling personnel do not maintain • high degree of personal

cleanliness.
5.2 Processing or food handling personnel do not take necessuy prea.utions to prevent

contamination of food.
5.3 Controls.

5.3.1 facility managment does not have in effect measures to restrict people with known
disease &am contam.inatin~ the product.

S.3.2 Handwashing and hand sanitizing stations not present or conveniently located.

RESTROOMS
6.1 Insufficient number of functional toilets.

6.2 Inadequate supplies.

WATER SUPPLY
7.1 Unsafe water supply

I I I~ 01
j 10 I

I I I~ 010 I MAl J SERI CJl I
10

I MIN I MAl I SER I CR I
J 0

7:3 Inadequate supply of hot water.

9.3 Chemical(sJ improperJy stored.

72 No protection against backflow, back-siphonage. or other sources of contlUni.nation.

CHEMICALS
9.1 Oaemicalts) improperly used or handled.

9.2 Oaem.ia.l(s) improperly labeled.

-
10

I MIN i MAl I SEa ~ I
; MAl SER 0 I
10

I MIN

I
I

I I ~ I
101

Not manufactured, handled, or used in a sanitary Jl'UU'IN!r.

ICE
8.1

8.

9.

2
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3

insPeCtor Si2NNre and Date

Final Facilitv Ratin~

Supervisor SiRMture and Oate

NA • Not Applicable•

Systems Audit Frequencv Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious I Critical

Levell One visit every two months ().6 0-5 I 0 I 0

Level n One visit per month ~7 6-10 1·2 I 0

Level m Two visits per month NA· ~1l 3-4 I 0

Level IV Dailv NA NA ~ I ~1

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and inspection Practices
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10. VENTILAT10r-.; . MIN MAJ SER I CR
10.] Conden~tlon I 101010.1.1 Areas direcdy affecting product or pacbging lNteria1.

10.1.2 Other. I I 0 I I
10.2 Adequate au exchange does not ex1St. 10 I I I

11. WASTE DISPOSAL ,MIN MAl SER I CR
11.1 Improper dispoNJ of:

I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

Il-..SUMMARy l_MIN_1 M14~~otal Deficiencies .. .. U-J

Note: For a facility rating of Level n, no more than 10 combined "Major" and "Serious" deficiencies can exist. U the
combination of "Major" and "Serious" deficiencies exceeds "10". then the facility will be rated as a Level m.

I
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Date of Audit:

List of Deficiency
Step and Number

1.2

2.3

3.1

4.3

5.2

5.3.2

7.2

8.1

Other
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Systems Audit
Listing of Observations

Al-Hamadl Fisheries Co.

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Screens or air curtains should be used to
minimize pests

Plastic cutting board should be used to
replace wooden ones

Plastic shield need to be used over lights

Litter and extraneous material needs to be
removed from plant

Hats or hair nets need to be worn - more
attention to personal hygiene

Hand washing and hand sanitizing stations
need to be installed

Backflow prevention check valves need to be
installed to prevent siphonage and possible
contamination

Foot dips need to be installed in front on
ice bin to prevent contamination

Ice should be used on the truck when
picking up fish from the fishermen

Water for washing the fish in the plant
should be recirculated more frequently to
ensure that fish are clean when frozen

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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I
I
I
I
I
I
I
I
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I
I
I
I
I
I
I
I
I
I
I

SYSTEMS AUDIT CHECKLIST 0)
N.ame and Address of Facility Audited

Al Hamadl Fisheries Co. ltd
Mirbat, Oman

.
hcility Owner (Company or Individual) Date (mmlddlyy)

Ahmed Aqeel, Manager 12/5/93
Products Concerned: Phone Number

lobster and fish

Risk: SubstantW X Low
Nune
Evaluator J. Slavin
Name and Title of Accompanying Individual

Khamis Sal im Al-Buluc::h; & Abdullah Al-M",w;\H

o Substantial Risk Products Must Use This Block. 0 Low Risk Products Must Use This BlocJc.

Adherence to HACCP Plan t 2)

A. RECORDS I MAl I S'ER I CR
1. Records are not up to date. D
2. Records are inaccurate. 010 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified. I 0

B. PROCEDURES j MAl I S'ER CR
l. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. 0

C. OTHER I MAl S'ER I CR
1- Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1- PEST CONTROL I MIN I MAl I S'ER CR

1.1 Hubarage and attractant areas present. I D
1.2 Pest control measures not effectIVe.

12.1 Exclusion.
~

1.2.2 Extenninabon I 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.

1
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~=:-:=~~v;:u;::;:--------~;n;---;~~~ I
2. STRUCTURE AND LAYOUT MIN MAl SER, CR

3.1 Condition 01 rool. ceilings. walls. Roors. or lighting not maintained; lights not Protected.! I, I
3.1.1 MU5 directly affecting product or primary packaging material. 0

J..----:3=-=-.l..2:=--:Oth--:-e-r·--------------~io=-"':""!~O~I--t-==--ll

J--~3..2-:--Insu:::--:~ffi_cien_t li_·Sh:-tin_
g
_.-::-~-:-:,~~ ~-:,:"",,~~~ ~I=O=--~l---+-,--4----f I

3.3 Equipment and utensils not maintained in proper repair or removed when necessary. I I0 I0
3.3.1 Product contact surfaces.

J-_~2.="l=---;:G:-ro-:,;,:,un,:,,"d_S_c_on-di_·n_on-a_n_._pe_mu_t_c_on_ta_nun.l__tl_on_to_eI1_ter_the__facili_·_·_C>_" ":"":...;0:;:;;;....._'__...;!__-:-I_~ I
:u Facilitv I I

221 'Design. layout. or materials used cannot be readily deaned or sanitiZed; does not! 0 I' I
preclude contamination. I I

r __~:.--"::':-"_2......;1ns:.:.::.:uifi::=·:..::ci:;.;en:::.t;.:sep=-:ara:-.-b~·on~b_y_sp~a-.ce~o_r~o_th_er~m~e~ans~&1l~O~WS~P~rod~u~et~to",:~be~ad....u~l":,,te~ra:;:t~ed_or~i I -==-_I_P;;;;;;..~I_O~,.. contaminated. '
2.3 Eqwpment and utensils' aesign. construction. loation. or materials cannot be readil}' I I 0 I I

cleaned or sanitized; does not preclude oroduet contamination. ,I I
1-
3
,....-M~A":':INT:;;;;E;:;N:;A~N=-C=E=:=:";::;;::;':;';;;~=:=:..J~:';;;';"';;:;';;;;;;~~---"-'----MIN~·=-:";"'~MA~J ":"-=S~ER~I-CR=-l

1--~3~3..2~Oth~er·:::_:"':"~:::-:o:----------~1 O~--:lO~I~~I=-f I
4. CLEANING AND SANITIZING . MIN ! MAl i SER I CR

1-_~4.::-1 ~Prod~-uc-t"';'con~ta~et~suria~~ces~n~o~t c~lean...-.-ed~and~sans";"~·~tiz~ed~before--use.--------~I----_:I~=-_iI..:O=+O~~ I
4..2 Non-product contact suriaces not deanedbefore use. I 0 I
U Inadequate housekeeping.

~I I IJ.:S:-".~P::'::E~R~S~O~N':':'N~E::::L---------------------.....:,~MIN:==~I-MAJ:"':":':-:., "":S=ER:::-+~CR.=.-f

5.1 Processing or food handling personnel do not maintain a high degree ofpersonal I ,'0 0
~~ I....--=5-::..2--:Proc:::::.:;:;es::SUI~·::':g:;';o-r~IoocI---:-:han-dlin-:::-'-g-pe-rsonn---~e1-:d:-o-no~t:"":tak-:-e-necessuy.......---~p-reca--u"':':ti:-ons--:to-pre-ven--.:"t--:-1 --+I--:;;;;x;;;;"~f-D~~~O~
contamination of food.

~6~.~R;;::ES;:;.TR~OO~M~S~~~~~~~~~----------_--:-!.;:MIN~-:-:=.::MAJt..+1,:,SER==-,..I.=Cll:::....a I
6.1 Insufficient number of functional toilets. I 0 I

5.3 Controls. I I
5.3.1 Facility managment does not have in effect measures to restrict people with known 0 I

I-__--:::-::-:~d~is:.;;e;;:;ase;;..:fm~m_=_:con:.:;;;~tamina:::=·~tin:.:l'~:..:th~eLPlrod:=.;:;;uet.~ ':"""'"__~ '""":'""""":';'_:_-_:_-..;..--.;_-_4..:::::;;..h~
5.3..2 Handwashing and hand sanitizing stations not present or conveniently located. I I I fgJ 0

6..2 Inadequate supplies. I 0 I
t-:7=-.--:W~A:::=TE:::;R:::-::;SU;O;:P=::':P::;'L":":Y:---------------------+-l ~MIN=,,=,-iI'-..;:MAJ;:;;'..l.1 "":S=m~1 '"":Cll=-l

t-_-:;7.~1__;::u~nsai:-:::e':":w::_a~t~er~s~Upp~lY~~~~~~~~~~~~~_::7'~~~~--+--r_1 __~=-+-=D='-11
7..2 No protection against backflow. back-siphonage. or other sources of contamination. I I C8J
1.3 Inadequate supply of hot water. I [8J J

1-:8:-.--;I~C;:E------------------------~l MIN:'=:=~'-MAJ~::-+I -:SEJl="+-:::CR=-l1

8.1 Not manulactured, handled. or used in a sanituy manner. I I 181
~9;.;..--:C~HE:=MI~C~A~LS~~~~~~__::___':"l"""':----- __---_--..:I~MIN::.:::.:._+I-=MAJ:.:L..;...:s::m::..;.....:CR.~I

9.1 Chemial(s) improperly useQ or handled. I I 0
t-_n9.2:::-':=Ch~e~ttu~·a~I(~S)_;o:im~p~r~oper~I~Y~la~be~le~d-. --;II__-:II-=D=-~=_1_--l1

93 Chemiw(s) improperly stored. I 0
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3

Suoervisor Si2nature and Date

Final Facilitv RatinJt

InsDeC1:or Si2Nture and Date

NA • Not Applicable•

Systems Audit Frequency Schedule
Fadllty Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious I Critical

Levell One visit every two months ()..6 0-5 I 0
,

0

Level n One visit per month ~7 6-10 1-2 I 0

Level m Two visits per month NA· C?:1l 3-4 I 0

Level IV Dailv NA NA C?;5 I ~1

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and inspection Practices
Appendix D. Industry Plant Site Visits and Systems Audits (Confidential)
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10. VENTILATION MIN MAJ SER I CR
10.1 CondenS<1tton

I 101010.1.1 Areas directly affecting product or padcaging m.aterill.

10.1.2 Other. I I 0 I I
10.1 Adequate air exchange does not blSt. ! 0 I I I

11. WASTE DISPOSAL ,MIN MAl . SER I CR
11.1 Improper disposal of:

I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

~-~~_Y~~~~~I~I~I~lTOt.ll Deficiencies ,. , U-J

Note: For a facility rating of Level n. no more than 10 combined "Major" and "'Serious" deficiencies can exist. U the
combination of -Major" and "Serious" deficiencies exceeds "10", then the facility will be rated as a Level m.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Date of Audit: ..:!:::1~2.L/..:<5'.,J.1......9:..:3~ ~A"",I~H~a~m!..l:a:!.:!:d~i~F:....:1~· s~h~e=r:!::..:!:.i~e~s:.......:::C~o!...!.~L~t~d~.

Systems Audit
Listing of Observations

List of Deficiency
Step and Number

1.2.1

4.3

5.1

5.3.2

7.2

7.3

8.1

other

62

Reason Why Deficiency was Classified
MinorjMajorjSerious/Critical

Lobster cooking area needs screening

Plant had some boxes, miscellaneous items
laying around; could have been cleaner

Personnel should wear hair nets

Hand washing station located in corner, not
used. The one opposite the toilet needs
cleaning. Hand dip stations need to be
installed

Backflow devices need to be used to prevent
possibility of siphonage and contamination
of water

Hot water was not present

A foot dip should be used so walkers do not
contaminate ice

The plant was generally well designed. It
had protective devices over lights, air
curtain over door, a plastic shovel and
thought was given to sanitation management
could meet u.s. requirement without making
major modifications or changes

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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I
I
I
I
I
I
I
I
I
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I
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I
I
I
I
I
I

SYSTEMS AUDIT CHECKLIST (1)

N.une and Address of Facility Audited

Al-Hamadl Fisheries Co.
Seeb~ Oman

Facility Owner (Company or Individual) Dale (mmJddlyy)

Contact: Mr. Flynn M.V. de Lima 12/11/93

Products Concerned: Phone Number

Lobster and fish

Risk: SubstantiAl low X
Name
Evalua tor J. Slavin
Name and Title of Accompanying Individual

Khamis Salim Al-Bulushi &Abdullah Al-Mawali

o SubstantiAl Risk Products Must Use This Block. 181 Low Risk Products Must Use This Block.

Adherence to HACCP Plan t 2)

A. RECORDS I MAJ I SER I CR

1. Records are not up to date. 0
2. Records are inaccurate. 010 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified. I 0

B. PROCEDURES i MAl I SIR CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. I 0

C. OTHER I MAl SIR I CR
1. Modification to HACCP-based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SIR CR

l.l Harborage and attractanl areas presenL I 0
1.2 Pest control measures not effective.

1.2.1 Exclusion. 0
122 Exten:niNbon I 10

(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.

1
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r:---::~~:-:;;:::-;-:~--------~~~--=--"II2. STRUCTURE AND LAYOUT MIN MAl SER· CR

2.2 facility
221 Design, layout, or materials used cannot be ~adiJy cleaned or sanitized; does not

preclude contamination.
2.l.2 Insufficient separation by space or other means allows product to be adulterated or i

contaminated. '
2.3 Equipment and utensils' design. construction. location. or materials cannot be ~adily

cleaned or sanitized; does not preclude product contamination.
MIN3.

4.

MAINTENANCE
3.1 Condition ot root, ceilings, walls, floors. or lighting not maintained; lights not protected.

3.1.1 Areas directly affecting product or primary packaging material.

3.1.2 Other.

3.2 Insufficient lighting.

3.3 Equipment and utensils not maintained in proper repair or removed when necessary.
3.3.1 Product contact surfaces.

3.3.2 Other.

CLEANING AND SANITIZING
4.1 Product contact surfaces not cleaned and sanitized before use.

4.2 Non·product contact surfaces not cleaned before use.

MAl I SER I CR I
I I I I~
iD lUI I
10 I I I
I 1 0 10 .
1£~~~sER!a I
I I 10 01
I 101

6.1 Insufficient number of functional toilets.
RESTROOMS

WATER SUPPLY

4.3 Inadequate housekeeping.

cal
~

01
I10

~£! MAJ!SER a I
I iD 0
I I X 10 0 I

I 10 I
I I II8J 0

! MIN . MAJ I SER

I I

I I

I MIN I MAJ SER

I I
I 10

I I ~ I
101

10' I MAJISERI ca I

IMlN! ~ISERlca I
I 0

Not manufactured. handled. or used in a sanituy maMel'.

6.2 Inadequate supplies.

PERSONNEL
5.1 Processing or food handling personnel do not maintain a high degree of personal

cleanliness.
5.2 Processing or food handling personnel do not take necessary precautions to prevent

contamination of food.

5.3.2 Handwashing and hand sanitizing stations not present or conveniently located.

5.3 Controls.
5.3.1 Facility managment does not have in effect measures to restrict people with known

disease hnm contaminatinll; the product.

7.1 Unsafe water supply

7.2 No protection against backflow, back~phonage, or other sources of contamination.

7.3 Inadequate supply of hot water.

ICE
8.1

9.3 Chemiea1(s) improperly stored.

CHEMICALS
9.1 Chemical(s) improperly used or handled.

9.2 Chemical(s) improperly labeled.

s.

7.

6.

8.

9.

2

64

I
I
I
I



NA • Not Applicable•

Systems Audit Frequencv Schedule
facility Audit Number Of Deficiencies

Rating frequency Minor Major I Serious! Critical

Levell One visit "erv two months ().6 o-S I 0 I 0

Level n One visit per month ~7 6-10 1·2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~S I ~1

10. VENTILATIOl\i MIN MAJ . SER I CR
10.1 Condenw.tton

I !olo10.1.1 Areu directly affecting product or padc.aging DUlterial.

10.1.2 Other. I I 0 I I
10.2 Adequate au exchange does not enst I 0 I I I

11. WASTE DISPOSAL ,MIN MAl SER I CR
11.1 Improper dispow.l of:

I / I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

3
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1Mn<I~rn
--------------------------
Final Facilitv Ratin£

Insoector Sismature and Date

Su r SillNlture and Date

ISUMMARYTotal Deficiencies

Note: For a facility rating of Level n, no more than 10 combined "Major" and "'Serious" deficiencies can exist. U the
combination of "Major" and "'Serious" deficiencies exceeds "10", then the facility will be rated as a Level m.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Date of Audit: .:!:1~2'4./...:!1:.::!1':./.1....9~3~ -=A:.=l,---~H~a~m~a~d~l:!:.....-:F~1.:!::.· s~h~e=-r...:!i:.::e::::s~C::.::o:::...!...

List of Deficiency
Step and Number

3.1

5.2

5.3.2

7.2

8.1

Other

66

Systems Audit
Listing of Observations

Reason Why Deficiency was Classified
Minor/MajorlSerious/Critical

Need protective covers on all lights

Personnel should wear hair nets. They wore
gloves and had clean aprons

Hand washing and sanitizing stations should
be installed

Need backflow prevention check valves in
water supply line to prevent siphonage and
contamination of water supply

Need to install a foot dip in front of ice
bin

Plant was very well designed and quite
clean

Could meet u.S. requirements without major
changes

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

SYSTEMS AUDIT CHECKLIST 0)
N.une ~nd Address of F~ci1ity Audited

Large Pelagic
Sur, Oman

f~cility Owner (Company or IndividuaU Date (mmlddJyy)

Mr. Hamed Al-Ghal in 11/26/93
Produe:ts Concerned: Phone Number

Fish (observations limited because plant not operating)

Risk Suhsbnt:W Low X
Nune
Evaluator J. Slavin
Nune and TItle of Accompanying Individual

Khamis Salim Al-Bulushi

o Substanti~ Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to HACCP Plan e2)

A. RECORDS I MAJ I SER I CR
1. Records are not up to date. 0
2. RecordS are inaccurate. 010 0
3. Records are not available for inspection. I 0
4. Any documents or records are falsified. I 0

B. PROCEDURES i MAl I SER CR
1- Preventive Measures not foUowed. 0
2. Monitoring Procedures not foUowed. . 0
3. Corrective Action not taken. 0

C. OTHER I MAl I SER' CR
1- Modification to HACcp·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 H.lrborage and attnetant areas present. I 0
1.2 Pest control measures not effective.

