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CANNED FISH. RIGA SARDINES IN OIL.
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1. Foreword

1.1.  The standard defines the quality and safety requirements for sterilized canned fish, their raw
materials, ingredients and packaging types, as well as transportation and storage regimes.

1.2.  The standard covered the following types of sterilized canned fishery products:

1.2.1. “Riga Sardines in oil”

2. Explanation of terms

2.1.  Terms used in the standard:

2.1.1. hermetic sealing - a type of closure that ensures the contents of the package against
microbiological contamination during and after heat treatment;

2.1.2. raw materials (within the meaning of this standard) - fresh, chilled or frozen fish used for the
production of canned food;

2.1.3. hot smoking - at a fish smoking temperature that ensures general denaturation of the fish muscle
tissue;

2.1.4. minimum expiration date - the date until which canned food retains its specific standardized
properties if the storage regime is followed;

2.1.5. biological stability of the product - a state in which there is no growth of microorganisms
because the cells of the microorganisms are dead or inactivated;

2.1.6. Semi-finished product (in this standard's understanding) — hot smoked cut fish, intended for
packaging in a sealed container;

2.1.7. Sterilization — a thermal process that ensures the industrial sterility of the product and is carried
out in special equipment, adhering to the sterilization regime.

2.1.8. Sterilized canned goods — fish products packaged in hermetically sealed containers, sterilized to
ensure their industrial sterility.

2.1.9. Fish stomach filling in balls — 0 balls — stomach is empty, 1 ball — stomach contains a small
amount of feed, 2 balls — stomach is moderately filled (up to 50%), 3 balls — stomach is filled with feed,
4 balls — stomach is overfilled, stretched.

3. Characteristics of raw materials, semi-finished products and components

3.1. The fish canned product "Rigas sardine in oil" is made from fresh, chilled, or frozen Baltic sprats
(Sprattus sprattus balticus), whose length does not exceed 10-12 cm.

3.1.1. The fish canned product "Rigas sardines in oil" is produced only from fish caught in the period
from December to February, either fresh, chilled, or frozen.

3.2. It is prohibited to use fish that have been fed with zooplankton — copepods (Copepoda) — or fish with
a stomach filling greater than 50% (above 2 balls) in the production of the canned "Rigas sardines in
oil."

3.3. The raw materials used in the production of canned goods must meet the requirements of the
Council Regulation (EC) No. 2406/96 of November 26, 1996, which sets out common marketing
standards for certain fishery products.

3.4. The raw materials for canning are hot smoked, and after smoking, the fish heads and tails are
removed. The cut semi-finished product can be stored before packaging at temperatures between 20°C
and 6°C for no longer than 48 hours, or at temperatures between -20°C and +2°C for 72 hours.

3.5. The external appearance of the hot-smoked cut fish semi-finished product — the fish surface should
be clean, free of soot, and not burnt, with small amounts of fat and protein runoff allowed. The color
should range from light golden to dark golden.
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3.6. The moisture content of the hot-smoked semi-finished product — from 60.0% to 67.0%.

3.7. The production of canned goods uses table salt or cooking salt and vegetable oil:

3.7.1. Cooking salt or food-grade production salt must comply with the requirements of the Cabinet of
Ministers Regulation No. 696 of December 8, 2015, "Regulations on Salt for Food Use."

3.7.2. Refined vegetable oil or a mixture of such oils may be used, as well as higher-quality unrefined or
hydrogenated vegetable oil, which complies with the requirements set out in the normative technical
documentation.

3.7.3. Flavored vegetable oil and spices, vegetables, and fruit additives can be used, provided they meet
the requirements of the normative technical documentation, and the type of added additives should be
specified on the packaging in addition to the commercial name.

4. Sensory, Chemical, and Physical Indicators of Canned Products

4.1. The semi-finished fish product packed in the container is evenly cut, with a length of:

4.1.1. For sprats — from 4.0 to 11.0 cm;

4.1.3. Semi-finished products from different fish species are not allowed in the same package;
4.1.4. The length difference of the semi-finished products in one package must not exceed 2 cm.

