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DECISION NO. 162
On the safety of fish & fish products

Article 52 of the Eurasian Economic Union + paragraph 29 of
Appendix No. 1, Regulations of the Eurasian Economic Commission,

Decision of the Supreme Eurasian Economic Council on Dec 23,
2014, No. 98

Technical Regulation —> ‘On the safety of fish and fish
products’ —> TR EAES 040/2016

Shall enter into force on Sep 1, 2017.
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DECISION NO. 162
On the safety of fish & fish products

. Area of application
V. Safety requirements for fishery and aquaculture products (FAPs)
VI. Requirements for production processes pertaining to FAPs

VIIl. Requirements for the storage, transport, sale and disposal of
FAPS

IX. Requirements for packing and labeling FAPs
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boiled-&-frozen aquatic invertebrates,
live fish & live aquatic invertebrates .
Algae & other aquatic plants

surface-frozen fishery

, . frozen FAPs
raw fish (fresh), fresh aquatic invertebrates, & aquaculture products

fresh aquatic mammals, raw algae (fresh) &

fresh aquatic plants
caviar grain pasteurized fish caviar
FAPs for children &

fish culinary products
complementary

caviar fish products soft-smoked FAPs

curing FAPs

w AREA OF APPLICATION

cold smoked FAPs

hung FAPs

salted FAPs

screened caviar mitated FAPs dried fish products

canned fish

oressed caviar granular caviar

unfiltered roes

preserves
edible fat from fish
stuffing from FAPs hot smoked FAPs pasteurized FAPs
_ dried-&-curing FAPs
marinated FAPs natural canned fish semi-finished culinary
with added oil fish products
semi-preserved fish natural canned fish
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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V. Safety Requirements for FAPs
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VI. Requirements for Production

Processes Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs

o V)
v 6 6§ €6 o =

22 ASTUIUNSNANENIUILAZHANNUNEAIUIINAISINIZLALY  EAD

a uAa v

UAUAMUUBAIMUATBINY TE U8 UNNMALARUUNL WazTan1nuUniie1T
YDINN T VIUNINATAVDIANNING  LAEIAUANNUADANYVDINAN 09

91115 (TR TS 021/2011)

23, YN IMUAFISU LS IUNANFNIULAZNAN N UNFHIUIINNITINIZL AL
Qﬂﬁmumi"ﬂummw 14 YU UIAUNWNALAVDIEUAINY “LA8INUAINL
Uaannguaannaga1nis” (TR TS 021/2011)

24. VBAMMUATILAYEIMTULTINUNGRN 11530 (TQAU) 1583URNY  kae
SaUszas (Maluilisundn “158”) Ynegludiun 7 vaengszideumanaila

v
WUUU
Fish Inspection and Quality Control Division

TK



VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs

25, AuUannSHluNIZUILNTSHERY BRI LAZRE A ST da T a1 nIS

YV
v A

LNZLAYY AIIAIDUAGUANY

.9 Uthenuteulunsiafiuingivems Aldlunswandaiiiuay

6

NARAUNERIUIINNITINIZLELT VSTV LA TARNYDIUTTYIN

9

. ) MsUnshwaniun aunsalwaziaselienlilunisndndaduinas

6 O o’o

mﬁmm%mmmmmmwwvLam Tuan wmvﬁawmﬁaﬂmﬁ’umsﬂu@au

(Aygnusn) U dn i uas A S U 519NN Z LA e

Fish Inspection and Quality Control Division

TK



VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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VI. Requirements for Production Processes

Pertaining to FAPs
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REFERENCE
&

MORE INFO

EURASIAN ECONOMIC COMMISSION
COUNCIL

DECISION
18 October 2016 No. 162
On the Technical Regulation of the Eurasian Economic Union

‘On the safety of fish and fish products’

In accordance with Article 52 of the Treaty on the Eurasian Economic Union of 29 May
2014 and paragraph 29 of Appendix No. 1 to the Regulations of the Eurasian Economic
Commission approved by the Decision of the Supreme Eurasian Economic Council, dated
23 December 2014, No. 98, the Council of the Eurasian Economic Commission has
resolved:

to adopt the attached Technical Regulation of the Eurasian Economic Union ‘On the
safety of fish and fish products’ (TR EAES 040/2016).

to decide that the Technical Regulation of the Eurasian Economic Union ‘On the safety
of fish and fish products’ (TR EAES 040/2016) shall enter into force on 1 September
2017, with the exception of paragraph 15 in the part concerning the monitoring of the
content of remnants of veterinary drugs, animal growth stimulants (including hormonal
drugs), drugs (including antimicrobial agents, with the exception of levomycetin
(chloramphenicol), tetracycline group and bacitracin) in aquaculture food products of
animal origin based on the information on their application, as provided by the
manufacturer, which shall enter into force following the development of relevant cross-
national standards containing rules and methods of examination (tests) and
measurements, including sampling rules necessary for the application and
implementation of the said requirement, as well as and methods of examination (tests)
and measurements, certified (validated) and approved in accordance with the laws of
the Member States of the Eurasian Economic Union, and to enter them into the list of
standards defined in paragraph 4 of the Protocol on Technical Regulations in the
Eurasian Economic Union (Appendix No. 9 to the Treaty on the Eurasian Economic Union
of 29 May 2014).

This Decision shall enter into force 30 calendar days after the date of its official
publication.

Members of the Board of the Eurasian Economic Commission:

Fish Inspection and Quality Control Division

Moscow

TK