1.2.1 Exclusion. 0
1.2.2 Extermination I 10

(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.

1
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SER· CR2. STRUCTURE AND LAYOUT
2.1 Grounds condinon an pemut contalIUNtion to enter the facilit}·.

MIN

'0 !:

I,

112 Insufficient separation by space or other means allows product to be adulterated or j
contaminated. .

oj ! I
1010 I

I~I I
MIN MA} I SER I CR I
I I I 10

2.2 facility
2.2.1 Design. layout. or materials used cannot be readily clean.ci or sanitized; does not

preclude contamination,

2.3 Equipment and utensils' design, construction. location. or materials cannot be readily
cleaned or sanitized; does not preclude product contamination. \.

3.1 Condition at roof. ceilings. w&1ls, floors, or lighting not maintained; lights not proteeteci.
3.1.1 Nea5 directly affecting product or primary pac:bging material.

MAINTENANCE3.

3.1.2 Other. iO !Ol I
3.2 Insufficient lighting. I 0 I I

4.

1-
__

3
_.3_:-Eq:-w:-.

p
_m-=-:en:-t_An_d_U_tensils_'_n_o_tDWtI_'_tain_'_ed_in_

P
_roper__repa1J'__' _or_re_m_o_Ved_W_hen__necessary'__l-==--:I~r;J~l_o:-f-_-i,I33.1 Product contact surfaces.

~c:: SANlTIZING I52 !~ !SEJt! CR I
-1.1 Product contact surfaces not cleaned and sanitiZed belcne use. I I '0 0

1-__4~.2~~N-on-:-.p-r-od-:u-et-:-c-o-nt_:a_ct-su-:-ri-ac-es-n_o_tc1e_med__be_fo_re_use.. --1r-:=:-I....;D=-+'__+-_-t I
4.3 Inadequate housekeeping. 0 I I

.,:5;.;.'-.-;P;.:E:::RSO=::;.;.N.;.:N.;.:E:;:.::L:....~__:":' :::_ __:'_:__~~~~~~.....--r~~_:__---:'...;MIN~~'....;MAI=~·":",,i-::S:ER?+....;CR--.., I
5.1 Processing or food hand.ling personnel do not maintain a high degree of personal I !' 0 0

cleanliness.
5.2 Processing or food handling personnel do not take necessary precautions to prevent I Ito 0 I

contamination of food. ,

5.3 Controls. I I
5.3.1 Facility managment does not have in effect measures to restrict people with known 0

disease from contaminatinR: the product. I
1----~S~.3:-:..2~H:;Fan;;;d~w:..ashi~;;;;"n-g;,,;;and.;.;.;;;:;;:;han=d~saru~~·tiZin~·;;.;;g..;,sta~ti;;;ons;...-no-t-present---or-con--vesu~·en....,t1:-y-:loca--ted-:-.--I!--~I--...;.I-:~~~..,0--'

RESTROOMS ! MIN MAl I SER I CR6.

t-_-;-6.:_1--::-Ins_uffl-:-'Q_'en-:-tn_UD\__ber;-:--of_fun_cti_"onal__toil_'_ets_· --TI_D=~I~=--+-_+--I I
6.2 Inadequate supplies. I 0

~7..;..-W;:.:.A;.;;TE_iFR...;;;S~U.;;.P;;.;PL~Y:..---:-----_----------------:I...;MIN~..;...,;.f-MAJ;;,;,;;;.;:....;.I...;;;S;;:;ER;;;",,;./....;CR~I
7.1 Unsafe water supply I 0

1-_-:7::-..2~"':'N-o-p:_r-ot-ectl-·on--ag"':"&U\S-·-:":t-ba-ckfl-0-W-,-ba-ck--Sl-·-Ph_ona__ge_,_or_other__so_urees__o_f_c_on_tanuna__·_ti_on.__--iI~=....;I--4..:~=~-__I1
7.3 Inadequate supply of hot water. I 0 I
B.1 Sot manufactured, handled, or used in a sanitary manner.
ICE8.

IMINiMAJ'SER 0 I
t-::9=-,.--:C=HE;O;:::MI~C:-A:-::1S~---------------------~I-:MIN~==-"'i-I-:MAJ~~~SER=-.;....;;:CR~

9.1 ChemicaJts) improperly used or handled. " 0 I
t---:9~.2:::--:Ch~e':"nu~"c:-.:a":":I(~S)~iJ:n~p~r~oper~l;""y-:la~be:--.-le~d~.------------------...;l:---~I~O=-;.---I-==-I

2
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Suoervisor Shmature and Date

Inspector Si£J\ature and Date

Final Facilitv RatinJt

3

NA • Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious I Critical

Level I One visit every two months ().6 0-5 I 0 I 0

Level IT One visit Der month ~7 6-10 1-2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Oailv NA NA ~ I 2:1
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10. VENTILATIOJ\j . MIN MAl . SER I CR
10.1 Condensation

r

I 101010.1.1 Areas directly affecting product or pacbging D\lterW. I

I
I

10.1.2 Other. I I 0 I I
10.2 Adequ&te &Ir exchange does not exiSt. I 0 I I I

11. WASTE DISPOSAL . MIN MAl SER I CR
11.1 Improper dispos&1 of: I I I 1011.1.1 Sew&ge.

11.1.2 Processing waste. I I 101I

1~IAWrn1..- _ISUMMARYTotal Deficiencies

Note: For a facility rating of Level n. no more than 10 combined -Major" and "Serious" deficiencies can exist. II the
combination of "Major- and -Serious· deficiencies exceeds ·10·. then the facility wUl be rated as a Level m.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Date of Audit: =1-=1:.S-/~2~6'-1-1..:=:9~3~ -=L~a:.=r...::lg~e:.....:!:.P..::e~l~a:o.:;ga..:i..."c",-- _

List of Deficiency
Step and Number

2.3

5.3.2

7.2

Other:

70

Systems Audit
Listing of Observations

Reason Why Deficiency was Classified
Minor/Major/serious/Critical

Plant should use plastic cutting boards

Hand washing and sanitizing station should
be located at plant entrance. Also it
would be good to have a foot dip at
entrance to plant

A check valve should be installed in hose
water supply lines to prevent siphonage and
contamination of water supply

Plant was well designed and management
seemed to be well informed on sanitation
practices

Ice is not produced in the plant. They
have plans for an ice machine installation

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
If
I
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I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

SYSTEMS AUDIT CHECKLIST 0)
NAme and Address of Facility Audited

Al Majali Trading, Al Khaluf Plant
Office
P.O. Box 8063
Muttrah, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)

Hamad Sultan Al-Majali 11/24/93
Products Concemed: Phone Number

Fish and lobster

JUsk: SubstantW Low X
Name
Evaluator J. Slavin
Name and Title of Accompanying Individual

Khamis Salim Al-Bulushi

o SubsWttial Risk Products Must Use This Block. gJ Low Risk Products Must UH This Block.

Adherence to HACCP Plan ~ 2)

A. RECORDS IMAJI5mICR
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Arly documents or records are falsified. I 0

B. PROCEDURES i MAl sa CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. .

0
3. Corrective Action not taken. 0

C. OTHER I MAJ sa t CR
1- Modification to HACCP-based plan used Without approval. I 0
2. Modification to critical limits Without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 Harborage and attractant areas present. 10
1.2 Pest control measures not effective.

1.2.1 Exclusion.
~

1.2.2 Extenninabon I 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.
'.

1
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2.2 facility I I I
2.2.1 'Design. layoul. or materi.11s used cannot be readily cleaned or sanitized; does nol! 0 Ii ,

preclude contamination. !

P"!2~.~ST=R~U~CT=:-:UR£:;:;·-::::-:A~N';';'D::"":""LA':":y:O;:O~UT;;::;=-------------------"'MlN:n:::·~-:MAJ~~"'::S::ER=-,-CR=--aI
2.1 Grounds condinon an permit contanunation to enter the facility. : D! , I

2.2.2 Insufficienl separation by space or other means allows product to be adulterated or i I I 0 I0 I
J-_~--=,__c:;:o;:.:n~ta::.:m:.::ina~te:.=d~.~~-:-~::----~~~~~~~~~~~::"7,'i.~~'----=:--:--.;.~.;....;;~

2.3 Equipment and utensils' design. construction. 1oc:ation. or materials cannot be readily I / f:::A I I
cleaned or sanitized; does not preclude product contamination. \. f ~

t.:3:.;.'~MfiAI~NT=:=E:iiN;:A:::N~C~E~-;:;'ii~;-;;;;rr;-~;;-;;;;."'i'i;;;'hti;;;;;;;;;;;~;;;;;d7'i;r;h;;~t;;;;;r~~MIN;..=--;--MA;.,;;;,,;;J'-T' ..;;.S.;:;ER~I ...:CR::;:..;I
• 3.1 Condition ot roof. ceilings. walls. floors. or lighting not maintained; lights not protected. I II, I IfVIr

3.1.1 Areas directly affecting product or primary pacbging material. ~

J----::-::---:3:--.1.2~Oth:--:-:er·~~------------~i_:D=_7'"!-=-u~I_-+---11
3.2 Insuffident lighting. I 0 I I

I 3_.3_,::,"Eq,::,"w,::,".p_m~en~t__an_d_U-tensils_'_n-ot-DW.n_'_tain-'_ed_in_P_topef__MP_au'-'_or_re_m_o_"'_ed_W_hen_necessary'__1-;::::::;-~1~9~-+I_o::;;"+-_-1~p" 3.3.1 Product contact surfaces.

1-.-.--=C~LEA~3~~,::::.2~G=-Oth~Ae":"'::=:-::S~A:-;NITIZIN=~G::--------- .--;.I-.:~~~~_~~~! S:;::';ER:;;-+'''-::CR==-,I

J- U~Prod~_uc_t-:-con~ta_ct_surfa-:--.-__ces~no~t~c~leaned-.-.-~an~d~suu~.t:iz~ed~be__i_ore_use. ---:-II_---:II-=O=-/r-I O=~O:::;;.;I
4.2 Non-product contact surfaces not cleaned before use.

4.3 Inadequate housekeeping. 0 I I
1-.:5=-.--:P:::E=RSO=':"':N::-N=E::-L--------------------~,:-:MINf::;-"7'I-:MAJ~;...:.i ~S;:;ER;:+-;CR==-II

5.1 Processing or food handling petsomel do not maintain a high degree of personal I I', "'" 0
cleanliness. Iia

5.2 Processing or food handling personnel do not take necessary precautions to prevent ,I I I0 0 I
f--~co~ntamina~·~tion~o;.;;..;.ffood=.~--------__+_____:_____+ ~

5.3 Controls. I I
5.3.1 Facility managment does not have in effect measures to restrict people with known 0

disease fmm contaminatinR the product. I
J-----::5.3-:::.2-:::--:H;";an,;",..;.d:-w-ashin.-:-~·...g...an...dT;:':'han~d:-sana~~·t:izin:':"'·~g ...sta~ti~ons~n--otO:--prese:n............t-or-con--v-em"":'·en--='tl:-y-:'Ioca~=-ted.-:--~I-.--"'l'I---+I-:~=~-O::l"'lll:~

.....6_._RES~TR~OO~MS~~~ - __---~,!r_MINO-.-:,--:MAJ=--+I_SER--l'_CR---I1.-- 6.1 Insufficient number of functional toilets. f

6.2 Inadequate supplies. I 0
,..7_.--:W~A_=TE~R~SU_P~P_L-Y-~------------------I-MIN---~I-MA1--...:....;.' ..;;.S.;:;ER;,;".;.I...;CR~I

7.1 Unsafe water supply I 0
7.2 No protection against backfiow. back-siphonage. or other sources of contamination. I I rgJ I

t---:7.::":.3=--":'Ina--:d~equa--::'te-s-u-p....p~ly-o-:f~ho......t W-.ter~.--------------------:I"'"'=D='-rl--....;...;;;;;;;;..+---I

~8.;...~ICE~~_--;---:-:----:':-:--~_~----------__'!_IMIN~~I'_MAJ~...;.I..;;S;,;;;;ER;.;;.-!--=CR~I
8.1 :'-lot manufactured, handled, or used in a sanitary manner. ~

CHEMICAlS I MIN ,I MAl sa OCR I
9.1 Chemical(s) improperly used or handled. I
9.2 Chemical(s) improperly labeled. I I 0

9.

a..-_
9
_.3_Ch_erm_"_cal_(_S)_im_

p
_ro_per_ly_s_to_red_. ....;I~_...;.l__.;..',;;o~.I---I1
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Final Facilitv Ratin~

3

InsDeCtor Si,;nature and Date

Supervisor Si~atureand Date

NA • Not Applicable•

Systems Audit FreQuencv Schedule
Facility Audit Number Of Deficiencies
Rating Frequency Minor Major I Serious! Critical

Level I One visit everY two months 0-6 0-5 I 0 I 0

Level n One visit per month ~7 6--10 1·2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1
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10. VENTILAnON . MIN MAJ . S'ER I CR
10.1 Condensation

I 101010.1.1 Areas directly affecting product or packaging material.

10.1.2 Other. I I 01 I
10.2 Adequate &.ir exchange does not ex1St. !D I i I

11. WASTE DISPOSAL ,MIN MAl : SER I CR
11.1 Improper dispoS&.! ot: , I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

I_S_~__Y I.~I~~TotAl Deficiencies .. .. LU

Note: For a facility rating of Level n, no more than 10 combined "Major'" and "Serious" deficiencies can exist. If the
combination of "Major" and "Serious'" deficiencies exceeds '"10", then the facility wUl be rated as a Level m.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Date of Audit: .:!:1~1:J./~2~4u/...:9~3~ ~A::.::l~M~a=-J..,L:·a=-==:.l=i--.:!:T.=.r..l::a!..::d~i~n~g~ _

Systems Audit
Listing of Observations

List of Deficiency
step and Number

1.2.1

2.3

3.1

5.1

5.3.2

7.2

8.1

74

Reason Why Deficiency was Classified
Minor/Major/Serious/critical

No screening in general fish cutting area

Wooden cutting boards were used; need
plastic boards

Lights in packing area and in area for
processing not protected; need plastic
covers

Personnel should wear hair nets

Need hand washing and dipping stations,
particularly for lobsters

Check valves need to be used to prevent
siphonage of water and possible
contamination

Should have foot dip to prevent
contamination of ice; wooden handled
shovels should not be used

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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I
I
I
I
I
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I
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I
I
I
I
I

SYSTEMS AUDIT CHECKLIST (1)

N.-me ilnd Address of hcility Audited

Al-Majali Trading Co.
Masirah Island

Fuility Owner (Compilny or Individual) Date (mmlddlyy)

Ahmad Hassan Al-Badry 11/30/93

Products Concemed: Phone Number

Fish and lobster

Risk: SubstantW Low X
Name
Evaluator J. Slavin
Name and Title of Accompanying Individual
Khamis Salim Al-Bulushi

o Substantial Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to HACCP Plan ( 2)

A. RECOROS I MAJ 1 8ER! CR
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified. I 0

B. PROCEDURES i MAT I sm CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. I 0

C. OTHER I MAT sa I CR
l. Modification to HACcp·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 HArborage and attractant areas present. I 0
1.2 Pest control measures not effective.

1.2.1 Exclusion. 0
1.2..2 Extermination I 10

(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.
'.

1
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~~:::-:::::-~~::----------~~:-:-:--:==---=~ I2. STRUCTURE AND LAYOUT MIN MAl SER, CR

I 1 0 10 I
10101 I I
, MIN ! MAl I SER I CR

3.1.2 Other.

3.3.2 Other.

~ ;~:m::~:~:::~::d::MNm~;d__ ;0 '0 I: ! I
preclude contamination. I

2.22 Insufficient separation by space or other means allows product to be Idulterated or i I I 0 I0 I
contaminated. '

2.3 Eqwpment and utensils' design. construction. location, or materials cannot be readily I I rvI I I
deaned or sanitized; does not preclude l)fOduct contamination. ~ L::::::lJ

MAINTENANCE MIN MAl' sa I CR I
3.1 Condition of roof. ceilings. walls. floors. or lighting not maintained; lights not protected." ! I )' I'V'I

3.1.1 Areas directly affecting product or primary pacltaging material. 'ClI

1010/ I
101 I3.2 Insufficient lighting.

3.3 Equipment and utensils not maintained in proper repair or temoved when necessary.
3.3.1 Product contact surfaces.

CLEANING AND SANITIZING

3.

4.
U Product contact surfaces not cleaned and sanitized before use.

4.2 Non-product contact surfaces not cleaned before use.
I 1 1001
I 101

5.

6.

7.

4.3 Inadequate housekeeping.

PERSONNEL
5.1 Processing or food handling personnel do not maintain a high degree of personal

cleanliness.
5.2 Processing or food handling personnel do not take necessary precautions to prevent

contamination of food.
5.3 Controls.

5.3.1 Facility managment does not have in effect measures to restrict people with known
disease frnm contaminatin~ the product.

53.2 Handwastung and hand sanitizing stations not present or conveniently located.

RESTROOMS
6.1 Insufficient number of functional toilets.

6.2 Inadequate supplies.

WATER SUPPLY
7.1 Unsafe water supply

7.2 No protection against bac1dlow. back-siphonage. or other sources of contamination.

'£~MAJ!SER at I
iO 0
I Il8Jol
I 10 I

I I I~ 0
!MIN MAJISERlat I
101
I MIN !E, I SERl CR I

I 0 I
I I ~

8.

9.

7.3 Inadequate supply of hot water.

ICE
8.1 Not manufactured. handled. or used in a sanitary manner.

CHEMICALS
9.1 Chemic.al(s) improperly used or handled.

9.2 Chemical(s) improperly labeled.

9.3 Chemical(s) improperly stored.

10'
I MIN . MAl I SER. CR I
I I ~IMIN ; MAl SER 0 I
I 10 I
I I 10

2
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3

Inspedor Sianature and Date

Supervisor Si~ture and Date

Final Facilitv Ratin~

NA .. Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious! Critical

Level I One visit everv two months Q-6 0-5 I 0 I 0

Level n One visit per month ~7 6-10 1-2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~5 I ~1
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10. VENTILATIOI\I . MIN MAl SER! CR
10.1 Condensauon , I loro10.1.1 Areas directly affecting product or pacbgitlg INlterial.

