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1. iHN/U51109 (Quantity)
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2. anvauzila1ng (Presentation/Identity)
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(external appearance,

colouration, deep

dehydration, bone,
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Severe Burning etc.)
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F1708 194N 3D UNVDUNN IS Presentation/Identity (Codex)

- Identity (Style of presentation)

greater than 5% of the weight or by count of the shrimp in the

sample unit

- Bone (In packs designated boneless)

more than one bone > 1 mm in diameter or > 10 mm in length

per kg fish

- Struvite Cystal (Magnesium ammonium phosphate crystals)

greater than 5 mm in length.
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F1708 194N 3D UNVDUNN IS Presentation/Identity (Codex)
- Deep dehydration
greater than 10% of the weight of the shrimp/lobster/finfish/

squid/scallop in the sample unit or greater than 10% of the surface
area of the sample unit or the surface area of the block or for

pack sizes (fish fillet)described below

Pack Size Defect Area

a) <200 g units = 25 ¢€m 2
b) 201 - 500 g units = 50 cm 2
c) 501 - 5000 g units > 150 cm 2
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F1708 194N 3D UNVDUNN IS Presentation/Identity (Codex)

- Discolouration

distinct blackening or green or yellow discoloration, singly or in
combination of more than 10% of the surface area of individual
shrimp which affects more than 25% (QF shrimp) or 10% (QF

lobster) or 15% (canned shrimp) of the sample unit

distinct discolouration exceeding 5% (canned crab finfish sardine

tuna) by weight of the drained contents
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F1708 194N 3D UNVDUNN IS Presentation/Identity (Codex)

- Breakage

more than 25% of the fish in the sample unit

- Intense Bruising

more than 50% of the face of the fish with intense bruising

- Severe Burning
more than 50% of the back (skin side) tacky or sticky due to

overheating during drying
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3. paunnmalscamauia (Organoleptic)
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4. aauilanilaou (Foreign matter)
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5. 15an (Parasite) Technical regulation of the Customs Union On Food Safety
(TRTS 021/2011)

a (Y] J LI | v 1 a
o Nﬁ@]ﬂﬂl“l’]ﬁ]”l’lMNW‘lﬂ! ﬁTﬂ@lﬁ?ﬂWﬂ@l?@ﬂuﬂﬁﬂﬁﬂN%ﬂﬁ (lrve parasites larvae) G])’\‘i
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°* A13AVANLIAR 11U 4 91319 Gmmazmﬁwﬂmwmaﬂcjuﬁwﬁw Tag)
N33 zuﬂi a @liuﬂﬁju Trematodes, Cestodes, Nematode t1a& Acanthocephalans
M lieuanalimuludnyme living larvacvosuaazngudaii
Table 1 : tfreshwater fish and products of its processing)
Table 2 : diadromous fish and products of its processing
Table 3 : sea tish and products of its processing

Table 4 : crustaceans, sea mollusks, amphibians, reptiles and products of

their processing
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Freshwater Fish and Products of its Processing

Index

Product Group

Parasitological Indicators and Allowable Tolerance

Living Larvae

6 U 8 9 10 11

12

Family Cyprinidae

n'p n/p n/p n/p n/p n/p

Family Esocidae

- n/p - - - n/p

n/p

Family Percidae

- = = - n'p n/p

n/p

Family Salmonidae

3 n/p - - n'p &

n/p

Famuly Coregonidae

n/p

Family Thymallidae

& n/p = = = E

n'p

Fanmuly Gadidae

n'p

Famuly Acipenseridae

Famuly Channidae

Fanuly Cottidae

Fanuly Silunidae

Ll Lol Rad
ey bl = K¥-1 [0 SN RN (V2 IS VR 1) 5

Mince made of fish listed 1n items 1 to 11
above

13

Canned and semi preserved fish from
families listed in items 1 to 11 above

14

Fried. jellied. salted. pickled. smoked fish
and stockfish from families listed 1n items
1to 11 above

n/p

15

Fish Roe from the families:

15.1

Esocidae. Percidae, Gadidae (the burbot
genus), Thymallidae

n/p

15.2

Salmonidae

n'p

153

Coregonidae

n/p

154

Acipenseridae (the Amur, the Caspian sea,

and the lower Volga basins)