4.2. Semi-finished products with minor skin and belly tears are allowed in the package:
4.2.1. For "Riga sardines in oil" — no more than 20% (by count) of the total amount of semi-finished
products packed.

4.3. The semi-finished product in the package is covered with vegetable oil; the oil is transparent, with
allowable protein and fish particles in the sediment.

4.3.1. When using spice, vegetable, or fruit additives, colored particles of the used additives may be
visible in the oil.

4.3.2. When using flavored vegetable oil and spice, vegetable, or fruit additives, the taste and aroma of
the canned product reflect the added ingredients.

4.4. The taste and aroma of the canned product are characteristic of the respective type of canned food; a
slightly bitter aftertaste may be present; the fish meat has a juicy texture, which may be slightly dry, and
the bones are soft.

4.5. Chemical and physical indicators of canned products:

4.5.1. Table salt content — from 1.0% to 2.5%;

4.5.2. The minimum mass of fish carcasses in the package — 70% of the net weight of the package;
4.5.3. Undesirable impurities are not allowed.

5. Safety Requirements

5.1. The permissible levels of toxic elements and substances are established in Commission Regulation
(EC) No. 1881/2006 of 19 December 2006, which sets maximum allowable concentrations of specific
contaminants in food products (hereinafter — Regulation (EC) No. 1881/2006), and Commission
Regulation (EC) No. 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs
(hereinafter — Regulation (EC) No. 2073/2005) (see Table 1), with amendments.

The manufacturer takes samples for laboratory testing in accordance with the periodicity established in
the manufacturer's self-control system.
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1. tabula.
Safety Criteria
No. Criterion Maximum Permissible Regulatory Act
Concentration
ca 1881/2006
2. 2 | Cadmium 0.050 mg/kg wet weight Regulation (EC) No.
1881/2006
3. Mercury 0.50 mg/kg wet weight Regulation (EC) No.
1881/2006
4. Inorganic Tin 200 mg/kg wet weight Regulation (EC) No.
1881/2006
5. Sum of Dioxins (WHO- 3.5 pg/g wet weight Regulation (EC) No.
PHDD/F-TEQ) 1881/2006
6. Sum of Dioxins and Dioxin- 6.5 pg/g wet weight Regulation (EC) No.
like PCBs (WHO-PHDD/F- 1881/2006
PCB-TEQ)
7. Sum of PCB 28, PCB 52, 75 ng/g wet weight Regulation (EC) No.
PCB 101, PCB 138, PCB 1881/2006
153, and PCB 180 (ICES —
6)
8. Benzo(a)pyrene: Regulation (EC) No.
- Smoked herring and sprats 5.0 ng/kg 1881/2006
9. S B @ Regulation (EC) No.
um oI bénzo(a)pyrenc, 1881/2006
Benz(a)anthracene, Ben- 30.0 ng/kg
zo(b)fluoranthene, and Chrys-
ene
10. Histamine (¥) m - 100 mg/kg Regula (EK)

M - 200 mg/kg(**)

Nr. 2073/2005

(*) Sampling Plan:

n — Number of sample units =9
¢ — Number of sample units with values in the range from m to M = 2
(**) Histamine Levels:

The histamine level is considered satisfactory if at least one of the following

conditions is met:

The average obtained result is < m.
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No more than ¢/n results fall within the range from m to M.
No results exceed M.
— Unsatisfactory histamine levels occur if:

The average obtained result exceeds m.
More than c¢/n results fall within the range from m to M.
One or more results exceed M.

5.2. Permissible Levels of Radionuclides

The permissible level of radionuclides is established in Council Regulation (Euratom) No. 2218/89 of 18
July 1989, amending Regulation (Euratom) No. 3954/87 on the maximum permissible levels of
radioactive contamination in foodstuffs and animal feed following a nuclear accident or other
radiological emergency.

Laboratory testing is conducted according to the periodicity defined in the manufacturer's self-control
system.