I

I

10.1.2 Other. I I 01 I
10.2 Adequate an exchange does not txlSt. I 0 I I I

I
11. WASTE DISPOSAL ,MIN . MAl : SER I CR

11.1 Improper dJsposaJ of: I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 10lI

I,S_~Y I~I~~~otal Deficiencies ,. ,. U-J

Note: For a facility rating of Level n, no more than 10 combined "Major'" and ·Serious" deficiencies can exist. U the
combination of "Major" and "Serious" deficiencies exceeds ·10", then the facility will be rated as a Level m.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Date of Audit: =1~1'.J-/...::!3~O:J./...::::9;.::3,--- ~A~l=--~Mo.::a~jl-::a~l~i!!:-..:T~r:..:a~d~1~·n!..e.:g~C::::.;o~._

Systems Audit
Listing of Observations

List of Deficiency
Step and Number

2.3

3.1

5.2

5.3.2

7.2

8.1

other
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Reason Why Deficiency was Classified
Minor/Major/Serious/critical

Wooden cutting boards should be replaced
with plastic ones

Plastic covers should be installed over
lights

Hair nets should be worn by personnel

Hand washing and sanitizing stations need
to be installed at entrance to processing
area

Check valves need to be installed in water
lines to prevent siphonage of contaminated
water into water supply system

A foot dip should be installed before ice
bin to prevent contamination

Plant was clean and a sanitation program
appeared to be in place

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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SYSTEMS AUDIT CHECKLIST (1)

NAme and Address of Facility Audited

Al-Marsees
Masirah Island, Oman

Facility Owner (Company or Individual) Date (mm/ddlyy)

Marie Martinez 11/30/93
Products Concemed: Phone Number

Shark and other fish

Risk: SubstantW Low X
NUDe
Evaluator J. Slavin
NAme and Title of Accompanying Individual

Khamis Salim Al-Bulushi

o Substantial Risk Products Must Use This Block. I2J Low Risk Products Must Use This Block.

Adherence to HACCP Plan ~ 2)

A. RECORDS I MAJ I SER I CR.
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. I 0
4. Any documents or records are falsified. I 0

B. PROCeDURES i MAJ I SER CR.
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. 0

C. OTHER I MAJ SER I CR.
1. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits Without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 Huborage and attractant areas present.
I~

1.2 Pest contrOl measures not effective.

I~1.2.1 Exclusion.

12.2 Exterminabon I 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.
"

1
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1:81 j I I
I 10101
I ~ I I

2.2 F.cility
2.21 Design. layout. or m.terials used cannot be readily cleaned or sanitized; does not

preclude contamination.
2..2.2 Insufficient separation by sp.ce or other means allows product to be adulterated or "

contaminated.
2.3 Eqwpment and utensils' design, construction. location. or materials cannot be readily

cleaned or sanitized; does not preclude oroduct contamination. \

2. STRUCTURE AND LAYOUT
2.1 Grounds condinon can pemut contaD\1t\&tion to enter the facilil)·.

MIN
I fV'I '
: LOJ

SER, CR I
-

. MIN MAl ~ sa I CR I
I ! I ~
iO lUI I
101 I

3.3.2 Other.

3.3 Equipment and uteNils not maintained in proper repair or removed when necessary.
3.:U Product contact surfaces.

3.1.2 Other.

MAINTENANCE
3.1 Condition of roof. ceilings. waJJs, floors, or lighting not maintained; lights not protected.

3.1.1 Areas directly affecting product or primary pacbging material.

4.2 Non-product contact surfaces not cleaned before use.

3.2 Insufficient lighting.

CLEANING AND SANITIZING
4.1 Product contact surfaces not cleaned and sanitized before use.

3.

4.

~ I I I
I MIN I MAl I SER CR

IOIMAJ'SER'CRI
10

I MIN I MAJlSERjCR I
I 0

I 10 ~

! I 10 ~ I
I I~ I

I I 100

6.2 lNdequate supplies.

5.2 Processing or food handling personnel do not take necessary precautions to prevent
contamination of food.

5.3 Controls.
5.3.1 Facility managment does not have in effect measures to restrict people with known

disease frnm contaminatina the product.
5.3.2 Handwastung and hand sanit:i.zirlg stations not present or conveniently located.

4.3 Inadequate housekeeping.

5.1 Processing or food handling personnel do not maintain a high degree of personal
cleanliness.

PERSONNEL

WATER SUPPLY
1.1 Unsafe water supply

RESTROOMS
6.1 Insufficient number of functional toilets.

s.

6.

7.

7.3 Inadequate supply of hot water.

1.2 No protection .gainst bacJdlow, badc-siphonage. or other sources of contamiNtion.

CHEMICALS
9.1 Chemiaal\s) improperly used or handled.

9.2 Chemical(s) improperly labeled.

9.3 ChemicaJ(s) improperly stored.

I MIN

I
I
I

I MIN iMAJISER 0 I
iMAJ

SEa o.
1

0
10 •

J I ~ I
101

Not manufactured, handled. or used in a sanitary manner.
ICE
8.1

8.

9.

2
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Note: For a facility rating of Level n, no more than 10 combined ·Major· and ·Serious" deficiencies can exist. II the
combination of ·Major" and "Serious" deficiencies exceeds "10·, then the facility will be rated as a Level m.

NA ~ Not Applicable•

Systems Audit Frequency Schedule
facility Audit Number Of Deficiencies

Rating frequency Minor Major I Serious! Critical

Level I One visit every two months ()..6 0-5 I 0 I 0

Level n One visit per month ~7 6-10 1·2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1

10. VENTILATION . MIN MAJ ' SER, CR
10.1 CondensatIon

I 101010.1.1 Areas directly affeding product or pacbging matuial.

10.1.2 Other. I I 0 I I
10.2 Adequate au exchange does not exJSt. I 0 , I I

11. WASTE DISPOSAL ,MIN MAl SER I CR
11.1 improper disposal ot:

I / I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

1_~_~_~_I_~_fi_'~_'e_n_d_" I~I-I~

Final Facilitv Ratin,;

lnsDeCtor Sittnature and Date

Su r Si~ture and Date

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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I
I



Date of Audit: .=1.=lo1-l.=3'-"0'-S./...:::9:..:3<-- -=A:.:l'--"""M=a:.=r:...::s=e=e=.:s::<--- _

Systems Audit
Listing of Observations

List of Deficiency
Step and Number

1.1

1.2

2.1
2.2

2.3

3.1

4.0

4.3

5.3.2

7.2

Other
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Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Litter was present in area surrounding
plant entrance

No pest control measures were noted. Plant
was open

Trucks drive through the building causing
dirt and fumes to enter the processing and
storage areas

Wooden cutting boards are used; equipment
is rusty

Plastic coverings need to be installed over
lights

There was no evidence of any cleaning or
sanitizing program

Housekeeping needed improvement to remove
litter in plant

Hand washing and hand sanitizing stations
need to be installed

Backflow prevention check valves need to be
installed in water supply hose lines to
prevent possible siphonage and
contamination

Sharks were not iced; this could present a
serious health problem because of histamine
poisoning

Plant personnel did not appear to be aware
of the need for sanitation and personal
hygiene

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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SYSTEMS AUDIT CHECKLIST (1) -
N.a.me and Address of Facility Audited --

Masirah Fish
Masirah Island, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)

Sales Manager 11/30/93

Products Concemed: Phone Number

Fish (observations 1imited; plant not operating)

Risk: SubstantW tow X
NAme
Evaluator J. Slavin
NAme and Title of Accompanying Individual

Khamis Salim Al-Bulushi

o Substanti~ Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to HACCP Plan ~ 2)

A. RECORDS I MAJ I SERf CR

1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified. I 0

B. PROCEDURES I MAl SER CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. I 0

C. OTHER I MAl iSERICR
1. Modification to HACCP·based plan used without approval I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 Huborage and attractant areas present. I 0
1.2 Pest control measures not effective.

12..1 Exclusion.
~

1.2.2 Exterminabon I 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.
'.
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U Facility
III Design, layout, or materials used CanJ'lot be readily cluned or sanitized; does not

preclude contaminahon.
2.2..2 Insufficient separation by space or other means allows product to be adulterated or i

contaminated. ,
2.3 Equipment and utensils' design. construction. location. or materials cannot be readil)'

cleaned or sanitized; does not preclude product contamination. \.

2. STRUCTURE AND LAYOUT
2.1 Grounds condinon can permit contaJN.Nhon to enter the facility.

MIN

:0
MAl ! SEa I a •

oj I I
1010.

101 I
MIN3.

4.

MAINTENANCE
3.1 Condition of roof, ceilings. walls. floors. or lighting not maintil.ined; lights not protected.

3.1.1 Areas directly affecting product Of primary pacbging material.

3.1.2 Other.

3.2 Insufficient lighting.

3.3 Equipment and utensils not maintained in proper repair or removed when necessary.
3.3.1 Product contact surfaces.

3.3.2 Other.

CLEANING AND SANITIZINC
4.1 Product contact surfaces not cleaned and sanitized before use.

MAl I S£R I CR I
I I I I~
iO 101 I
101 I
I lola ,
IDiOI I

MIN ! MAl ' SER I CR I
I I 100

5.

6.

7.

4.2 Non-product contact surfaces not cleaned before use.

4.3 Inadequate housekeeping.

PERSONNEL
5.1 Processing or fooc:l handling personnel do not maintain a hip degree of personal

cleanliness.
5.2 Processing or fooc:I handling personnel do not take necessary precautions to prevent

contamination of food.
5.3 Controls.

5.3.1 Facility managment does not have in effect measures to restrict people with known
disease from contaminatinll: the product.

5.3.2 Handwashing and hand sanitizing stations not present or conveniently located.

RESTROOMS
6.1 Insufficient number of functional toilets.

6.2 Inadequate supplies.

WATER SUPPLY
7.1 Unsafe water supply

I 101 I
~ I I

I MIN I MAJ I SEJt CIt I
I iO 0
I I 10 0 I

I 10
I I I~ 01
! MIN MAl I SEa I CIt

101 I
10

I MIN I MAl I SEa I CIt I
I 0

~I
CIt

I I ~ I
I J8I I

ICE
8.1 :-Iot manufactured. handled, or used in a sanitary manner.

1.2 No protection against backflow, bac:k'"liphonage. or other sources of contamination.

1.3 Inadequate supply of hot water.

I MIN ' MAl I SEJt

I I
CHEMICALS 1 MIN I MAl I S£R

8.

9.
9.1 Chemical(s) improperly used or handled. 1 I
9.2 Chemical(s) improperly labeled. I I 0

2
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Final Facilitv Ratin~

Suoervisor Sismature and Date

3

Inspector Si2T\&Nre and Date

NA =Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious I Critical

Levell One visit fIVer'{ two months 0-6 0-5 I 0 I 0

Level D One visit per month ~7 6-10 1-2 I 0

Level m Two visits oer month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1
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10. VENTILATIOf\i . MIN MAl SER I CR
10.1 CondenNtlon

I 101010.1.1 Areas directly affecting product or packaging IMterial.

10.1.2 Other. I I 01 I
10.2 Adequate ~r exchange does not exISt. I 0 I I I

11. WASTE DISPOSAL ,MIN . MAT, SER I CR
11.1 Improper disposal of. I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

I_S_UMMAR__y 1MIN I_MAJ_~Toul Deficiencies .. .. LU

Note: For a facility rating of Level n, no more than 10 combined -Major- and -Serious" deficiencies can exist. If the
combination of "Major" and "Serious" deficiencies exceeds -10", then the facility will be rated as a Level m.

I
I
I
I
I
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Date of Audit: :1~1:.J,./....:::3:....::0~/-=9::..:3:=...- ~M~a~s:..:!i~r~a~h~F!:...1=.·~s~h _

Systems Audit
Listing of Observations

Protection devices needed over lights

There is no special quality control person

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

needs

preventto

plantof

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Screens or other pest control measures were
not used

No supply of hot water for washing

Litter should be removed from plant

Hand washing stations need to be installed

Backflow prevention devices should be
installed

General sanitation
improvement

Foot dips are needed
contamination of the ice

86

1.2.1

3.1

List of Deficiency
Step and Number

8

5.3.2

7.3

4.3

7.2

other
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SYSTEMS AUDIT CHECKLIST 0)
Nune and Address of Facility Audited

Oman Fisheries Corp., Muscat, Oman

Facility Owner (Comp.lny or Individual) Date (mmlddlyy)

Mohamed M. Al Alawi, General Manager 11/14/93

Products Concerned: Phone Number

Frozen Tuna, Bottom Fish

Risk: Subsbnti.u 1Dw X
N~e

Evaluator J. Slavin
N~e and Title of Accompanying Individu.u

Khamis Salim Al-Bulushi

o Substanti.u Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to HACCP Plan ( 2)

A. RECORDS I MA.J I SER I CR
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified, I 0

B. PROCEDURES i MA.J I SER CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed, . 0
3. Corrective Action not taken. 0

C. OTHER I MAl . SER, CR
1. Modification to HACCP-based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MA.J I SER CR

1.1 Harborage and attractant areas present. I IZI
1.2 Pest control measures not effective.

1~1 Exclusion.
~

1.2.2 Extermination I 10
(1) Based on forms used by the National Marine Fisheries SerVice, U.S.

(2) Not applicable because firm is not using the HACCP system.
'.

1
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U Facilitv ,
2.21 'Design. layout, or materials used cannot be readily cleaned or sanitized; does not !