Trematodes

Cestodes

Nematodes

3-Opisthorchis

12-Diphyllobothrium

13-Anisakis

4-Clonorchis

14-Contracaecum

S-Pseudamphistomum

15-Dioctophyme

6-Metagonimus

16-Gnathostoma

7-Nanophyetus

8-Echinochasmus

9-Metorchis

10-Rossicotrema

11-Apophallus

Note:
1) n/p - not permitted (living larvae)




Diadromous Fish and Products of its Processing

Parasitological Indicators and Allowable Tolerance
Index Product Group Living Larvae
3 + 5 6 7 b

1 Salmon n'p n'p
2 Far East Salmon n'p n'p np np n'p n'p

3 Mince made of fish listed 1n teml n/p n/p
and 1 1tem 2 ) /p np /p np )

1 Canned and semi preserved fish from families listed 1 1tem 1 n/p /p
and 1n 1tem 2 n'p n/p np n/p w'p w'p

5 Fried, jellied. salted, pickled, smoked fish and stockfish from famulies listed 1n stems 1 np np
and 1n item 2 wp 'p wp np n'p wp

6 Roe (gonads) of fish listed 1n stems 1, 2 n/p np

Note:

1) 1/p - not pernutted (living larvae);

Trematodes Cestodes Nematodes Acanthocephalans
3-Nanophyetus | 4-Diphyllobothrium | 5-Anisakis 7-Bolbosoma
6-Contracaecum | 8-Corynosoma




Salowater Fish and Products of its Processing

Parasitological Indicators and Allowable Tolerance
Index Product Group Living Larvae
3 |4 |5 [6 [7 [8 |9 J10 |11 |12 |13 |14 |15
Saltwater Fish. Including by Fishing Region and by Family
1 The Barents Sea
141 Diadromous Salmonids - - - - - n/p - = np = = = =
1.2 Smelts - - - - - /p - - n'p - = - -
13 HCIngS - - - - - - - - n;‘p = = = =
14 Gadoids - - n"p - - n.’p - o/ P m’p n;‘p n,'p w'p -
1.5 Scorpaenids - - - - - = = E np 5 . = =
1.6 Halibuts - - - - - - - - 'p . = - -
2 The North Atlantic Region
24 Smelts - - np - = = < s n'p < 2 = =
22 Hem'ngs - - np - - - - - n'p - n'p - -
23 Gadoids - - n'p - - p - = /p = = = =
24 Rattails - - - - - - - - n'p - - - -
2.5 Straptails - - - - - - - - n'p = = - =
2.6 Scombrids - - - - - - - - n'p - - - np
2.7 Scorpaenids - - - - = = = S n/p ” g = =
28 Halibuts - - /p - - - - v n'p . - - -
3 The South Atlantic Region
3.1 Straptails - - - - 5 . - ; n/p < - - -
3.2 Queenﬁshes - - - - - - - - n,"p - - N =
33 Trichiurides - - - - - - - - n'p - - - n'p
4 The Baltic Sea
4.1 Smelts - - - - - - - = = - - n'p 5
4.2 Herrings - - . 3 - . . 0/p - 5 np v
43 Gadoids - - np - - - - - n,"p = = = =
5 The Black Sea, the Sea of Azov, and the Mediterranean Sea
51 Goby fishes - n'p - nvp |np = = 2 Z z - = -
5.2 Mullets - 'p - - - - - . - . . - <
6 The Sub-Antarctic and the Antarctic Region
6.1 Gadoids - - - - - - - - n'p n'p n'p n'p np
6.2 Straptails - - - - - - - . np |np |np |np 'p
6.3 Weaselfishes - - - - - - - - m’p = & = =
6.4 Nototheniid fishes - - - - - n'p - - 'p n'p n'p n'p n'p
6.5 Icefishes - - - - - 'p - - np [np |np |np |op