5.3. Industrial Sterility and Microbiological Requirements

Canned products must meet industrial sterility requirements and must not contain pathogenic
microorganisms or their toxins in 1 g (I cm?) of the product. The presence of aerobic, facultative
anaerobic, and anaerobic mesophilic microorganisms is tested.

If the canned products are intended for distribution in areas where the average air temperature exceeds
30°C, or if they may be exposed to short-term high-temperature conditions, the presence of thermophilic
aerobic, facultative anaerobic, and obligate anaerobic microorganisms is also tested.

5.4. Hygiene and Raw Material Standards

In accordance with Regulation (EC) No. 853/2004 of the European Parliament and the Council (29 April
2004), which sets specific hygiene rules for food of animal origin, the requirements of Annex III, Section
VIII, Chapter V (“Sanitary Standards for Fishery Products’) must be met:

A sensory examination of the raw material must be conducted to ensure compliance with EXTRA or A
freshness criteria. (Raw material must not be used if chemical tests indicate that the limits for total
volatile basic nitrogen (TVB-N) or trimethylamine nitrogen (TMA-N) have been exceeded.)

A visual inspection of the raw material must be performed upon receipt to check for visible parasites.
Raw materials visibly contaminated with parasites in edible parts are prohibited in canned production.

6. Packaging, Wrapping, and Labeling

6.1. Packaging Materials Compliance

The semi-finished product must be packaged in materials that comply with:

Cabinet of Ministers Regulation No. 808 (19 October 2011) on materials and articles intended for food
contact.

Regulation (EC) No. 1935/2004 of the European Parliament and the Council (27 October 2004) on
materials and articles intended to come into contact with food.

Technical regulatory documentation requirements.

6.2. Metal Containers and Lids

Metal cans and lids must be lacquered or enamel-coated to ensure food safety.

6.3. Arrangement of Fish in Packaging

The semi-finished fish product is packed in layers, arranged either parallel or in a crosswise pattern,
alternating the heads and tails.
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The cut head ends must be placed towards the rounded wall of the container or the shaped container’s
sidewalls.

6.3.1. "Rigas Sardines ella" (Riga Sardines in Oil)

Fish must be packed with their bellies facing the lid of the container.

6.3.2. Glass or Polymer Packaging

Fish is packed vertically, with the cut head or tail ends facing the bottom or lid of the container.

Along the sides, the semi-finished product is placed sideways.

6.4. Filling, Sealing, and Sterilization

The packaged semi-finished product is filled with vegetable oil or an oil blend,

Hermetically sealed,

Sterilized according to approved sterilization formulas.

6.5. Wrapping and Labeling

Packaging must comply with:

Latvian Standard LVS 95, which specifies requirements for food-grade fishery product packaging, outer
packaging, and labeling.

Regulation (EU) No. 1169/2011 of the European Parliament and the Council (25 October 2011) on food
information to consumers.

Amendments to Regulations (EC) No. 1924/2006 and No. 1925/2006.

Repeals of older directives (87/250/EEC, 90/496/EEC, 1999/10/EC, 2000/13/EC, 2002/67/EC,
2008/5/EC, and Regulation (EC) No. 608/2004).

6.6. External Packaging

Each external packaging unit must contain:

Only one product type,

Packaged in the same type of container,

Produced on the same date.

7. Storage and Transportation

7.1. Storage Conditions

Canned products must be stored in dry, well-ventilated areas.

The relative humidity of the air must not exceed 75%.

7.2. Temperature Requirements

Canned products must be transported and stored at temperatures ranging from 0°C to +25°C.
7.3. Shelf Life

The minimum shelf life of the canned products is determined by the manufacturer.

7.4. Storage After Opening

Storage conditions after opening the can are specified by the manufacturer.

8. Standard Development
8.1.The standard was developed with the participation of the following institutions:

Association “Rigas Sprotes”

Food and Veterinary Service

Veterinary and Food Department of the Ministry of Agriculture

Scientific Institute of Food Safety, Animal Health, and Environment “BIOR”
Ltd. “Standardization, Accreditation, and Metrology Center”
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