ipreclude contamination.
I

2.2.2 Insufficient separation by space or other means allows product to be adulterated or I I
contaminated. .

~~~~~~~~~---=~~2.3 Eqwpment and utensils' design. construction. location. or materials cannot be readily I

cleaned or sanitized; does not ~reclude product contamination. \ I
3. MAINTENANCE MIN

3.1 Condition of roof. ceilings. walls. floors. or lighting not maintained; lights not protected.
3,1.1 Areas directly affecting product or primary packaging matm.a1.

3.3 Equipment and utensils not maintained in proper repair or removed when necessary. I I0 I0
3.3..1 Product contact surfaces. I

4.

3.3.2 Other.

CLEANING AND SANITIZING
4.1 Product contact surfaces not cleaned and sanitized before use.

4.2 Non-product contact surfaces not cleaned before use.

IDiOI I
MIN ! MAJ I SER I CR I

I I 10 01
j 101

4.3 Inadequate housekeeping, I~I I
S. PERSONNEL I MIN I MAJ I SER CIt I

~-';5';.1:'::'=';Proc;:":':':'ess";:':':in::'g-or~food~~han-dlin~·-g-personnel--~d-o-no-t-m-am'":"·-taJn~'-a~hi~gh:'"""':"degree--o~fpersona1---:---~I";;"';;;;";"~I'.~D~~~I\:7I~+-;;;;;'-f

cleanliness. ~

5.2 Processing or food handling personnel do not take necessary precautions to prevent ,I I IIV'I 0 I
I-_-=-,:"",,~c==o:.:.:n:.;;;;tam;::.;.;:;ina;.;;;.ti:.:.:·on;;;.;..o:.:.:f;..:food;':';;;;:':':';"" i-__i---+-~--+---';~

5.3 Controls. I I
5.3.1 Facility managment does not have in effect measures to restrict people with known 0

disease from contaminatin~ the pJ:OduCL I
5.3.2 HandwashJng and hand sanitizing stations not present or conveniently located. I I I[8] 0

6. RESTROOMS ! MIN MAl I SER I CIt

t-_-:6.:-:1:---:-Ins--;U:-ff_iQ_·en-:-t_n_UD\--:ber-:--o_f_fun_etl_·onaI__toil_·_et5_' +I..;I&1=;....f-'-==--+-_--+_---I1
6.2 Inadequate supplies. I 0

~7_.--:W~A~TE~R~S~U~pp~L:.;Y~~_-__--_------------;...1MIN;;...;;;;;~I~MAJ~-rI...;S;.;;ER~I-:CIt~I
7.1 Unsafe water supply I 0
7.2 No protection against bacldlow. back-siphonage. or other sources of contamination. I I ~ I

t---::,:-::.3:--Ina~d"j'eq~UI~te:":"'":'su-p-:p~ly~O~f~ho~t~w....ter~.------------------~'-=D=--f"I--+=~---1

;1
MAl I SER J CR

:-.lot manufactured. handled. or used in a Anitai)' manner.
ICE
8.1

! MIN . MAl I SER

I I
CHEMICALS I MIN I

8.

9.
9.1 Chemical(s) improperly used or handled. 1 I
9.2 Chemical(s) improperly labeled. I I 0 01

__9_.3__Ch_e_m_ica1_<s_)_im_p_ro_per_lY_s_to_red_. I;.-.__/;.-._....;I;..,O;;;;;;;;;.....t"._-' I

2 I
I
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!nsDeCtor Sismature and Date

Suoervisor Sismature and Date

Final Facilitv Ratintl:

3

NA • Not Applicable•

SYStems Audit Frequency Schedule
facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious' Critical

Levell One visit every two months 0-6 0-5 I 0 I 0

Level n One visit per month ~7 6-10 1·2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1

Joseph ~. Slavin, Evaluation of Oman '8 Seafood Quality Control and inspection Practices
AppendiX D. Industry Plant Site Visits and Systems Audits (Confidential)
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10. VENTILATION . MIN MAJ SER f CR
10.1 Condensation

I 101010.1.1 Areas directly affecting product or packaging materi&l.

10.1.2 Other. I I 0 1 I
10.2 Adequate au exchange does not exist. 10 I I I

11. WASTE DISPOSAL ,MIN . MAl : SER I CR
11.1 Improper disposal of: I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

1_;_~_b_I_~_fi_'~_'e_~_~_s I~I~~

Note: For a facility rating of Level n. no more than 10 combined "Major" and "Serious" deficiencies can exist. If the
combination of "MajorH and "Serious" deficiencies exceeds '"10", then the facility will be rated as a Level m.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Date of Audit: ~1~l.../~1:..:!4'-J.1-=9:...:3::.- 0~m=a~n~F~i~s~h~e"",r",-,1",,-· e=s--:::C""o"""r-l::pwo,-_

Systems Audit
Listing of Observations

List of Deficiency
Step and Number

1.1

1.2

2.1

2.2

2.3

3.1

4.3

5.1

5.3.2

6.1

7

8

9

10

90

Reason Why Deficiency was Classified
Minor/MajorlSerious/critical

Stagnant water on plant grounds can lead to
contamination

No screens or air curtains in use can cause
contamination by pests

With open doors, dirt from outside is
easily tracked into plant

Plant is one large room, layout makes
cleaning difficult

Wooden contact surfaces for cutting fish
should be replaced with plastic to minimize
any contamination

Lights need to be protected with plastic
coverings

Plant housekeeping needs to be improved

Personnel should wear hair nets and clean
aprons and clothes.

Hand washing and hand sanitizing stations
were not in the processing area

The one toilet was insufficient for the
number of workers

A check valve needs to be installed on
water supply lines to prevent backflow
siphonage

Ice was dirty

The firm did not have a person on the staff
experienced in quality control

The General Manager indicated that the
company plans to build a new plant in a
couple of years

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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SYSTEMS AUDIT CHECKLIST 0)
Nune and Address of Facility Audited

Oman Fisheries Co.
Masirah Island, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)

Mr. Abdullah Hassan, Manager 11/29/93
Products Concerned: Phone Number

Fish

Risk: Subsbnti.aJ Low X

N.une
Evalua tor J. Slavin
N.une and Title of Accompanying lndividu.aJ

Khamis Salim Al-Bulushi

o Substantial Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to HACCP Plan ~ 2)

A. RECORDS I MAl I SER I CR.
1. Records are not up to date. D
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified. I 0

B. PROCEDURES i MAl SER CR.
1. Preventive Measures not followed. D
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. 0

C. OTHER I MAl SER I CR.
1. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MlN I MAl ISER CR.

1J Harborage and attractant Areas presenL I f2SJ
1.2 Pest control measures not effective.

1~1 Exclusion.
~

1.22 Extermination I 0
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.

1

Joseph W. Slavin, Evaluation of Oman '8 Seafood Quality Control and inspection Practices
Appendix D. Industry Plant Site Visits and Systems Audits (Confidential)
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t":2=-.~S=iT=R:":'U":"::CT::;'UREO;;:;:=-A~N~T;:::D"';'LA~Y;;:O"UT'rr-------------------;MIN~~~MAJ.-:o--:S:::-:E;:';R:--. "';:a="""'11
2.1 Grounds condinon em .,ernut contauunabon to enter the facility. : ~' ! I
2.2 Facilitv

2.2.1 'Design. layout. or matemls used cannot be readily cleaned or sanitiZed; does not
preclude contamination.

2.U Insufficient separation by space or other means aUows product to be adulterated or "
contaminated.

2.3 Eqwpment and utensils' design. construction. location. or materials cannot be readily
cleaned or sanitized: does not preclude product contamination. "

o I I I
101°1

101 I
MIN3. MAINTENANCE

3.1 Condition of roof. ceilings, walls, floors. or lighting not maintained; lights not protected.
3.1.1 Areas cfuectly affecting product or primary packaging material.

MAl I SER I CR I
/ I I I~

4.

3.1.2 Other.

3.2 lnsulficient lighting.

3.3 Equipment and utensils not maintained in proper repair or removed when necessary.
3.3.1 Product contact surfaces.

3.3.2 Other.

CLEANING AND SANITIZING
U Product contact surfaces not cleaned and sanitized before use.

4.2 Non-product contact surfaces not cleaned before use.

iO !Ol I
10 I I

ffgf 0 1
10
I~ 0 1

MAl I SER I a I
10

f8I I I
I MIN I MAl

! MIN
I I
101

4.3 lnadequate housekeeping.

5.3.2 Handwastung and hand saniti.zing stations not present or conveniently located.

5.1 Processing or food handling persoN'lI!l do not maintain a high degree of personal
cleanliness.

5.2 Processing or food handling personnel do not take necessary precautions to prevent
contamination of food.'

5.3 Controls.
5.3.1 Facility managment does not have in effect measures to restrict people with known

disease &om contaminatinjl; the product.

PERSONNEL

6.1 Insufficient number of functional toilets.
RESTROOMS

6.2 Inadequate supplies.

WATER SUPPLY I MIN I MAl I SER I CR I
7.1 Unsafe water supply I 0

s.

7.

6.

Sot manufactured, handled, or used in a sanitary' manner.
ICE
8.1

8.

9.

t-_-:::-:~::--":":-O~:~~-o~-tecn-te-·~-U-:-g~Ia;-·of-:":"t:_t:n_a:_
W

_.'_ba_c:k_oSJ_·
P
_h_ona_

g
_e_,_or_other__SO_urce5__o_f_c_on_tam1na-.-ti-·on.----:-l-l8l=-Ii----;~~=-__+_-__11

,MIN iMAl ISER ~ I
CHEMICALS I MIN I MAl SER a
9.1 Chemical(s) improperly used or handled. I I 0 I
9.2 ChemicaJ(s) improperly labeled. I I 0

,--_9_.3_Ch_e_m_icaJ_(S_)im_p_roper_l_y_st_Ored_· :..1_--:I~_...:.I..:O=....I-_.JI
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~Dector~~NreandOa~

Final Facilitv Ratin2

3

Supervisor Si2Mture and Date

NA • Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious! Critical

Levell One visit everv two months ().6 0-5 I 0 I 0

Level n One visit Per month ~7 6-10 1-2 I 0

Level m Two visits per month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~S I ~1

Joseph ~. Slavin, Evaluation of Oman's Seafood Quality Control and inspection Practices
AppendIx D. Industry Plant Site Visits and Systems Audits (Confidential)
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10. VENTILATIOr-.i , MIN MAl SER: CR
10.1 Condensation

I
;

101010.1.1 Areas directly affecting product or pacbging INterial. I

!

10.1.2 Other. I I 01 I
10..2 Adequate &1r exchange does not blSt. 10 I i I

I
11. WASTE DISPOSAL ,MIN ' MAJ·: SER I CR

11.1 Improper disposal of:

I I I 1011.1.1 Sewage.

11.1.2 Processing wute. I I 101t

IrS_UMMAR__Y l_M_IN_1 ~~~Ot.al Deficiencies .. ., U--.J

Note: For a facility rating of Level n, no more than 10 combined "Major'" and '"Serious'" deficiencies can exist. U the
combination of "Major" and "Serious" deficiencies exceeds "10", then the facility will be rated as a Level m.

I
I
I
I
I
I
I
I
I
I
I
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I
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I



Date of Audit: .:=:1.:=:1~/...,2:.:::9CJ-1-=9:..::3,-- O=m"",a....,n~F-=i:.::s"",h~e::..or"-,1",,,·e=s--""Cc>::::o..,:. _

Systems Audit
Listing of Observations

List of Deficiency
Step and Number

1.1

1.2

2.1

3.1

4.1

4.2

4.3

5.1

5.2

5.3.2

7.2

7.3

8.1

94

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

There was litter waste and refuse on the
grounds which could attract pests

openings to the facility could allow pests
or vermin to enter

Dusty road can contribute to facility
contamination with open doors in particular

Lights not protected, air curtain needs
replacement

Product contact surfaces were not clean

Non-product contact surfaces need to be
cleaned

There was excess clutter in processing/
storage areas

Personnel should wear clean clothing

Personnel should wear hats or hair nets

Hand washing and hand sanitizing stations
need to be installed

Backflow and back siphonage check valves
need to be installed to prevent possible
contamination of the water supply

Hot water is not available for cleaning

Ice used for icing the fish was not clean_
Ice bin is constructed so as to prevent
contamination from walking on the ice

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Oman Fisheries Co. I continued

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and inspection Practices
Appendix D. Industry Plant Site Visits and Systems Audits (Confidential)
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I,

I
I

Other Fish should be thoroughly washed before
freezing

Fish were iced on the truck when delivered
to the plant

The plant is installing a seawater supply
line which will provide more water for
cleaning

Plant personnel did not appear to be
knowledgeable about food plant sanitation
requirements

95



SYSTEMS AUDIT CHECKLIST 0)
NolDte and Addrus of Facility Audited

Oman Fisheries Co.
Salalah, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)

Contact: Mr. Shaski Brushan, Engineer 12/4/93

Products Concerned: Phone Number

Fish and lobster (plant not operating)

Risk: Substanti~ Low X
Name
Evaluator J. Slavin

Name and Title of Accompanying Individual
Al-MawaliKhamis Salim Al-Bulushi &Abdullah

o Substantial Risk Products Must Use This Block. I2J Low Risk Products Must Use This Block.

Adherence to HACCP Plan ( 2)

A. RECORDS I MAJ I SER I CR.
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. I 0
4. Any documents or records are falsified. I 0

B. PROCEDURES i MAJ I SER CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. 0

C. OTHER I MAJ SEa I CR
1. Modification to HACcp·based plan used without approval. I 0
2. Modification to critical limits without approval. D
3. Certified trained personnel not available. I D

Facility Sanitation
1. PEST CONTROL I MIN I MAJ I SER CR

1.1 Harborage and attractant areas present. I ~
l.2 Pest control measures not effective.

1~1 Exclusion.
~

1.2.2 Extermination I 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not USing the HACCP system.
'.
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2.2.2 Insufficient separation by space or other means allows product to be adulterated or " I X I 0 I0
contaminated.

I 3_.3_Equi~....p-m"=en_._t-~-d-U-tensils-.-n-o-t DWn_'_tain_'_ed_in_
P
_roper__repa1l__' _or_rem_o_v_ed_w_hen_n_ecessa.ry•__l-==-_~-:fV'I~~I_o::;"'+-_-l.,.. 3.:U Product contact surfaces. 101

3.12 Other. I 0 I 0 I

r:2~.---:5T=R~U:-:=:CT:;:;-;URE;::;::"-:A~N;;:TD::"'i""LA':":Y~O~UT~------------------;MlN~~~MAJ:":':"--:S==E:::'"R' CR
2.1 Grounds concilnon can pemut contaln1Ntion to enter the facility. : 0 : X I -

.....--::2.2:-:--::FI-C1-:;.I~itv....---------------------------~I ...,;;,.;;;;... '__ .i, '-

III Design. layout. or materials used cannot be readily cle~ed or sanitized; does not ,f "" I' II'

"reclude contamination. ~

MAINTENANCE MIN MAl ~ SER I CR

CR

o

/rgJ

o

10

iOIOI

10/

I MIN I MAl I SER CIt

, MIN ! MAJ i SER. I CR

iO 0

I I 100

I 10

10
I 0

I 10 0

rgJ I I

! MIN MAl I SIR I CR

I MIN I MAl I SIR I CR

97

I I I~ 0

I MIN . MAl I SER

101

1 MIN I MAl SER

I I
I~I

I I

1 I

I I
I 10

3.1.2 Other.

2.3 Eqwpment ~d utensils' design. construction. location. or materi&1s cannot be readily I I IV'1 I I
cleaned or sanitized; does not preclude J)roduct contamination. \ I.c:.I

3.1 Condition of roof. ceilings. willis. floors. or lighting not INintained; lights not proteeted. I I, I
3.1.1 Arus directly affecting product or prilrW'y packaging material.

3.2 Insufficient lighting. I~ I I

4.2 Non-product contact surfaces not cleaned before use.

RESTROOMS

2

6.2 Inadequate supplies.

5.12 Handwastung ~d hand sanitizing stations not present or conveniently located.

S.3 Controls.
5.3.1 Facility managment does not have in effect measures to restrict people with known

disease lrnm cont.uninatin« the product.

7.1 U~e water supply

5.2 Processing or food handling personnel do not take nec:essuy precautiCXlS to prevent
conbuninlition of food.

PERSONNEL

4.3 Inadequate housekeeping.

U Product contact surfaces notcl~ and sanitized before use.
CLEANING AND SANITIZINC

5.1 Processing or food ~dlingpersonnel do not maintain a high degree of penonal
cleanliness.

6.1 Insufficient number of functional toilets.

7.2 No protection against backflow, badc-siphonage, or other sources 01 contamination.

WATER SUPPLY

7.3 Inadequate supply of hot water.

8.1 :-.lot manufactured, handled. or used in a sanitary manner.

9.1 Chemica1(s) improperly used or handled.

9..2 Chemical(s) improperly labeled.

ICE

9.3 Chemical(s) improperly stored.

CHEMICALS

Joseph ~. Slavin, Evaluation.of O~.an's Seafood Quality Control and inspection Practices
AppendiX D. Industry Plant Site VISitS and Systems Audits (Confidential)

3.

4.

s.

6.

7.

8.

9.

I
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10. VENTILATION , MIN MAJ ' SER I a
10.1 Condms.atlon

I
;

101010.1.1 Areas d.irectly affecting product or packaging material. I

I

10.1.2 Other. I I 0 I I
10.1 Adequate air exchange does not exist. !D I I I

11. WASTE DISPOSAL ,MIN MAl ; SER I a
11.1 Improper clispow.l of: I j I 1011.1.1 Sewage.

11.1.2 Processing WASte. I I 101I

I
I
I
I

I~SUMMAR~Y-----I~ IMAlI~ II
:Total Deficiencies ,. ,. U---.J

Supervisor Sismature and Date

Final Facilitv Ratinlt

Inspector SitmaNre and Date

98

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

NA a Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious I Critical

Level I One visit every two months ().6 ()..S I 0 I 0

Level n One visit per month ~7 6-10 1·2 I 0

Level m Two visits oer month NA· ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1

3

Note: For a facility rating of Level n, no more than 10 combined "Major" and "Serious" deficiencies can exist. If the
combination of "Major" and "Serious" deficiencies exceeds '"10", then the facility will be rated as a Level m.
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Date of Audit: ....1....2-1-1.....4.....I--=9<..;3=-- ---:O"..,m=a=n:.:..-F=-=i-=s=h=eo.;:r'-'i::.;e=_'s::...-C=o _

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and inspection Practices
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systems Audit
Listing of Observations

Reason Why Deficiency was Classified
Minor/Major/serious/Critical

General area around plant was dirty with
some refuse; no cement driveway;
considerable dust from cars entering plant

Dirt from area readily enters plant
considerable dirt in plant

Ceilings peeling, general materials cannot
be cleaned; needs to be painted

Plant is open in receiving and processing
areas would be very difficult to screen in
or use air curtains

No protection on lights, ceilings peeling
over cooking area

A number of lights not operating

Equipment rusty, freezing pans rusty

Wood cutting boards used

Cooking lobster area next to fish
receiving; could be a problem with cross
contamination

No hand wash facilities

No hot water for cleaning

Housekeeping not good; refuse in area

Walking on ice - foot dips need to be used

1.1

1.2.1

List of Deficiency
Step and Number

2.1

2.2.1

2.2.2

3.1

3.2

3.3.1

3.3

5.3.2

4.3

8.1

7.3

I
I
I
I
I
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I
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SYSTEMS AUDIT CHECKLIST 0)
N.une and Address of Facility Audited

Oman Sea Products LLC
Sadh, Oman

Facility Owner (Company or IndividuAl) Date (mmlddlyy)

Thomas N S Scperuison 12/5/93

Products Concemed: Phone Number

Fish (observations are limited because plant was not operating

Risk SubstantW Low X
Name
Evaluator J. Slavin
Name and Tide of Accompanying Individual

Khamis Salim Al-Bulushi &Abdullah Al-Mawali

o Substantial Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to MACCP Plan ~ 2)

A. RECORDS ' MAl I SER I CR
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Any documents or records are falsified. I 0

B. PROCEDURES i MAl I SER CR
1. Preventive Measures not followed. 0
2. Monitoring Procedures not followed. . 0
3. CorrKtiveActionnot~ke~ 0

C. OTHER I MAl SER I CR
1. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 Harborage and attractant areas present. 10
1.2 Pest control measures not effective.

1~1 Exclusion.
~

1.22 Extermination I 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.
"

100
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CR

CR

o

o

o
I SER CR

I~ 0

10 0

10

10

01

MAl I SEll

I [

o

MAl I SEll I CR

I~I
MIN

I MIN I

I I 100

iOIOI

I 1 0 10

I , I

10

101 I

181 I I

10101

I 101

I 0

. MIN ! MAl i SEll I CR

! MIN

I MIN I MAl I SEll I CR

t I:8J t

I I

I MIN . MAl I SEll

101

1 MIN I MAl SEll

I ,

I I

I I

I I
I I 0

2.U Jnsufficient separation by space or other means alJows product to be adulterated or j
contaminated. .

2.3 Equipment and utensils' design. construction. location. or materials annot be readily
cleaned or sanitiZed: does not preclude product contamination.

MAINTENANCE

53.2 Handwaslung and hand sanitizing stations not present or conveniently located.

5.3 Controls.
53.1 facility managment does not have in effect measures to restrict people with known

disease from contaminatinl the product.

5.1 Processing or food handling personnel do not maintain a high degree of personal
cleanliness.

6.1 Insufficient number of functional toilets.

PERSONNEL

5.2 Processing or food handling personnel do not take necessary precautions to prevent
contamination of food.

3.3.2 Other.

3.3 Equipment and utensils not maintained in proper repair or removed when necessary.
3.3.1 Product contact surfaces.

2

4.3 Inadequate housekeeping.

3.1 Condition ot root. ceilings. walls. noors, or lighting not maintained; lights not protected.
3.1.1 Areas d.i:rectly affecting product or primary packaging material

3.1.2 Other.

CLEANING AND SANITIZING
.4.1 Product contact surfaces not cleaned ..,d sanitiud before use.

3.2 Insufficient lighting.

4.2 Non-product contact surfaces not cleaned before use.

6.2 Inadequate supplies.

101

7.1 Unsafe water supply

RESTROOMS

WATER SUPPLY

1.2 No protection against backflow, back-siphonage. or other sources of contamination.

13 Inadequate supply of hot water.

9.1 Olemical(s) improperly used or handled.

ICE
8.1 :-.lot manufactured, handled, or used in a sanitary manner.

9.2 OlemicaJ(s) improperly labeled.

93 ChemicaJ(s) improperly stored.

CHEMICALS

Joseph ~. Slavin, Evaluation ofOman's Seafood Quality Control and inspection Practices
AppendiX D. Industry Plant Site Visits and Systems Audits (Confidential)

2. STRUCTURE AND LAYOUT MIN 1\1AJ 5P;>~-a-
s.:.:-':;2.;';1;:'::;;G;:'ro':"un=':';d;::s:"c:':on:;'di~ti':on::':';ca:"n:;'pe~mu~t~c~on~t~a~Dl.1t\a~~ti~on~to~en::ter':":":tN~-;facili~' ",:".t}-•.---------;~D=~'-'"':;;';'~-'i''''~ --
~--:~-=-~--------------------_---::=----_.~....

2.2 Facility 1,1
2.2.1 Design. layout. or materials used cannot be readily cleaned or sanitized: does not I