Parasitological Indicators and Allowable Tolerance
Index Product Group Living Larvae
3 |4 |5 J6 |7 [8 |9 [10 |1m [12 J13 |14 |15
7 The Indian Ocean
7.1 Queenfishes . - - - - - - - n/p - - - -
7.2 Scombrids - - - - . = . . n'p s s - -
73 Nenupterids - - - - - - - - n'p - - - -
8 The Pacific Ocean
8.1 Salmonids n"p - - n"p - n;'p - - n;'p n.’p - nv'p n,"p
82 Anchovies - - - - " . 3 - 0p K " L &
83 Herrings - - - - > = g 5 n'p - - - =
84 Queenfishes - - - - & 3 np |np - s .
8 . 5 Greenllngs - - B - - - - - nr'p n,"p - n/'p -
8.6 Halibuts - = = = = = 0/p - 0p = = np =
8.7 Scorpaenids - - - = 2 = s - = s - = 0p
88 BCI'VCldS - - - - - - - - - - - - np
8.9 Gempylid fishes - - 5 = 5 E S = = = = - 0p
8.10 Tuna (Scombrids) - - - - . s . - . . - - 0p
8.11 Gadoids - - - - - - - n'p n'p - np - -
9 Mince made of fish from families listed above (1 to . , ; ; . ; , , y , , "
8) wp |op |(Dp (0P 7 np |op (0p |0p (0P 0P |np 0P
10 Canned and semu preserved fish from families ; ,. " . ; ; , ; ; , .
listed in item 1-8 o "R %P | - - |np [op |np |np |op |np [np |aop
11 Fried, jellied, salted, pickled, smoked fish and 2 : ; : : , : . ; : -
stockfish from families listed in items 1-8 o |op |8p | -~ |- |Bp &P [BR |SR [P |&p |&p |0p
12 Alaska pollack roe, cod roe - - - - - - = = n'p - np = .
13 Cod liver - - - - - - - - n,"p - np - -
Note:
1) n/p - not permitted (living larvae)
Trematodes Cestodes Nematodes Acanthocephalans
3-Nanophyetus 8-Diphyllobothrium 11-Anisakis 14-Boltosoma
4-Heterophyes 9-Diplogonoporus 12-Contracaecum 15-Corynosoma
5-Cryptocortilus 10-Pyramicocephalus 13-Pseudoterranova
6-Rossicotrema
7-Apophallus




Crustaceans, Seashells, Amphibians, Reptilians, and Products of their Processing

Parasitological Indicators and Allowable Tolerance

Index Product Group Living Larvae
3 |4 |5 |6 |7 |8 |9 |10 [11
1 Crustaceans and Products of their Processing
L1 Crayfish from Far Eastern water bodies (Russia, the Korean Peninsula, PR.C. and p
others), the USA i IR I R R R R e
1.2 Freshwater prawns from Far Eastern water bodies (Russia, the Korean Peninsula) np - - - - - - - -
13 Freshwater crabs (from Far Eastern water bodies of Russia, South-East Asia, St
Lanka, Central America, Peru, Liberia, Nigeria, Cameroon, Mexico, and the np - - - - - - - -
Philippines)
14 Sauce from freshwater crabs (item 1.3) n'p - - - - - - - -
2 Seashells and Products of their Processing
2.1 Calamaries - - np [np |np - - - -
2.2 Octopuses - - /p - p - - -
2.3 Scallops - - - - - - - n/p
24 Mactra (spisula) - - - - - - - n'p
2.5 Oysters - - - - - - - - /p
3 Amphibians (frogs) - np - - - np |np - -
B Reptilians
41 | Snakes - Jop |- |- |- 1- - |- |-
42 Turtles
421 Marine - - - - - - - 0'p -
422 Freshwater - - - - - - n'p - -
Note:

1) n/p - not permitted (living larvae)

Trematodes

Cestodes Nematodes

3-Paragonimus

4-Spirometa 5-Anisakis

6-Contracaecum

7-Pseudoterranova

8-Dioctophymes

9-Gnatostoma

10-Sulcascaris

11-Echinocephalus
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Labelling of Food Products

STANDARD : Technical Regulations of The Customs
Union TR CU022/2011
LANGUAGE : mnsadaiunian laglilaszysiuu

NI



irements for Labelling of Packaged Food Products

1) Gﬁawaﬂﬁm“ﬁ (name of food product)

2) MM saIUNad (content of food product)

3) USna@ 1113 (quantity of food product)

4) Jupan (manufacture date of food product)

5) mqwaﬂﬁ’m“ﬁ (shelf life of food product)

6) a?eu‘lm“luﬂmﬂdu%'ﬂm (storage conditions of food product)

7 Youazaouiaalssnunan [ fJaaeen (name and location of manufacturer)

8) f wauzinlumsly/uslan (recommendations and (or) restrictions on use)

9) %’@ya‘immmﬁ (nutrition value indicators of food product)

10) %’ay’amiﬁdmﬂszﬂaumné&ﬁﬁnéfﬂasdaﬁuqﬂﬁm (information on presence of food
product ingredients obtained with the use of genetically modified organisms (hereinafter
referred to as the GMO))