preclude contamination.

s.

4.

3.

6.

7.

8.

9.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Note: For a facility rating of Level n, no more than 10 combined "Major" and "'Serious" deficiencies can exist. U the
combination of "MajorH and "Serious" deficiencies exceeds "10", then the facility will be rated as a Level m.

10. VENTILATION , MIN MAl SER I CR.
10.1 Condensation

I 101010.1.1 Areas directly affecting product or pachging DUterial.

10.1.2 Other. I I 0 I I
10.2 Adequate air exchange does not exist. !D I I I

11. WASTE DISPOSAL ,MIN MAl SER I CR
11.1 Improper disposal of:

I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101!

3

NA • Not Applicable•

Systems Audit Frequency Schedule
facility Audit Number Of Deficiencies
Rating frequency Minor Major I Serious! Critical

Level I One visit every two months ().6 0-5 I 0 I 0

Level n One visit per month ~7 6-10 1·2 I 0

Level m Two visits per month NA· ~1l 3-4 I 0

Level IV Dailv NA NA ~S I ~1

102

Final Facilitv Ratin~

Inspector Signature and Date

Suoervisor Signature and Date

I
I
I
I

I~SUMMAR:.=y:===================I..........MINt~-"'-I~ II.~tal Deficiencies ., ., U--.J

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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Systems Audit
Listing of Observations

cutting
drain.

could be
and loose

No screens on door entrance to
area. No covering over floor
Rodents could easily enter plant

General condition of plant
improved; too much litter
material around

Need shields over lights

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Product contact surfaces uses wood which
creates contamination; should use plastic

No hot water supply

Plant not operating

Need hand washing facilities and hand dip
station

Need foot dip at entrance to ice storage
area to prevent contamination

Plant design could be improved to have
packing area flow after cutting. Have one
large room for cutting, packing loading
into freezer trolleys. A sanitation log
would be helpful. Plant could meet U.S.
requirement without major modifications

List of Deficiency
Step and Number

2.3

1.2.1

5.3

4.3

5.0

8.1

7.3

other

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



SYSTEMS AUDIT CHECKLIST (1)

NAme and Address of Facility Audited

Protein Products International
P.O. Box 1668
Muttrah, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)
Ebrahim bin Said Al Azry, General Manager

11/15/93Jose J. Vallavanthara. Commercial Manaaer
PIOducts Concemed: Phone Number

Fresh and frozen tuna

Rislc Substantial 1DW X
Name
Evaluator J. Slavin
Name and TiUe of Accompanying Individual

Khamis Salim Al-Bulushi

o Substantial Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to HACCP Plan t 2)

A. RECORDS ! MAl I SER I CR.
1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. My documents or records are falsified. I 0

B. PROCEDURES i MAl I SER CR.
1. Preventive Measures not fanowed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Action not taken. 0

C. OTHER I MAl SER I CR.
1. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR.

1.1 Harborage and attraetUlt areas present. I 0
1.2 Pest control measures not effective.

1.2.1 Exclusion.
~

1.2..2 Extermination 1 10
(1) Based on forms used by the National Marine Fisheries Service, U.S.

(2) Not applicable because firm is not using the HACCP system.
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Joseph ~. Slavin, Evaluation.of Oman's Seafood Quality Control and inspection Practices
AppendIX D. Industry Plant Site Visits and Systems Audits (Confidential)

U-2 Insufficient separation by space or other means allows product to be adulterated or i
contaminated. .

! MIN MAl I SER I CR

CR.

CR

o
o

1[gJ

I~

10

1010

MAl SER CR.-
I

01 !

MAj , SER I CR
,01 I

MIN

MIN

:0

iOIOI
101 I

! I I

I 10

01 I
101

10

. MIN ! MAl I SER. I CR

I I 100

I MIN J MAl • SEa CR

I 1 0 10
10101 I

1 0

Ix iD 0

I MIN I MAl I SER I CR

! I 10 0

I MIN I MAl SER

I I 1181 0

I MIN . MAl I SER

101

I ,
IOf

I I

I 1

I 10

1 I

2.2 facility
III Design. layout. or materials used cannot be readily cleaned or sanitized; does not

preclude contamination.

STRUCTURE AND LAYOUT
2.1 Grounds condinon can perDUt contauunation to enter the facility.

2.3 Equipment and utensils' design. construction. location. or materials cannot be readily
cleaned or sanitized; does not preclude product contamination. \

MAINTENANCE

5.1 Processing or food handling personneJ do not ~taina high degree of personal
cleanliness.

S.3..2 Handwashing and hand sanitizing stations not present or conVeniently located.

PERSONNEL

5..2 Processing or food handling personnel do not take necessary precautions to prevent
contamination of food.

5.3 Controls.
5.3.1 Facility managment does not have in effect measures to restrict people with known

disease from contaminatinK the product.

4.3 lnadequate housekeeping.

3.3 Equipment and utensils not maintained in proper repair or removed when necessary.
3.3.1 Product contact surfaces.

4.2 Non-product contact surfaces not cleaned before use.

4.1 Product contact surfaces not cleaned and sanitized before U5e.

Sot manufactured. handled. or used in a sanitary manner.

2

CLEANING AND SANITIZING

3.1 Condition of roof. ceUings. walls, floors. or lighting not awntained; lights not protected.
3.1.1 Areas directly affecting product or priJrwy packaging material.

3..2 Insufficient lighting.

3.3..2 Other.

3.1..2 Other.

6.1 Insufficient number of functional toilets.
RESTROOMS

6..2 Inadequate supplies.

72 No protection against backflow, back-siphonage. or other sources of contamination.

7.1 Unsafe water supply
WATER SUPPLY

9.2 Chemical(s) improperly labeled.

9.1 Chem:icaJ(s) improperly used or handled.

9.3 Chemical(s) improperly stored.

ICE

1.3 Inadequate supply of hot water.

CHEMICALS

2.

4.

3.

5.

7.

6.

8.

9.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



I~S_~__Y I~I~~~otal Deficiencies .. .. L-.l-.J

Final Facilitv Ratin2

InspeCtor Sismature and Date

Sllpervisor SiJmature and Date

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

NA == Not Applicable-

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious I Critical

Level I One visit every two months ().6 0-5 I 0 I 0

Level n One visit per month ~7 6-10 1·2 I 0

Level m Two visits Der month NA- ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1

3
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10. VENTILATIOl\i . MIN MAl SER I CR
10.1 CondensatIon , I 101010.1.1 Areas directly affecting product or pawging material. i

I

10.1.2 Other. I I 0 I I
10.2 Adequate air exchange does not 4!X1St. I 0 I j I

11. WASTE DISPOSAL ,MIN MAl : SER I CR
11.1 Improper disposal at:

I I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

Note: For a facility rating of Level II, no more than 10 combined "Major'" and "Serious" deficiencies can exist U the
combination of "Major" and "Serious" deficiencies exceeds "10", then the facility will be rated as a Level m.
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Systems Audit
Listing of Observations

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Hand washing and hand sanitizing stations
need to be included

Personnel should wear hair nets.

Absence of screens could be a problem with
processing; should be enclosed

Lights were not protected - used to have
shields - took them off to see better

Had one restroom for fifteen people
seemed adequate

Ice seemed quite good, well designed bin
off the floor. Can't walk on ice

Municipalities inspectors came twice a
year. In general facility is old, but kept
clean and well maintained. Could meet u. S.
requirements with few changes.

Should use signs on washing hands, etc.

List of Deficiency
Step and Number

Other

1.2

5.1

3.1

5.3.2

6.1

8.0

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



SYSTEMS AUDIT CHECKLIST (1)

Nune and Address of Facility Audited

Sadah Marine Products
Salalah, Oman

Facility Owner (Company or Individual) Date (mmlddlyy)

Contact: Mr. Saeed Masoud, Genera1 Manager 12/4/93
PIOducts Concemed: Phone Number

Lobster and fish

Rislc SubstantW Low X
Name
Evalua tor J. Slavin
Name and Title of Accompanying Individual

Khamis Salim Al-RullJ"hi & AhrllJll~h Al-M~wali

o Substantial Risk Products Must Use This Block. ~ Low Risk Products Must Use This Block.

Adherence to HACCP Plan ~ 2)

A. RECORDS lMAJtSERICR

1. Records are not up to date. 0
2. Records are inaccurate. DID 0
3. Records are not available for inspection. 0
4. Arty documents or records are falsified. I 0

B. PROCEDURES i MAJ SER CR
1. Preventive Measures not fonowed. 0
2. Monitoring Procedures not followed. . 0
3. Corrective Adion not taken. I 0

C. OTHER I MAl SER t CR
1. Modification to HACCP·based plan used without approval. I 0
2. Modification to critical limits without approval. 0
3. Certified trained personnel not available. I 0

Facility Sanitation
1. PEST CONTROL I MIN I MAl I SER CR

1.1 IU.rborage and attractant ueas presenL 10
1.2 Pest control measures not effective.

1~1 Exclusion. 0
1.22 Exterminabon I 10

(I) Based on forms used by the National Marine Fisheries Service. U.S.

(2) Not applicable because firm is not using the HACCP system.
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__3_3_::-Eq::-w=-.p_m~en:-t_an_d_u_tensils_'_n_o_t_rnaut_'_taln_'_ed_in_Proper__repaU'__' _or_rem_OV_ed_W_h_en_nec_e"_H_ry_.--:I~=-_!-7p~l~o=-+-_-{ .33.1 Product contact surfaces.

33.2 Other. I 0 I 0 I I
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3.2 Insufficient lighting. I 0 I I

Joseph ~. Slavin, Evaluation of Oman 's Seafood Quality Control and inspection Practices
AppendIX D. Industry Plant Site Visits and Systems Audits (Confidential)

SER, CR

o
o

SERI CIt

10/0

o
i SER CR

10 0

10 0

10

10

oi I

MAl ' SER! CR

o

MAl I SER I CR

I rzr I I

MIN

:0 '

iOIOI
I I I

I MIN I

I I 100

0, I

I 0

101

. MIN ! MAl I SER J CR

I 101

! MIN

I MIN I MAl I SERI CR

I i
I X I

I I

I MIN I MAl

I MIN . MAl I SER CR

10 I

I I
I~ ,

I I
I 10
I I

1 I:-Jot manufactured. handled. or used in a sanitary manner.

2..U InsufficIent separation by space or other means allows product to be adulterated or i
contaminated. ,

2.1 Grounds condInon can pemut ContaUUNltion to enter the facility.
STRUCTURE AND LAYOUT

2.J Eqwpment and utensils' design. construction. location. or materWs annot be readU)' I

cleaned or sanitiZed; does not preclude oroduct contamination. , I

U Facility
ll1 Design. layout. or materials used cannot be readily cleaned or sanitized; does not

preclude contamination.

3.1.2 Other.

MAINTENANCE MIN
3.1 Condition of roof. ceilings. walls. floors. or lighting not JNintlined; lights not protected.

3.1.1 MUS directly affecting product or primary pacbging D'lAteria1.

6.2 Inadequate supplies.

5.2 Processing or foocI hancl1ing personnel do not take necessary precautions to prevent
con~tionof food.

CLEANING AND SANITIZING

6.1 Insufficient number of functional toilets.

PERSONNEL

4.3 Inadequate housekeeping.

RESTROOMS

4.2 Non-product contact surfaces not cleaned before use.

2

4.1 Product contact surfaces not cleaned and sanitized before use.

S.3.2 Handwaslung and hand sanitizirlg stations not present or conveniently located.

5.1 Processing or food handling personnel do not maintain a high degree of personal
cleanliness.

53 Controls.
53.1 Facility rnanagment does not have in effect measures to restrict people with known

disease frnm contaminating; the product.

7.1 Unsafe water supply

7.2 No protection against badcflow. back-siphonage. or other sources of contamination.

73 Inadequate supply of hot water.

WATER SUPPLY

8.1
ICE

9.1 Chernical(s) improperly used or handled.

9.2 Chem.icaJ(5) improperly labeled.

CHEMICALS

93 ChemicaJ(s) improperly stored.

.,...

3.

s.

4.

6.

7.

8.

9.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



10. VENTILATIOf\i . MIN MAJ ' SER I CR
10.1 CondensatIon

I 101010.1.1 Areas directly affKting product or pacbging material.

10.1.2 Other. I I 0 I I
10.2 Adequate lir exchange does n~t exist. 10 j I I

11. WASTE DISPOSAL , MIN MAl : SER I CR
11.1 Improper cbsposal ot: , I I 1011.1.1 Sewage.

11.1.2 Processing waste. I I 101I

I
I
I
I

I~SUMMAR~Y-=--------1 MIN IMAlI~ II
Total Delidendes .. .. LU

Final Facility Ratin~

Insoector Sismature and Date

Supervisor Sismature and Date

110

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

NA .. Not Applicable•

Systems Audit Frequency Schedule
Facility Audit Number Of Deficiencies

Rating Frequency Minor Major I Serious I Critical

Level I One visit everY two months ().6 0.5 I 0 ! 0

Level n One visit per month ~7 6-10 1-2 I 0

Level m Two visits per month NA- ~11 3-4 I 0

Level IV Dailv NA NA ~ I ~1

3

Note: For a facility rating of Level n, no more than 10 combined "Major" and "Serious" deficiencies can exist. Ii the
combination of "Major" and "Serious" deficiencies exceeds "10", then the facility wilJ be rated as a Level m.
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Systems Audit
Listing of Observations

Reason Why Deficiency was Classified
Minor/Major/Serious/Critical

Wood is used for cutting the fish; should
use plastic cutting boards

Plastic shields need to be installed over
lights

Plant cleaning seemed to be very good.
They wash with soap four time a day and
then sanitize; had good clean smell

Backflow prevention check valves need to be
installed

No supply of hot water

People had clean aprons and gloves; should
also have hats or hair nets

Ice storage was properly designed. Ice bin
entrance was off the floor so people could
not walk into storage room. Should use
plastic handled shovels, however.

A sanitation log or check list would be
helpful.

Plant could meet U.S. requirements without
major modifications or changes

2.3

3.1.1

List of Deficiency
step and Number

5.2

4.0

8

Other

7.2

7.3

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
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1.

2.

3.

APPENDIX E

NOTES ON OTHER VISITS

(CONFIDENTIAL)

Public Agencies (Muscat)

Department of Animal Wealth
Ministry of Agriculture and Fisheries . . . . . . . . . 113

Directorate General of Health Control
Ministry of Regional Municipalities and Environment 113

Directorate General of Specifications and Measures
Ministry of Commerce and Industry 114

Directorate of Environmental Health and Malaria Eradication
Ministry of Health . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 115

Public Authority for Marketing Agricultural Product 115

Regional Public Agencies & Fish Souks

DGFR Regional Staff, Masirah Island 116
Department of Animal Wealth and Fisheries

Directorate General of Agriculture, Animal Wealth, and
Fisheries, Batinah Region 116

Department of Animal Wealth
Directorate General of Agriculture, Animal Wealth, and
Fisheries, Dhofar Region 116

Ministry of Regional Municipalities and Environment, Duqm . . . . . . . . . . . . . . . . . . . . . 117
Ministry of Regional Municipalities and Environment, Salalah 117
Fish Souk, Barka . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 118
Fish Souk, Muttrah 118
Fish Souk, Salalah 118
Fish Souk, Sohar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 119
Fish Souk, Sur 119

Others

Sultan Qaboos University, College of Agriculture . . . . . . . . . . . . . . . . . . . . . . . . . . . . 119
Other Industry Visits

Abu-Alwi Ice Company, Salalah 119
Drying Areas of Sardine-like Fish 119
Gulf of Oman Fishing International (GOFI) (office) 120
Al-Hamadi Fisheries Company (office) 120
Korea Overseas Fisheries Company Ltd. (office and vessel) 120
Master Fisherman, Duqm 121
Master Fisherman, Muscat 121
Oman Sea Company (OCS) (office) 121
Societe General de Surveillance (SGS) 121

I
I
I

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix E. Notes on Other Visits (Confidential) 112



APPENDIX E. NOTES ON OTHER VISITS (CONFIDENTIAL)

1. Public Agencies (Muscat)

Staff members from the DGFR assist border patrols during the lobster season to help prevent
unlawful exports.

There are Omani standards for over 80 food products and methods. The Director thought
codex standards were too general and that Gulf standards might serve as a better foundation.
He indicated they would be open to assistance from private or other laboratories in making
inspections necessary for providing certificates.

113

If the BC or other countries request a special certificate for the product or sanitation
inspection, the request will go through the Department of Animal Wealth, which will
coordinate the request with the Ministry of Commerce and Industry and the health control
agency in Municipalities. At present there is only one laboratory, in the Ministry of
Commerce and Industry, that is used for food analysis of the type required for seafood. The
Director of Animal Wealth indicated that the Department had to reject a request from France
for issuance of a certificate of inspection because Oman did not have the resources to do the
analysis. In this case the industry could not export the product.

Directorate General of Health Control, Ministry of Regional Municipalities and
Environment The Directorate General is responsible for food hygiene in food
establishments in all areas except for Muscat, Sohar, and Buraimi, which are controlled by
the Diwan. Food establishments include retail shops, market places, fish souks, and food
and seafood processing plants. The Department issues annual certificates for food
establishments. They do not use any written sanitation or hygiene standards for the fish
processing plants, but they indicated they may prepare some after a year or two.

Department of Animal Wealth, Ministry of Agriculture and Fisheries This department
has responsibility for controlling exports and imports of agriculture, meat, and fishery
products. An export permit is required for each shipment of product. The permit deals
mainly with weight and general product condition. If there are Omani Standards for the
product, then that product is inspected accordance with the standards. For example, egg
imports are inspected in accordance with the Omani standard for eggs.

The Department does not have a laboratory capability available for inspection of fishery
products. Their only laboratory is a veterinary laboratory that is used for animal diseases.
The Department will refer requests for seafood analysis to the Ministry of Commerce and
Industry.

Depending on the region, the Department may inspect fish processing plants at least twice
a year. There are two laboratories that can do food analysis, Central Laboratory, Ministry
of Commerce and Industry, and the Directorate's own public health laboratory. They plan
to have a laboratory especially for biological and chemical analysis of food. They have 43
municipalities and about three people in each municipality who deal with food establishments.
Most of the problems in food are from contaminated ground water due to pollution from
septic tanks. They also have a serious problem with blue fly in the drying of fish. The

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix E. Notes on Other Visits (Confidential)
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Director General can issue a RO 5,000 fine for health violations. If stronger action is
required, he must get approval from the Minister. The government has product standards
for food products, but none for seafood. There was no evidence of food hygiene standards
for application by Municipalities to seafood plants.

Directorate General of Specifications and Measures, Ministry of Commerce and
Industry, The food activities are under the jurisdiction of the Department of Laboratories
and the Department of Specifications and Quality Control.

Department of Laboratories There are six laboratories, within the Central Laboratory
located in Wadi Kabeer, devoted to the following categories: chemical, microbiological,
precious metals, physical materials testing, industry control, and meteorological control. The
professional staff consists of a total of 30 people. There are six staff members each in the
chemical laboratory and the microbiological laboratory, which are the laboratories most
concerned with food analysis.

They do a lot of work with fish and shellfish. Upon request by a foreign entity through the
Department of Animal Wealth in the Ministry of Agriculture and Fisheries, they take samples
from shipments and do microbiological, mercury, and lead analyses. They do not conduct
histamine analysis and were not familiar with the method. I indicated that FDA has
established histamine levels for tuna. I gave them information on the levels required in the
United States and the methods of analysis.

They appear to have limited capability for carrying out a greatly increased work load of
analysis. They did indicate that if requests increased, they may be able to hire some
technicians from school, provided the funding is made available from the Ministry.

The laboratory does not use private laboratories to help meet heavy demands for work. They
do not have standards for private laboratories, but are looking into a system to establish
procedures for use by private laboratories.

They have a resources problem in that they can only sample shipments in areas near the
airport or the Muttrah area and do not have the staff available for travel to places like
Salalah, Sur, Duqm, or Masirah for sampling.

Department of Specifications and Quality Control Although the Department has the
responsibility for developing standards and specifications and has the capability to carry out
inspection of food manufacturers, most of this is done by Municipalities, which inspects
periodically for hygienic practices. The Department of Specifications is developing a plan
for inspection of food establishments.