11) M3varINgveInan samiluamavesdszmaaingn (the uniform mark of products

circulation on the market of the Customs Union Member States)

a 9
NOIATIVTIUAM wiauaizae nanlizig



ackaging and accompanyvin

documents must state

® Sending country

®* Approved number of fish processing enterprise or vessel

a Y
'ﬂENﬁ'i'J‘ilﬂ?]‘l_lﬂﬂ!ﬂﬂ“lﬂuﬂ]ﬂi83]\‘1 nsulszing



® Fishing date

® Fishing area

a9
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General Requirements for Labelling of Transport Packages

1) Yoran i

2) S

3) JuKan

4) 01GNANN U

5) faoulvlumsiusnun
6) NIV MU

Y

Aﬁ' Ad' gfl S Y o Y1
7) %@!!agﬂﬂ1uﬂﬂﬂi'§ﬂﬂ]uﬁ\1ﬂﬂ AHHIU] HaNeen

Y

a 9
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General Requirements for Labelling of Transport Packages

dci A v d:é 1 . n v
NIUNHANN N FIV 52 unaBIUBN (transport packaging) 1ila

Aanvaztiu consumer packaging laszanaiir lduss luiiu

W

{ 1 a o ¢ @
10322 1NNNABIUDNVDINAAN UNUUIZAD I VORI

Requirements for Labelling of Packaged Food Products
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o Labelling of Packaged Food Products

ﬂ' a W d
VANAANTUN

Y v W ~ 1 | Y A
o ﬂﬂﬁ@ﬁ@]ﬁﬁﬂﬂﬁﬂ‘l&lﬂ!%ﬂl@ﬂ@?ﬁ?iﬂﬂiﬁﬂ@gﬂ?ﬂiu ulﬂJﬂ’E]iﬁLﬂﬂﬂfJﬁJ

U

i lana

(Q—

* Tipuanaliflgmnliulyaulszaeuvesennsuniluyenaasuy
= 1
v

o d' 2R o n o 0
® UANVIVUDNDIANH UL NINIYNIN (physical condition) YB3
a o Jg 1 a 1
NAANMUN LFU YUAVDY packing medium w%gﬂgmu LU
. < Y 1
de-headed eviscerated 11UAY W30NTINIFTMINUUTIU 19U salted

. < Y
smoked pickled 11Juau EGSIEE YUY vacuumed pack

A A 1 A 9 Yo 1 I T~ 1 =
. ﬂﬁﬂlj\lﬂqﬁllﬁﬁﬂﬁuﬁﬁ@]@ﬁﬁgﬂiﬂﬂi%ﬂ’]ﬂﬂﬂﬂﬂ@ﬂ?WLﬂHﬂTﬁLL@Qﬂauﬁﬁ

Y

U
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nirements for Labelling of Packaged Food Products

a W q ¥
aNanNUN (A1)

A A < > Y & .
* AFAUADDVUVIAIBUINGIA RANADITEY “the product is glazed

i:f:r}z.:";"‘»"' e
JIACUL
¥

with sea”
A o J o A . { Y <
* aanuNKNNNaeUIZINN salted uaz pickled Naounuluany

[~
UYLV ATTEY “Frozen ...... A

a 9
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s for Labelling of Packaged Food Products

UM TTIUNT

1y 1 A A o A 1 = .
liaesszysemsaaunau unsnaan N NUTIUNTUIADD (single
ingredient foods)

: % ! ] 4 J Y o 3 ! »
TemsTaunauana 2 11 desedmeldiade “miemsaaunedy
1 { 9 ! 2 Y O . « . »
nIEIUNaNN IFuaInausa 1nszya “flavoring (s)
A Aa o o Aq Y ) Y
NIURAAAUNN TN IHAIWNIIU (sweetener) DZADITZYVDAIIN

“contains a sweetener (sweeteners)” 199103191 A IUN AN

n52l 194 (azorubine E122,quinoline yellow E104, sunset yellow
FCF E110, allura red AC E129, ponceau 4R E124 and
tartrazine E102) AD93 zuﬁﬁjﬂﬂﬁm “Contains a colouring agent
(agents)” ABIINTIINTTIUNT
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ments for Labelling of Packaged Food Products

WM ITIUNTN (A0)

A A J 1 Aa Y Y =
s ﬂsmumuwﬁnmﬂumiﬂagmm@mmzy"muaam

1) peanut and derived products thereof

2) aspartame and aspartame-acesulfame salt

3) mustard and derived products thereof

4) sulphur dioxide and sulphites if their total content exceeds 10 ppm
5) cereals, containing gluten and derived products thereof
6) sesame and derived products thereof

7) lupin and derived products thereof

8) molluscs and derived products thereof

9) milk and derived products thereof (including lactose)
10) nuts and derived products thereof

11) crustacean and derived products thereof

12) fish and derived products thereof

13) celery and derived products thereof

14) soya and derived products thereof

15) eggs and derived products thereof

a 9
HGEIGE] Jﬂﬂﬂﬂﬂﬂm n*ammn]s 1R ﬂiilﬂi:ﬁﬂl\‘i



nts for Labelling of Packaged Food Products

SWMITIUNAN (AD)

1 A ! v
°* AFAUNMITUAINAN INNTTAIUNTNABDITSY “ flavouring agent(agents)”

=~ 1

oy Y Y A Y 1
* AIANAIUNTUVDY food additive 11152 YNUINNT 1M 1Y acidity,

emulsifiers, stabilisers, thickeners, gelling agents L1Q1& %@ &1
International Numbering System (INS) 130 European

Numbering System (E)

https://www.food.gov.uk/science/additives/enumberlist

. . 3 1 19 1
* A3l carbondioxide 1ilueaunen liaesszylusomsaiuna

L : ' o d 9 o 1 9« »
nanldsey I luanvesrenannaat Taoldm1an “carbonated” 150
d' d'd = %

RUNUANNHBINL DU

Do
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nts for Labelling of Packaged Food Products

YSanaeis
It P~ 95 Y] = A o
* szydudsuasans mingns e 11U
I~ a
* szuuszUUATH
= A v < 1 3 1 a
- psalesNanya e uvial e ulsuias iy aas
aaang
~ A @ 3 I~ 1 I~ S Y] 1
- psaleIVTNaAnE U w9 U 1in 19U
nlansu NI
= A @ I~ = o 1 I~
- pIReMITNANEZUAWVINIYAD ezl uls e s
A3 v 20 Y
YI0U1HUNA 1A
1 9 1 ?,f v W o Qy ?;f v W
* ANI05ZY 2 NHe 1A [ INMIRAUT MU UKHUERAL
I~} 9
Ysuas 1uau
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ments for Labelling of Packaged Food Products

¥
5mnaeins (ae)
A A Y, s 1 Y, A 9 %’ 9 1
. ﬂ‘iiuNa@mmmawagiummwmﬂummmmGl‘l/i'ig‘lgumuﬂmu
ﬁ'?lj Y A o Y
Luaclumﬂmﬁ%Lﬂummmmmﬂ
J o 1
* HWﬂuﬂﬂ’%‘ﬁﬂl@ﬂWﬁ@]ﬂﬂlmcﬁﬁunmﬁlﬂﬂ@U cVilﬂ‘(’Jﬂ\‘i HTWHﬂﬂllﬂJ
333Ju'll,!,611\‘1
1 Y a 1 1 ° 1
¢ ﬂﬂ@ﬁu@ﬂ@]@QLLﬂﬂﬂﬂQﬁﬂJWmQ’ﬂﬁGUENCI’T‘L!’JEJEJE]EJ 33%5@@1%3%1’?1&38
1 H 1 gjz 1 3 2
gooNUTTY0419 IUNIHNA LAINE T ONB AT UNNTUN Y 11

1 1 @ lo & @ 1
LLﬂ%QWEJ@]@ﬂﬁ‘L!‘]JhlﬁJ‘”l]WLﬂuﬁ@\‘ILLﬁﬂ\ﬁWﬂﬂﬁﬂﬁﬂﬂTﬁ
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rements for Labelling of Packaged Food Products

U a2
JHNAN
=X S W v S Y
° NIUDIYMIAUITNBIITA 72 T3 Tug Tgey

Q'J (e¥) |
[ ¥ 149-TU-D DU ]

= = v 1 @ = A Y
° NIADYMINVINEININNIT 72 T3 119 D9 3 10U 1H52Y
[ TU-1HoY -1 ]

= =& W 1 A 9
¢ NIUDWYNITNUVINHININNI 30U 1143%1!

= = = Y =
[ PoU-1 159 JU-1ADU ]

=

by . » S o A AA = Y
® 521 “production date...” TDADUNUANNUHV UV VDUNY

Y v A A
ATUAIIIUNKHAR

a 9
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o Labelling of Packaged Food Products

a Y
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