The department has 230 standards, of which 80 are for food items or methods. They do not
have any standards for fishery products. They indicated interest in developing standards for
fish and were interested in receiving copies of standards they could use as a guide. They are
interested in starting a standard for frozen fish, but I indicated that since most frozen fish
exports are in bulk form, whole, it might be more desirable to start with a higher value
product that has greater chance of safety problems, Le. lobster, tuna and shrimp. They
indicated an interest in meeting further to review some standards on these and other products.
They indicated it would take six months to a year to' develop an Omani standard.
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We met with some of the people from the authority who are concerned with training. They
emphasized that training is a major factor in convincing the farmer to take better care of his
product.

There appears to be very little liaison between the staff of the DGFR and the Department of
Specifications and Quality Control. The Department seems to be very cooperative and
willing to work with people in the DGFR in developing suitable standards, but at present
there is no capability in the DGFR to develop standards.

The Director of Environmental Health felt that more attention needed to be given to the
safety of fish and fishery products to protect the public. He suggested that a task force of
different government agencies and a few industry leaders be formed to develop policies that
would help improve fish quality. The DGFR should take the initiative in forming this task
force.

They indicated that because of the Authority, there has been a significant improvement in the
quality of agricultural produce. We discussed fisheries and whether the magnitude of the
resource would be sufficient to warrant the exploration of their type of concept. Members
of the authority indicated they would attend the seminar held in conjunction with this
consultancy on December 14-15, 1993.

115

Directorate of Environmental Health and Malaria Eradication, Ministry of Health The
Directorate has authority over food safety, water, and sanitation as they impact on public
health. Although having the authority to step in and to take action on any problem
concerning public health, the Directorate elects to act in an advisory role and to bring
problems to the attention of the agency assigned primary responsibility. Most agencies take
advice seriously and correct problems. The Director of Laboratories, Ministry of Health,
is responsible for a central laboratory and laboratories associated with the hospitals in each
region.

The Public Authority for Marketing Agricultural Product The authority was established
by Royal Decree No. 97/81 in November 1981 to encourage the Omani farmers to increase
production of fruit, vegetables, and other agricultural crops, and to ensure the availability
of such products in local markets. They have six distribution centers, 13 collection centers,
a banana ripening factory, and a number of retail sales outlets. The authority maintains
refrigerated store rooms at the centers and operates a fleet of refrigerated trucks. They are
primarily concerned with distribution within Muscat, but they also handle exports and
imports of produce.

They have adopted Gulf Standard No. 2111984, HYGIENIC REGULATIONS FOR FOOD PLANTS AND

THEIR PERSONNEL. This standard (see Appendix E) is applied only to foods that have an
Omani Standard. Since there is no Omani Standard for fishery products, the standard is not
applied to fish processing establishments. The Department indicated an interest in obtaining
comments on this standard with the view of developing one for fish processing
establishments. They also have adopted for Oman's use the Gulf standard for labeling of
prepackaged foods and the standard for potable water.
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2. Regional Public Agencies & Fish Souks

DGFR Regional Staff, Masirah Island Ten staff members collect information on boat
licensing and also work with the sea turtle protection program and with the industry. They
feel a big problem is the lack of use of ice by the fishermen. They do not think fishermen
will replace their 25-foot boats in the near future. They suggested that ice be stored on 25
foot boats in an area at the stern, where four or five bags of ice (200-250 kilos) could be
carried. This would help considerably in keeping fish. The boat can land as much as two
tonness of fish in a good day, but are seldom that full. The schemes for promoting the use
of ice include the following:

(a) Plants should provide ice free to fishermen and the plant should pay more,
maybe 50 baisas more, for fish with ice. This could benefit the plant because
now they end up throwing away 30 percent or more of the fish they buy.

(b) The Government should consider subsidizing the cost of ice and of
constructing ice plants or should have an incentive so the plant will provide
more ice to fishermen.

(c) Subsidies should be increased for purchase of new vessels that are designed
to carry ice and that will ice the fish. These boats should be given a special
license that can be revoked if the fishermen do not use ice. Ee standards for
handling fish on the vessel should be a part of the Oman Fish Quality Export
Act and Standards.

Department of Animal Wealth and Fisheries, Directorate General of Agriculture,
Animal Wealth, and Fisheries, Batinah Region The Batinah region has only recently
undertaken fisheries activities. The Department of Animal Wealth and Fisheries issues
certificates showing compliance of truck operators with regulations requiring them to have
a box to carry fish in ice. The regulation, issued by the Ministry of Agriculture and
Fisheries, requires that all trucked shipments of fish be in a container with ice. Each
container has a license number. Although the regulation covers all transportation, it is
enforced only for product for export because of resource limitations.

The Director believes that the best way to encourage the use of ice would be to license fish
sellers and require them to use ice and to have two boxes: one for storing fish and the other
for selling fish. Fisheries extension unit staff and local Municipalities staff at the Sohar fish
souk also thought this plan would be beneficial because it would ensure that the seller uses
ice. If he doesn't use boxes and ice, then his license would be revoked. Instead of
improving the situation, steps have been taken recently to make the situation less
controllable. Previously, sellers paid a tax for which they were given a designated space at
the souk. The souk was restricted to those sellers in the Sohar area. Now the souk is open
to anyone, with no tax payment required.

Department of Animal Wealth, Directorate General of Agriculture, Animal Wealth, and
Fisheries, Dhofar Region The veterinary disease group consists of Dr. Mustafa Kahhila,
his assistant, and four nonprofessional helpers. Importation of fresh or frozen fish and ice
into Oman is illegal. The local office in Salalah may issue 500 to 700 export certificates per
year. A certificate is required for every shipment for export. It does not appear that it is
possible to give much attention to quality because of the large number of shipments from the
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Ministry of Regional Municipalities and Environment, Duqm Ministry personnel
periodically check the plant for pollution, garbage and general cleanliness. The person in
charge of checking the plant was not there. They do not have any written standards for
checking the plant.

Mahamoud Abdulla wants the Ministry of Agriculture and Fisheries to draw up specifications
and also to subsidize the cost of the box to the seller. He also believes the mobile ice plant
in Salalah is working well and is glad the private firm is expanding its capacity (10 to 20
tonnes per day) to provide more ice.

area. Also, there are no standards for quality for the inspection. Fresh sardines exported
to Saudi Arabia are a problem because sometimes they may be left in the icebox on the
truck, with melting ice, at the border for 10 hours while awaiting completion of import
papers from Saudi Arabia.

If a foreign or industry buyer wishes a certificate containing microbiological analysis, the
Department of Animal Wealth will refer the fish supplier to three laboratories in the area,
two operated by the Ministry of Health and one by the Diwan. The Ministry of Commerce
and Industry plans to build a food laboratory in the Dhofar Region.

117

Ministry of Regional Municipalities and Environment, Salalah Ministry personnel check
fish processing plants periodically, possibly once a month, or less frequently. They mainly
check that workers have a health certificate, and that there is no general pollution. They do
not have any plant specifications to check for hygiene. A different section checks the fish
souk.

Dr. Kahhila felt that lack of ice is a major problem and that the Ministry of Agriculture and
Fisheries should provide financial support to encourage ice plants, not necessarily attached
to a fish factory, but designed to encourage use of ice for collection and transportation to
consumption areas. The processors that have ice plants use the ice mainly for their own
purposes in collecting fish or to supply fishermen that fish for them.

The person we talked to, Mahmoud Abdullah, was concerned with the fish souk in Salalah.
He mentioned that they have general standards for judging poor quality fish. He estimates
that about one to two percent of the fish in the market is rejected by his group because of
spoilage. It has been proposed that the Ministry build a new larger market in place of the
existing one. If they cannot get enough funds for this, they will build an additional market
in another area. His proposal is to have the market fully enclosed, but if there is not enough
money he will require walls with only one entrance and one exit. They have recently
required that all sellers have health certificates and are now starting to license sellers. He
has made a proposal that sellers should be required to have boxes to ice the fish. He seemed
to be quite knowledgeable on proper design of fish souks, but was having difficulty in
securing funding for the improvements.

Fish Souk, Barka The fish souk at Barka was not used by sellers or fishermen. Even
though it is only a few years old, it is already in bad shape, covered with dirt and refuse.
The fish are usually sold on the beach, directly on the sand, or in some cases, on canvas or
a rug. A simple requirement that fish cannot be sold when lying on the sand would help,
but from what I have seen, I question if anyone would enforce it. Municipalities does not
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appear to know how to design a fish market to meet sanitation and proper fish handling
practices. They should design and construct a fish market that employs good sanitation and
handling practices and that will be an example to follow for future fish markets. A group
of Municipalities and DGFR staff members should visit fish markets in Europe and the
United States. A consultant, experienced in fish market design, should be employed to
design the "ideal" fish market; it should be constructed in an area where there is good
cooperation from fishermen, sellers, Municipalities, and the DGFR; licenses should be
required of sellers in this market.

In this market, there should also be a strict regulation that sellers use ice, and that they must
handle fish under hygienic standards or lose their license. The market should be run by an
independent person, or perhaps industry, that is responsible for day-to-day policies, i.e. a
private authority. Sellers should pay a small fee for use of their space in the market, the
same as any other seller.

Fish Souk, Muttrah The fish souk is under the responsibility of Muscat Municipality.
Potable water is available. Fish are laid out on tile shelves for sale. Ice is usually not used,
but some was being used for shrimp. Municipalities say that fish should not be cleaned or
filleted in the general area; there is a special area for cleaning and filleting that has no tile.
It is very dirty and has waste bins next to the fish that are being cleaned. Very dirty wooden
boards are used for cutting the fish.

Ice can be obtained from OFC, but sometimes it is not available. The ice is purchased in
50 kilo bags at a cost of RO I per bag. The cost of tuna fish is RO 1 to 1.500 per fish. All
fish are sold on an individual piece cost, not on a per kilogram cost. The quality of fish
varies greatly: some look fine, whereas others look quite marginal.

The market is only five years old. It is poorly designed. The cleaning area should be
enclosed, refrigerated and meet general hygiene standards. A good supply of ice should be
made available, and some arrangements should be made for using boxes or partitions so ice
can be used in the selling area. It is clear that in designing the market, specific requirements
for fish handling and sanitation were not taken into account.

Fish Souk, Salalah The fish were lying on the floor or on raised areas which were dirty.
People were cutting the fish on bloody wooden boards. Ice was not used, and the whole area
was quite dirty. Some of the fish looked fair to good, but others looked spoiled with dark
brown gills and soft flesh. The regional people from the DGFR have suggested to
Municipalities, who operate the market, that fish boxes should be used along with ice, but
to date this has not been done.

Fish Souk, Sohar The Sohar fish souk, only several years old, was quite covered with
sand from a recent storm. There was no ice used at the souk at the time of our visit. Some
of the fishermen did ice the fish in boxes on their boats. Ice is available at Al Arkan
Trading Co., which is right across the street from the market. The fish were cut on dirty
wooden boards, and there was no evidence of hygienic products or controls. Municipalities
has some 30 people at the souk who claim they look at fish and reject poor quality product.
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3. Others

Other Industry Visits (Confidential)

Fish Souk, Sur The market is very dirty. No ice was used, and fish were lying next to
discarded fish waste on cement, which was very dirty, or on the ground. The quality of the
fish seemed only fair. A new souk is needed that employs hygienic design features.

Gulf of Oman Fishing International (GOFD (office) GOFI produces fish and raw
and cooked lobster. They have a plant at Duqm which employs about 50 people.
They purchase fish and lobster from local fishermen along the coast. They have
longliners and trawlers. Exports of product are increasing.
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Abu-Alwi Ice Company. Salalah This is a self-contained, mobile ice plant made
by Zeegra in Germany. It can make 10 tonnes of ice per day and storage of 18
tonnes capacity. The plant was installed several months ago at a cost of about RO
48,000. The capacity is not sufficient, so they plan to install another lO-tonne unit
next February. Most of the ice is purchased by truckers who are transporting ice in
iceboxes. The cost of ice is about RO 1.000 per bag. This type of plant could be
used in many places along the coast to provide ice to fishermen.

Sultan Qaboos University, College of Agriculture The College of Agriculture has the
following Departments: Plant Service, Soil and Water, Agriculture Economics, Agriculture
Mechanization, Marine Science and Fishery Technology, and Criminal Science. The College
plans to add a Food Science Department in 1994.

Drying Areas of Sardine-like Fish We saw small pelagic sardine-like fish being
dried in the sun in areas adjacent to the beach. The fish are laid on the sand for up
to a week to dry and are then used for animal feed. There should be a market for
these fish in the frozen form as bait or mink feed or as raw material for processing
into canned sardines or canned herring. A market analysis should be conducted on
added value uses for this resource, which is in such large supply. Also some
investigations should be made into joint ventures with foreign buyers in testing and
using the product.

A course in fish processing and handling is given by the Animal Sciences Department. The
new head of the Marine Science and Fishery Technology Department and the Dean of the
College of Agriculture are very interested in establishing a course in fisheries quality control.
They indicated a strong interest in having a consultant come to the University for two to
three months to advise them on the equipment required, design a quality control course, and
conduct courses for the industry and the students. They would be willing to provide free
housing and transportation, and would, upon completion of this short term assignment,
establish and fund a two-year teaching position in fish processing and quality control. We
agreed to explore this with the DGFR and the OAlC to see if some initial funding could be
secured for the short-term consultancy.
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GOFI feels that the quality of trawler and longline caught fish is good because their
products are well accepted in the markets. The company stated that it encourages
local fishermen to use ice. They indicated that they try to standardize the price with
fishermen, but it is a problem because fishermen are not loyal. They believe larger
boats, which would enable fishermen to take ice and stay at sea for one or two days,
may be helpful in getting better quality product. They estimate that about 10 percent
of the local fish they buy has to be discarded because of spoilage, and think that
national standards for quality that would be applied by all exporters would be helpful.
(See note on visit to plant at Duqm, Appendix B.)

AI-Hamadi Fisheries Co. LLC (office) This firm has factories at Seeb, Mirbat,
and Hasik. About 90 percent of their production is for export. Principal products
are lobster, shrimp and tuna. Their total exports are about 950 tonnes per year, of
which about 47 tonnes are of lobster. Most of their lobster exports go to France.
The parent company, having started in fisheries several years ago, is in the import
and cold storage business. They supply ice to fishermen at a cost of RO 1 for a bag
of 50 kilos. This company would support a subsidy for ice if it would encourage
greater use by the fishermen. They believe more needs to be done so companies can
buy on a contract basis.

A veterinary inspector from the Department of Animal Wealth issues export
certificates for this company. They have not had any quality problems, even in
supplying cooked lobster to France, which is very particular about quality.

Korea Overseas Fisheries Co. Ltd. (office and vessel) This company has six
stem trawlers that bulk: freeze the fish at sea in 20 kilo packs. The fish are exported
to Korea and Japan. They produce about 2,000 tonness per ship per year. They
believe that regulations that reduce quotas if you discard fish at sea discourages
production of quality fish or value added fish fillets.

The firm has not had any problems in selling fish. Normally the Ministry of
Commerce and Industry will take a sample of fish for analysis. Management believes
that a national standard for exported product would be useful.

We visited one of the company's stern trawlers at Muttrah. The vessel is about 180
feet long and is equipped to block-freeze the fish in a plate freezer. The fish pans,
conveying equipment and fish handling area are in very poor condition with dirt,
grease and rusty metal surfaces. The BC has adopted standards for vessels. This
vessel could not meet these or similar standards.

Master Fisherman. Duqm This fisherman is from Madrakah, south of Duqm. He
stated that fishermen there have a serious problem because the plant in Duqm will
only take about four species, and they have to throw most of the fish away. Also he
complained that the price of fish paid by the plant was too cheap, much below the
market price. He said he would use ice if he could get it. But ice is very expensive
in Duqm at RO 1.500 per bag, and a lot of time the plant will not sell to fishermen.

Master Fisherman. Muscat: Ali Darwish al-Butashi Ali Darwish indicated that
he has been in contact with the Minister of Agriculture and Fisheries for the purpose
of building an ice plant at or near Muttrah. He indicated that most of the fishermen
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SGS has a frozen seafood inspection service and can prepare a special service based
on the clients' standards or specifications. They act independently providing a report
of findings to the client so he can take appropriate action.

in his area would use ice if it were made available. His plan is to build an ice plant
of about 15 tonness and then construct refrigerated storage rooms at locations
convenient to fishermen. He believes it would help to encourage the use of ice if the
government provided some more financial help for the large-sized boats that have
provisions for ice.

He also suggested that much could be done in smaller ports. In addition, the facility
areas where fishermen keep their boats could be improved by removing rocks on the
shore that damage boats and by extending breakwaters to provide more protection.
He showed us the beach near his home and pointed out how the rocks and seas
damage the boats in the area. He was quite positive on the use of ice and plans to
follow up with the Minister of Agriculture and Fisheries.

Oman Sea Company (OSC) (office) This company produces fish frozen at sea,
for export markets, primarily demersal fish. Fish are bulk frozen on 600 vessels and
sent to Korea and Japan. They pack the product on the vessel in 22 kilo packs. OSC
could expand production but is limited by a quota of about 4,000 tonnes. They have
not had any quality problems in exporting fish. OSC did not seem to be aware that
the EC is tightening its requirements for vessels. They are interested in expanding.
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Societe Generate de Surveillance (SGS) SGS is the world's largest control and
inspection organization with services for all types of goods at every stage from
production to marketing, with 30,000 employees in 145 countries. They have had an
office in Oman for six years. Their principal inspection activities in Oman have been
for the oil industry, but they have also inspected imports of all vegetable oil into
Oman, and have done occasional inspections of fish, including some for the Oman
National Fishing Company.

SGS has expressed an interest in developing a fish inspection program, which might
include investment in laboratory facilities and personnel to do inspections for the
DGFR, other government agencies, or the industry. SGS could audit industry
compliance with government standards and would be in a position to obtain qualified
quality control personnel, probably from Europe, to do the inspection in a relatively
short period of time. (Additional information on SGS is given in Appendix G).
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2. Definitions

For the purposes of this Standard, the following definitions shall apply:

1. Purpose of Scope

1.2 Exports of fish are prohibited unless the conditions of this standard are
complied with.
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DRAFT OMANI FISH QUALITY EXPORT ACT AND
STANDARDS'

GENERAL PROVISIONS

Fish or fishery products means all seawater or freshwater animals or parts
thereof, including their roes, excluding aquatic mammals, frogs and other
aquatic animals.

Fresh products means any fishery product whether whole or prepared,
including products packaged under vacuum or in a modified atmosphere, that
have not undergone any treatment to ensure preservation other than chilling.

Prepared products means any fishery product that has undergone an operation
affecting its anatomical wholeness, such as gutting, heading, slicing, filleting,
chopping, etc.

Chilling means the process of cooling fishery products to a temperature
approaching that of melting ice.

Processed products means any fishery product that has undergone a chemical
or physical process such as the heating, smoking, salting, dehydration or
marinating, etc., of chilled or frozen products, whether or not associated with
other foodstuffs, or a combination of these various processes.

Frozen products means any fishery product which has undergone a freezing
process to reach a core temperature of -18 degrees centigrade or lower after
temperature stabilization.

Packaging means the procedure of protecting fishery products by a wrapper,
a container or any other suitable device.

Based on export and inspection standards for Australia, the European CommunitY, and Canada.

2.1

1.1 This standard is designed to promote Oman's fish exports by ensuring that fish
designated for export are produced, processed, and transported under
conditions that will result in quality products.

2.2

2.5

2.3

2.4

6

2.6

2.7

APPENDIX F.

PART I.
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3.

4.

5.
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2.8 Batch means the quantity of fishery products obtained under practically
identical circumstances.

2.9 Means of transport means those parts set aside for goods in automobile
vehicles, rail vehicles, and aircraft, in the holds of vessels, and in containers
for transport by land, sea or air.

2.10 Establishment means any premises where fishery products are prepared,
processed, chilled, frozen, packaged, or stored. Auction and wholesale
markets in which only display and sale by wholesale takes place are not
deemed to be establishments.

2.11 Pest includes an insect, rodent, bird, or other vermin.

2.12 Potable water means water fit for human consumption.

2.13 Practically free means that an offending characteristic is not present in fish at
levels that would affect the quality or fitness for human consumption of fish.

2.14 Sound means free from disease, damage, mold, decay, or deterioration.

2.15 Minister means the Minister of Agriculture and Fisheries.

Competent Authority

3.1 The Minister of Agriculture and Fisheries is the Authority responsible for
ensuring compliance with the provisions of this standard. He shall utilize, to
maximum extent possible, the Ministries of Health, Commerce and Industry,
and Regional Municipalities and Environment, and the Muscat Municipality
and other government agencies, universities and the private sector in carrying
out the provisions of this Standard.

3.2 The Minister may issue such regulations as are necessary to implement this
Standard.

3.3 The Minister of Agriculture and Fisheries may delegate to the Directorate
General of Fisheries Resources all or any of the Minister's powers, other than
this power of delegation.

Date of application

4.1 The provisions of this Standard shall be applied one year after the date of
publication unless otherwise stated.

Registration and Licensing

5. 1 All establishments used in the processing and storage of fish for export shall
be licensed.
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PART II. REQUIREMENTS FOR LAND ESTABLISHMENTS

c. Section 4.2.1.4.13 after paragraph 2, insert "the following shall be
considered" .

b. Section 4.2.1.4.12 after paragraph 2, insert "the following shall be
considered" .

5.2 All iceboxes used for transporting fish and the individuals concerned shall be
licensed.
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6.1 Floors, walls and partitions, ceilings or roof linings,
equipment, and instruments used for working on fishery
products must be kept in a satisfactory state of cleanliness and

e. Section 6 insert the following before "the following shall be
considered" and renumbered 6.1, 6.2 and 6.3 to 6.5, 6.6 and 6.7
respectively.

d. Section 4.2.1.4.16 change the title to Water and Ice Supplies and add
the following after paragraph two "ice shall be handled and stored
under hygienic conditions".

a. Section 4.2.1.4.2 delete and insert "The building shall be designed
with appropriate facilities for protection against pests such as insects,
rodents, birds, etc."

1.1 Establishments shall meet requirements set forth in Gulf Standards No.
21/1984 HYGIENIC REGULATIONS FOR FOOD PLANTS AND THEIR PERSONNEL with
the following amendments:

1.0 Approval shall be received from the Minister for construction of each
establishment to ensure it is designed in accordance with good hygienic
practices and will promote production of quality fish.

5.3 All establishments and iceboxes shall be inspected at least annually in
accordance with a schedule developed by the Minister and certified as meeting
the requirements of this Standard.

5.4 Product destined for export shall be inspected in accordance with the product
standards set forth herein and a certificate of condition issued by the
inspection body. The inspection shall be done in accordance with a schedule
developed by the Minister.

5.5 A permit for export shall not be issued unless the conditions of this section are
certified as being met by the Minister.
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1.2

1.3

1.4

PART m.

1.0

PART IV.

1.0
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repair so that they do not constitute a source of contamination
for the product.

A sanitation log which provides information on measures taken
to maintain cleanliness in the establishment shall be kept on a
daily basis.

6.2 Working area, instruments and working equipment must be
used only for work on fishery products unless authorized by the
Minister.

6.3 Detergents, disinfectants, and other cleaning compounds must
be approved by the Ministry of Commerce and Industry.

f. Add a new section 9 "Sanitation Audit Checklist" and include the
following:

A sanitation audit check list shall be developed and used by the
Minister to evaluate the condition of land-based establishments and to
determine the frequency of Inspection. Establishments receiving the
highest ratings will be inspected less than those receiving low ratings,
in accordance with a schedule developed by the Minister.

When freezing is carried out the plants must have freezing equipment
sufficiently powerful to achieve a rapid reduction in the temperature of the
product so as to maintain quality of the fish.

Rooms used for storage of frozen fish shall be maintained at a temperature of
at least -18 degrees centigrade.

Cooler rooms employing mechanical refrigeration shall be kept at a
temperature not higher than 5 degrees centigrade.

ICEBOXES

Iceboxes and their handlers shall be inspected and licensed in accordance with
standards established by the Minister.

TRADE DESCRIPTION AND LABELING

The trade description on any immediate and outer container shall include

a. The common name of the fish;
b. The style or form of fish;
c. The method of preservation (except for canning);
d. The net weight of the product;
e. The date of processing expressed in clear or in code;
f. If additives on ingredients are used they should be listed in decreasing
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1. General

PART V. TYPES OF INSPECTION SERVICES

PART VI. SAMPLING SCHEDULE

1.1 Fish shall be marked so as to identify each batch submitted.
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f. If additives on ingredients are used they should be listed in decreasing
order of importance;

g. The name and address of the establishment or the head office of the
firm; and

h. The trade designation "product of Oman."

1.0 The inspection services shall consist of individual inspections of
establishments, iceboxes and fish handling, processing and transportation
practices, and product inspections and certifications in accordance with
schedules developed by the Minister. The principle followed in carrying out
these inspections will be to provide more attention to those products,
establishments or iceboxes that present a higher risk of safety or quality loss
as demonstrated by past experience and the nature of the product.

1.2 Certificates of inspection and product condition and inspection audits are to
be provided by recognized Government authorities or by private laboratories
or bodies certified as to competency by the Minister.

1.3 A hazards analysis critical control point (HACCP), ISO 9000, or other
suitable inspection system may be employed at the discretion of the Minster
to reduce reliance on end product certification.

1.2 Rejected or unsampled fish shall not be mixed with fish that has been sampled
and accepted.

1.4 Samples of fish other than bulk loaded tuna, shall be assessed in accordance
with Sampling Plan 1.

1.3 The required number of sample visits comprising the sample shall be drawn
at random from the batch by an authorized officer for comparison with the
appropriate standard.

1.5 Where a batch is rejected on the basis of an assessment under Sample Plan 1,
the batch may be reassessed immediately with a different sample in
accordance with Sampling Plan 2. If this done the initial rejection will not be
counted unless the fish is again rejected.
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Acceptance

2.2 A batch will be rejected when

a. the acceptance number is exceeded; or

Sampling plans
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Sampling Plan 1

With lot sizes less than 15 in this sampling table a nondestructive inspection only will be
performed unless, at the discretion ofan authorized officer, destructive sampling is warranted.

*

b. any characteristic or condition of the fish that has rendered or may
render the fish unfit for human consumption is detected.

the relevant sampling plan and all other requirements of these Standards are
complied with.

2.5 Any sample unit found defective during inspection shall be rejected whether
the batch as a whole is passed or rejected for export.

2.4 A resubmitted batch shall be reassessed in accordance with Sampling Table
1t and rejection shall count as a failure under the Product Monitoring System.

2.3 A rejected batch may be resubmitted for export after the defective units are
removed t reprocessed or relabelled.

Batch Size (net contents of immediate container)
Number of Acceptance

< 1 kg 1 kg - 4.5 kg > 4.5 kg Samples Number

- - * 2-15 2 0
- * 2-200 16-50 2 0

* 5-2400 201-1200 51-300 3 0
2401-12000 1201-7200 301-1400 6 1

12001-24000 7201-15000 1401-3500 13 2
24001-48000 15001-24000 3501-7200 21 3
48001-84000 24001-42000 7201-15000 29 4

84001-144000 42001-72000 15001-24000 48 6
144001-240000 72001-12000 24001-42000 84 9

over 240000 over 120000 over 4200 126 13

2.1 A batch is considered as meeting the requirements of the appropriate standard
when the number of defective units does not exceed the acceptance number of

3.1 The following plans shall be used to sample fish:
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PART VD. NET CONTENTS

Sampling Plan 2

Sampling Plan 3

*' With lot sizes less than 15 in this sampling table, destructive sampling shall be done on half
the sample, a nondestructive inspection will be carried out on the remainder.
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Batch Size (net contents of immediate container)
Number of Acceptance

< 1 kg 1 kg - 4.5 kg > 4.5 kg Samples Number

- - *' 2-15 3 0

- *' 2-200 16-50 5 1
*' 5-2400 201-1200 51-300 6 1

2401-12000 1201-7200 301-1400 13 2
12001-24000 7201-15000 1401-3500 21 3
24001-48000 15001-24000 3501-7200 29 4
48001-84000 24001-42000 7201-15000 48 6

84001-144000 42001-72000 15001-24000 84 9
144001-240000 72001-12000 24001-42000 126 13

over 240000 over 120000 over 4200 200 19

1. For unglazed fish, the net contents shall be determined by measuring and
recording the weight of the fish in the package.

2. For glazed product, the net contents shall be determined by weighing the fish
after removal of the glaze, using a method developed by the Minister.

3. The average net content of the sample shall not be less than the declared net
contents, and no sample unit shall have a net mass less than 95 percent of the
declared net mass for that sample unit.

Batch Size Number of Samples Acceptance Number

Less than I tonne 3 tuna o·
1-25 tonnes 13 tuna 2
I-50 tonnes 26 tuna 3

over 50 tonnes 52 tuna 7

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix F. Draft Omani Fish Quality Export Act and Standards
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PART Vill. STANDARD FOR CHILLED FISH

This standard is concerned with chilled fish that normally have or do not have
scales, and the loins, fillets, steaks, or meat prepared from the species listed
in the attachment (Omani species list to be added by the DGFR.)

2. Definitions

2.1 Chilled Fish means fish that are refrigerated with ice, cool air, or
brine to maintain product quality and are of sound quality.

2.2 Scale Fish means fish species that normally have scales.

2.3 Other Fish means fish that normally do not have scales.

2.4 Whole Fish means fish that may have been bled or unbled and are in
sound. condition

2.5 Headed Fish means fish that have the head removed, may have also
been gutted, and that have been cleaned and are in sound condition.

2.6 Dressed Fish means fish with the head and guts removed, and that
have been cleaned and are in sound condition.

2.7 Fish Fillets, Loins, Steaks or Meat means cut seCtions of the meat with
skin on or off, that is processed in accordance with good hygienic
practices and is in sound condition.

2.8 Sound Condition means good quality, with odor, appearance, and
texture characteristic of the species.

3. Style of Presentation

3.1 The fish are presented in the form described in 2.4, 2.5, 2.6, and 2.7
with suitable packing to protect the product.

4. Ingredients and Additives

All ingredients and additives must be approved.

5. Product Characteristics

5.1 The product shall be free from dirt, sand, grit, or other contamination.
It shall not have parasitic worm or infestation or physical injury.
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6. Defects

5.3 The product shall have the following characteristics:

5.2 The product shall not be from poisonous fish of the following families:

8. Labeling

131

none
none
none
none
none
none
none
none
practically free
none
none

ToleranceDefect

Temperature not within range of 0 degree centigrade to 5 degrees centigrade
Abnormal order or color
Excessive slime
Soft mushy flesh
Dull sunken eyes
Blood along backbone is dark red, brown, or purple with offensive odor
Gut cavity not properly cleaned
Out of style
Contents less than declared
Free of pieces of skin (for skinned only)
Incorrect labeling

Each sample unit shall be inspected for defects in accordance with standards
enumerated below.

Tebraodontidal, Molidal, Diodontidae, Caanthigasteridae. Theproduct
shall not be prepared from fishery products containing biotoxins such
as ciguatera toxins or muscle-paralyzing toxins.

a. Eyes shall be bright, moist and clean.
b. Gills shall be clean, free from slime and be a bright red color.
c. Flesh shall be firm, of good color and elastic to touch.
d. Odor shall be fresh and characteristic of the species.
e. Gut cavity shall be clean and smooth with a fresh smell.
f. If skinned, the product shall be practically free from skin.

7.1 A sample unit that fails to meet one or more of the requirements above shall
be defective.

7.2 The number of defective samples allowed shall be as shown in the sampling
schedule in part VI.

8.1 Prepackaged fish shall be labeled in accordance with the requirements
mentioned in Omani Standard No. 5811984 (Gulf Standard No. 9/1984
"Labeling of Pre-Packaged Foods") and in accordance with Part IV, Trade
Description and Labeling of this Standard.

7. Testing

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix F. Draft Omani Fish Quality Export Act and Standards
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29. Net contents

The net contents shall be determined as set forth in Part VII, Net Contents.

10. Handling. Processing, Transportation and Storage

The following shall be taken into consideration:

10.1 Fish shall be kept at temperatures as close to 0 degrees centigrade as possible
by the use of ice or mechanical refrigeration.

10.2 Fish shall be handled under hygienic conditions and shall be of sound quality.

PART IX. STANDARD FOR FROZEN FISH

This standard is concerned with frozen fish that normally have scales or that do not
have scales and are prepared from species in Part XI, Attachment 1.

2. Definitions

2.1 Frozen Fish means fish of sound quality that are frozen by accepted
commercial practice in blast, contact plate, or brine freezers to an internal
temperature of at least -18 degrees centigrade and are stored and transported
at -18 degrees centigrade.

2.2 Reference is made to definitions in chilled Fish Standard as they also apply
here to the basic forms used. (See Part VIII, Standard for Chilled Fish.)

3. Style of Presentation

3.1 Fish are presented as whole, head off with or without gutting, loins, fillets or
steaks or meat, or in other form satisfactory to the Minister.

3.2 Fish are suitably package in bulk or consumer packs with or without glaze,
to protect the product.

4. Ingredients and additives

All ingredients and additives shall be approved.
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6. Defects

5. Product characteristics

9. Net Contents

Frozen fish shall have the following characteristics:

133

none
none
none
none
practically free
practically free
none
none
none

ToleranceDefect

Temperature not at -18 degrees centigrade
Abnormal odor, unwholesome or decomposed product
Abnormal appearance or color, including dehydration
Physical damage
Parasite infestation
Foreign matter
Contains unapproved additives
Incorrect labeling
Contents less than declared net contents

a. Sound quality, wholesome and suitable for human consumption
b. Appearance, color and texture typical of the species with no evidence of

dehydration
c. Practically free of parasites
d. Practically free of physical damage
e. Practically free from foreign matter

Each sample unit shall be inspected for defects in accordance with the standards
enumerated below.

7.2 The number of defective samples allowed shall be as shown in the sampling
schedule in Part VI.

7. 1 A sample unit that fails to meet one or more of the requirements above shall
be defective.

8.1 Prepackaged fish shall be labeled in accordance with the requirements in
Omani Standard No. 9/1984 "Labeling of Pre-Packaged Foods" and in
accordance with Part IV, Trade Description and Labeling of this Standard.

7. Testing

8. Labeling

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix F. Draft Omani Fish Quality Export Act and Standards

The net contents shall be determined as set forth in Part VII, Net Contents.

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I



Frozen fish shall be

2. Definitions
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STANDARD FOR CHILLED AND FROZEN WBSTER

This standard is concerned with chilled or frozen rock lobster and tropical and spiny
lobster in raw or cooked form prepared from the species listing in Attachment I to
this Standard (species need to be provided by Fisheries.)

a. Prepared from fish of sound quality;
b. Handled and processed under hygienic conditions;
c. Frozen to at least -18 degrees centigrade in accordance with good

commercial practice;
d. Packaged prior to or after freezing and glazed if necessary to prevent

dehydration; and
e. Stored and transported at -18 degrees centigrade.

2.1 Chilled Lobster whole, in tailor meat forms, cooked or raw, that are prepared
from live animals or those of sound quality in accordance with acceptable
commercial practice suitably prepackaged and stirred and transported at
temperatures at 0 degrees centigrade to 5 degrees centigrade.

2.2 Frozen Lobsters means lobster whole, in tail, or meat forms, cooked or raw,
that are prepared from live animals or those of sound quality in accordance
with acceptable commercial practice, frozen to at least -18 degrees
centigrade, suitably packaged and/or glazed, and stored and transported at
-18 degrees centigrade.

3.1 The lobsters are prepared raw or cooked in the following forms:
a. Whole
b. Whole, split, and head on: divided into 2 equal halves, including shell,

but with viscera removed
c. Tails: head removed, shell on
d. Meat: flesh without shell

All ingredients and additives must be approved.

10. Handling. Processing. Transportation and Storage

PART X.

3. Style of Presentation

4. Ingredients and additives



5. Product characteristics

6. Defects

8. Labeling

7. Testing
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Style Defect Tolerance

Chilled Not within temperature of 0 degrees centigrade to none
4 degrees centigrade

Frozen Not at temperature of -18 degrees centigrade none

Frozen cooked Dehydration translucent practically free

Whole or tails Damaged or cracked shell 5 % by number

All Blackening, Abnormal color none

All Contents less than net contents none

All Mixed species none

All Incorrect labeling none

Meat Incomplete removal of shell, blood, and viscera 2 % by weight

Meat Shell fragments 2 % by weight

Each sample unit shall be inspected for defects in accordance with the standards
enumerated in the table below.

a. Sound quality with odor, flavor and color characteristic of the species and
suitable for human consumption.

b. Where raw, the flesh shall be white or pink and translucent.
c. Where cooked, the flesh shall be white or pink and not translucent.
d. Where in the shell, the shell shall be firm and undamaged, not soft or mushy.
e. Where in meat form, the meat shall be practically free from shell and

intestinal tract and have odor.

7.1 A sample unit that fails to meet one or more of the requirements above shall
be defective.

7.2 The number of defective samples allowed shall be as shown in the sampling
schedule in Part VI.

8.1 Prepackaged fish shall be labeled in accordance with the requirements in
Omani Standard No. 9/1984 "Labeling of Pre-Packaged Foods" and in
accordance with Part IV, Trade Description and Labeling of this Standard.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix F. Draft Omani Fish Quality Export Act and Standards
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9. Net Contents

The net contents shall be determined as set forth in Part VII, Net Contents.

10. Handling. Processing. Transportation and Storage

Lobster shall be
a. Prepared from animals that are live or of sound quality;
b. When chilled, stored and transported at temperature of 0 degree centigrade to

4 degrees centigrade and handled under hygienic conditions;
c. When frozen, frozen in accordance with acceptable practice to -18 degrees

centigrade and stored and transported at -18 degree centigrade, and handled
under hygienic conditions; and

d. Processed in accordance with acceptable commercial practice under hygienic
conditions.
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APPENDIX G

FROZEN SEAFOOD INSPECTION SERVICES:

SOCIETE GENERALE DE SURVEILLANCE (SGS)

Joseph W. Slavin. Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix G. Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS) 137
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FROZEN SEAFOOD

INSPECTION SE-RVICES

Joseph W. Slavin. Evaluation of Oman's Seafood Quality Control and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS) 138



2. AIM

5 - 2 STANDARD GENERAL CONDITIONS

3. INSPECTION PROCEDURE
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Specific fish inspections services provided are :

Our aim is to reduce as much as possible the risks associated with
importing fish and shellfish.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS)

Fish and shellfish inspected include in particular : tuna, herring, cod,
hake,haddock, squid, cuttlefish, crab, lobster, shrimp, scallop, clam,
mackerel, salmon, etc, whether fresh, frozen, dried or canned.
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PAGE: 1

in an independent capacity, our reports and
used as the basis for financial settlements between

FROZEN SEAFOOD INSPECTION SERVICES(tS'SGS-

I 1. FISH AND SHELLFISH INSPECTION SERVICES'

Societe Generale de Surveillance (SGS), the world's largest inspection
and testing company, offers you a proven expertise in the field of
seafood inspections. SGS has the personnel and facilities to perform a
full range of quantity and quality checks for seafood processors,
exporters, importers, brokers, ships and agencies.

• Quality certification.
• Weight certification.
• Grade, size and packaging certification.
• Product sampling and analysis.
• Quality control audits.

Because we function
certificates may be
buyers and sellers.

I 2. AIM

The objective of our inspections is to monitor/inspect the correct
execution of the client's purchase order and to ensure that the goods
match the specifications provided.
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I 3. INSPECTION PROCEDURE I

Our services are adapted to client's needs and requirements and can be
provided in most countries.

These services are usually divided into three categories

- Pre-shipment inspection
Final random inspection and supervision of loading into container

- Laboratory analyses
- Factory surveys

3-1 PRE-SHIPMENT INSPECTION

Our pre-shipment inspection services include generally the following
items.

PRE-SHIPMENT INSPECTION

l} FINAL RANDOM INSPECTION

A) lot identification

• number of cartons per product type/size
• packing/marking/labelling ascertainment

B) sampling

C) sample examination (external quality checking)

gross frozen weight
"net frozen weight

• net thawed weight
sizing / counting

• organoleptical appraisal
- colour
- odour

· product appearance

2) SUPERVISION OF LOADING INTO CONTAINER

temperature of cartons and container
number of cartons
random check of contents

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS) 141
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The FRI takes place on supplier's premises after your merchandise has
been fully produced.

I
I
I

3-1-1

3-1-2

FINAL RANDOM INSPECTION (FRI)

SAMPLING
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In order to perform sampling and testing of the sample rapidly and
inexpensively, the sample must consist of a small quantity of product in
relationship to the size of the lot being sampled.
In this respect, the most efficient technique used in statistical
quality control of individual lots is acceptance sampling. Lots are
sampled randomly and based on the analysis of the sample, the lot is
either accepted or rejected.

One of the initial considerations in the development of an acceptance
sampling plan is the selection of an Acceptable Quality Level or AQL
which is defined·as the maximum defective units in the lots that will be
accepted most of the time•

. The AQL will usually be specified by the client; when AQL sampling is
not practically feasible, the follOWing simplified sampling procedure is
generally utilized

• External quality checking

For each type and size of products, sampling frequency is normally the
following

One percent of the master cartons are opened and one packing unit (one
block or bag) taken from each opened carton for checking, with a
minimum of two units always checked.

For example, if you have a consignment of PUD shrimp as follows (ex: e.
g. 12 X 2 lbs net per carton)

Size 31/40 50 cartons
" 41/50 283 It

It 51/60 667 It

Total 1'000 cartons

We would draw Size 31/40 2 units
II 41/50 3 It

It 51/60 7 It

Total 12 units

The samples thus taken are examined on the premises of the sUPR1ier

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Contr?l and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS) 142



Sampling frequency depends on the clients stipulations, otherwise
sampling is made on a basis of two composite samples per container.

ANALYSES

methods methods
1) CHEMICAL 2) BACTERIOLOGICAL

· TVBN FAO • aerobic plate count USFDA

· indole AOAC • coliform USFDA

• histamine AOAC · escherichia coli USFDA

· salt AOAC • salmonella USFDA

· sulphur dioxide - · staphylococcus aureus USFDA
-

· polyphosphate - · vibrio cholerae USFDA

• mercury AOAC
3) OTHERS. · cadmium AOAC

. filth USFDA

• decomposition US FDA

3-2 LABORATORY ANALYSES

3-1-3 SUPERVISION OF LOADING INTO CONTAINER

143

PAGE: 4FROZEN SEAFOOD INSPECTION SERVICES

Provided goods are of acceptable quality, the inspector supervises the
loading of the consignment at the supplier's premises. Cartons are
tallied either when they are loaded into the container itself or when
loaded onto trucks for transport to the container yard whenever feasible
the inspector accompanying the truck (s). At time of loading about 5% of
cartons are opened as a random check on contents to ensure that goods
previously inspected are in fact the ones shipped.

These include essentially chemical and bacteriological analyses, which
are carried out according to internationally recognized methods such as
AOAC and USFDA.

($'5G5-

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS)
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I 3 - 3 FACTORY SURVEYS

Such surveys can be organised in view of the examination of the
supplier's quality assurance programme or his ability to deliver the
quantities and the qualities required by the client.

I
I
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A report
premises.
condition
employed.

is prepared with reference to the sanitary conditions of the
the standards of hygiene practised by the staff. the
of the processing equipment and the methods of processing
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14• COMMUNICATION & REPORTING PROCEDURE I

The client transmits the relevant contractual documents such as
purchase order. LIC and product specifications to SGS.

The client informs his supplier of the SGS intervention.

SGS liaises with the supplier to schedule the inspection.

SGS reports the inspection results by telex to client.

SGS issues an Inspection Certificate or an Actual Findings Report.

I S. RESPONSIBILITY I LIABILITY ,

5 - 1 CONTRACTUAL CLAUSE FOR YOUR PROTECTION

In order for you to benefit fully from the protection provided by SGS.
it is important that you stipulate the SGS intervention in your
Purchase Order and in your Letter of Credit.

We recommend the following clauses :

a. Purchase Order

"The consignment has to be inspected before shipment by the Societe
Generale de Surveillance S.A., Geneva or their recognized
correspondents. This does not release sellers/manufacturers from
their contractual liabilities and responsibilities for their
products."

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS) 144
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b. Letter of Credit

Thus the SGS Certificate of Inspection becomes a compulsory banking
document,namely a condition for the payment of the Letter of Credit.

"Inspection Certificate from Societe Generale de Surveillance S.A.
Geneva or their recognized correspondents, certifying that the goods
inspected confo~ to the contractual specifications and/or· type
sample".

I
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5 - 2 STANDARD GENERAL CONDITIONS

All our interventions are governed by our Standard General Conditions
1984. A copy is attached for your information.

16. INTERNATIONAL FEE QUOTATION I
The inspection costs for final random inspection and loading
supervision vary with the scope of inspection, the type of product and
the country of intervention. Analyses are charged separately.

Our detailed fees for inspection and laboratory services for each
country are available upon request.

NOTE:

1. The following are invoiced to the client at cost

3. Fees for intervention shall be payable regardless whether goods are
accepted or rejected, shipped or unshipped.

• Travel if outside the urban area of the SGS executing office.
• Telex and postal costs including sample despatch.

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Contr~l and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de SurveIllance (SGS) .
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2. Re-inspection
by the client
account.

costs remain the liability of the client unless agreed
with the .supplier that it is for the suppliers'
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Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS)

For more information please write or call the office of our correspondents
nearest to you.

CONTACT: Mr. M. BOUSSIERES

or our headquarters
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TEL 22/ 399 111
TLX 422 140 54
FAX 22/ 399 629

FROZEN SEAFOOD INSPECTION SERVICES

- FOOD DEPT. / MBS / pt / 02.05.88

CH 1211 GENEVE 1
SWITZERLAND

SOCIETE GENERALE DE SURVEILLANCE S. A.
1, Place des Alpes
B.P 898

(~'SGS-
I 7. WHOM TO CONTACT I
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APPENDIX

STANDARD GENERAL CONDITIONS 1984
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8. Subject to the Principal's instructions. the Company will
issue reports and certificates of inspection which reflect sta
tements of opinions made with due care within the limitation
of instructions received but the Company is underno obliga
tion to refer to or report upon any facts or circumstances
which are outside the specific instructions received.

9. The Principal agrees that he will:

(a) ensure that instructions to the Company are given in due
time to enable the required services to be performed
effectively:

(b) procure all necessary access for the Company's Repre
sentatives to goods. premises. installations and transPOrt

(c) supply. if required. any special instrument necessary for
the performance of the required services:

(d) ensure that all necessary measures are taken for safety
and security of working conditions. sites and instal
lations during the performance of services and will not
rely. In this respect. on the Company's advice whether
reQuired or not:

(e) take all necessary steps to eliminate or remedy any
obstruction to or interruptions in the performance of the
required services:

(f) fully exercise all his rights and discharge aU his liabilities
under thecontraetofsalewhetherornota reportorcerti·
ficate has been issued by the Company failing which the

.- Company shall be under no obligation to the Principal.

10. The Company undertakes to exercise due care and skill in
the performance of its services and accepts responsibility
only for gross negligence proven by Principals.

The liability ofthe Company to the Principal in respectof any
claims for Joss. damage or expense of whatsoever natlJre
and howsoever arising shall in no circumstances exceed a
total aggregate sum eQual to ten times the amount of the fee
or commission payable in respect of the specifIC service
reQuired under the particular contract which gives rise to
such claims. Where the fee or commission payable relates
to'8 number of services and a claim arises in respect of one
ofthose services the fee orcommission shall beappartioned
for the purposes of this paragraph by reference to the esti
mated time involved in the performance of each service.

11. The Principal shall guarantee. hold harmless and indemmfy
the Company and Its servants. agents or subcontractors
against all claims made by any third partY for toss. damage
or expense of whatsoever nature and howsoever anslng
relating to the performance. purponed performance or non
performance. of any services 10 the extent that the aggre
gate of any such claims relating to anyone service exceed
the limit mantioned in paragraph 10.

t 3. In the event of the Company being prevented by r~ason of
any cause whatsoever outSide the Company's control from
performing orcompleting any service forwnlch an order has
been given or an agreement made. the PrinCIpal will pay to
the Company

(a) the amount of all abomve expenditure actually made or
incurred.

(b) a proportion of the agreed fee or CommiSSion eQual to
the proportion tif any) of the servIce actually carned out:

12. The Principal will punctually pay not later than 30 days after
the relevant InvOtce date or In such other manner as may
have been agreed In writing all proper charges rendered by
the Company falling which interest will become due at the
rate of two per cent per month from the date of invOice.

5. Documents reflecting engagements contracted between the
PnnCloal and third parties. such as copies of contracts of sale.
leners ofcredit. bills of lading. etc. are (if received by the Com
pany) considered to be for information only. without extend
ing or restricting the Company's mission and obligations.

;~~.SGS.:5GS.SGS.SGS.SGS.SGS.SGS.SGS.SGS.SGS.SGS.SGS.SGS.SGS.SGS·SGS.SGS.SGS.SGS.SGS.SGS.SGS~

I §
@SGS Standard General Conditions 1984 ~
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~
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•(I)
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~
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~
(I)

•
~
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•en
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~
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I 1. Unless othelWise specifically agreed in writing the Company
undenakes services in accordance with these general condI
tions and accordingly ail offers or tenders of service are made
subject to the same.

All resulting contracts. agreements or other arrangements
wIll in all respects be governed by these conditIons. except
only to the extent that the law of the place where such arran
gements or contracts are made or carried out shall preclude
any of the conditions and in such case the said local law shall
prevail wherever. but only to the extent thal it is at variance
WIth these conditions.

I
I

I

I
I

I 2. The Company is a business enterprise engaged in the trade of
inspection. As such. it:

(a) carries out inspections. verifications. examinations. tests.
samplings. measurements. and similar operations:

(b) issues reports and cenificates relating to the aforesaid
operations:

(c) renders advisory services in connection with such

I maners.

3. The Company acts for the persons or bodies from whom the
instrUctions to act have originated (hereinafter called ·the
Principal1. No other party is entitled to give instructions. par
ticularly on the scope of inspection or delivery of report or
cen1ficate. unless so authorised by the Principal.

The Company will however be deemed irrevocably autho
rised to deliver at its discretion the report orthe certificate to a
third party if following instructions by the Principal a promise
in this sense had been given to this third party or such a pro
mise implicitly follows from circumstances. trade custom.
usage or practice. -

I 4. The Company will provide services in accordance with:

(a) the Principal's specific instructions as confirmed by the
Company;

(bl terms of the Company's Standard Order Form and/or
Standard Specification Sheet if used:

(c) any relevant trade custom. usage or practic'e: :

(d) such methods as the Company shall consider suitable on
technical and/or financial grounds.

I
I
I

I
I 6. The Company's standard services are as follows:

(al quantItative and/or qualitative inspection;

(b) inspection of condition of goods. packing. containers and
transportation:

leI inspection of loading or discharging:

(d) sampling:

I (ej Laboratory analysis or other testing.

7. Special services where the same exceed the scope of stan
dara servIces as referred to in paragraph 6 will only be under
taken by the Company by particular arrangement.

Such special services are iilustratlVely not exhaustively:

(a) Qualitative and/or quantitative guarantees;

(bl grouped services including concurrent and consequent

I
I
I Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices

Frozen Seafood Inspection Services: Societe Generale de Surveillance (SGS) 148
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M Findings and Recommendations Concerning Quality Control in Oman

9:00 A.M, WEDNESDAY. DECEMBER 15. 1993

lot International Developments in Seafood Inspection and Quality Control

Joseph W. Slavin, Evaluation of Oman's Seafood Quality Control and Inspection Practices
Appendix H. Seminar Agenda 150

H.E. Abdulla A. Bakathir
D.G. of Fisheries Resources

Joseph W, Slavin. Discussion Leader
Joseph W, Slavin and Associates
Annandale, Virginia
USA

Rashid al-Barwani
Director. Dept. of Fisheries Resources

Closing speech by Rashid al-BarwaniAdjournment:

Purpose of Seminar:

Opening Remarks:

Introduction to the
Seminar:

SEMINAR ON QUALITY CONTROL
Ministry of Agriculture and FISheries

Directorate General of FISheries Resources

AGENDA

TUESDAY, DECEMBER 14, 1993

M Other Advanced Seafood Inspection Systems

lot Requirements for Importing Seafood into the U.S.

M Video on HACCP

M Specifications for Handling Fish on Land

lot The HACCP System of Seafood Inspection

lot Fish Standards

M Plant Sanitation and Hygiene
Australia
E.C.
Comments. Ministry of Health
Video
U.S. Checklist
Video

lot Some Basics in Fish Handling

1:00 P.M. It

9:00 A.M.
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