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ASEAN GUIDELINES FOR PREVENT FISHERY PRODUCTS FROM IUU FISHING ACTIVITIES

Recently consumers in the world demand more
information about the food they eat. Traceability
of fish and fishery products and compliance with
trade-related measures have become key issues
in the Southeast Asian region. Regard to this, the
SEAFDEC Marine Fishery Resources Development
and Management Department (MFRDMD) has been
implementing the project of “Combating IUU
Fishing in the Southeast Asian Region through
Application of Catch Certification for International
Trade in Fish and Fishery Products”. (continued on page 2)
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Inside This Issue TECHNOLOGY INNOVATIONS FORUM —
. CREATING A MORE SUSTAINABLE AND
POSTHARVEST HANDLING AND STORAGE : RESPONSIBLE SEAFOOD INDUSTRY IN ASIA

The scientists from Plant & Food Research 2015
developed and improved methods and new :

technologies for handling and storing seafood after USAID, together with the

harvest. (continued on page 3) USAID Maximizing Agricultural
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NEW SAFE SMOKED FISH WEB TOOL Bangkok, Thailand, on January 22 and 23, 2015.
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ASEAN GUIDELINES FOR PREVENT FISHERY PRODUCTS FROM
IUU FISHING ACTIVITIES (continued from page 1)

This project deals with intra-regional and international trade in fish and fishery products from
capture fisheries, aim to formulation and dissemination of the “ASEAN Guidelines for Preventing the Entry
of Fish and Fishery Products from IUU Fishing Activities into the Supply Chain”. The guidelines will serve as
tools for Southeast Asian Countries to combat IUU fisheries through controlling and monitoring trade of
fish and fisheries products and help Southeast Asian countries to comply with IUU related trade
measures.

The guidelines are separated to four parts, i.e. Introduction; Forms of IUU fishing activities occur-
ring in the Southeast Asian region; National, bilateral/ multi-lateral, regional initiatives to combat IUU
fishing; and Preventing the entry of fish and fishery products from IUU activities into the supply chain. The
guidelines will be published and circulated to Member Countries in 2015.
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POST-HARVEST HANDLING AND STORAGE  (continued from page 1)

The designs are ensuring that products

reach the market in the best possible condition and P lan‘t & FOOd

delivering increased value to the industry. These

include “AirLift”, it is a system designed for the RES EA RC H 4
storage and preservation of Greenshell™ mussels, ) e
an example of one such technology. The lightweight RANGAHAU AHUMARA KA 8

system uses air and foam to create a transport and

storage environment that protects the mussels from shell damage and enhances product quality by
addressing the physiological needs of the shellfish meat.

source: http://www.plantandfood.co.nz/page/our-research/seafood-technologies/products-
systems/postharvest-handling-storage
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SEAFOOD SPOILAGE COULD BE REDUCED BY IRRADIATION

About one third of all fish landed spoils before they are
consumed. So, any process which can destroy the microorganisms that
cause fish and shellfish to spoil would be welcomed. However, this has

not been the case with irradiation which, although approved for use
with a variety of foods in many countries, is still very limited in terms
of treating seafood. In Europe there is a radiation facility in Belgium
which treats shrimp and the US Food and Drug Administration (FDA)
has approved the irradiation of shrimp and prawns, as well as crab,
lobster and crayfish, to control food-borne pathogens and extend
shelf-life.

Irradiation is the physical treatment of food with high-energy
The international Radura logo, used ionizing radiation. Usually this takes the form of gamma rays produced
to show a food has been treated by the radioisotope cobalt 60. It is a cold process so there is virtually

no alteration in the form of the food after treatment has been
carried out. During irradiation, the energy waves affect unwanted
microorganisms but are not retained in the food being treated.
Scientists say there is no nutrient loss at least when compared with a process such as canning.

source: http://www.worldfishing.net/news101/products/fish-processing/seafood-spoilage-could-be-reduced-by-
irradiation#sthash.893H9%elLH.dpuf

with ionizing radiation.

(international version)

(continued on page 7)



TECHNOLOGY INNOVATIONS FORUM — CREATING A MORE SUSTAINABLE
AND RESPONSIBLE SEAFOOD INDUSTRY IN ASIA 2015

(continued from page 1)

The two-day forum under the theme of
Creating a More Sustainable and Responsible
Seafood Industry in Asia, will encourage
conversations and actions addressing barriers
and opportunities related to technology adoption
to improve the responsibility and sustainability
of fisheries and aquaculture in Asia. The forum
will bring together organizations, companies and
entrepreneurs from across Asia and across seafood
value chains — producers, processors, buyers and
retailers. Innovators will showcase their technology
solutions in sustainable aquaculture and
fisheries production, seafood sourcing and more.

The forum will host a Challenge Award that will reward entrepreneurs, organizations and/or companies
that are developing and implementing innovative technology and business solutions to address
challenges in sustainable fisheries and aquaculture. Finalists will present their work at the forum. To view
the tentative agenda for the Forum, please visit website:http://www.usaid.gov/sites/default/files/
documents/1861/Technology%20Forum%20Agenda.pdf
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NEW FASTER, HYGIENIC FISH DRYING PROCESS

The College of Fisheries, Mangaluru;
Karnataka Fisheries Development Corporation Ltd.
(KFDC), Mangaluru; SELCO Foundation, promoters
of solar energy; and Ensun Technologies Pvt. Ltd.,
Sirsi have joined hands for an initiative which could
soon lead to commercial introduction of hygienic
fish drier run on solar and biomass energy. The
initiative has proved to be a success in Mangaluru,
Karnataka, India during trials.

After a one-and-half-year trial of the
machine, the KFDC is now setting up two
solar-cum-biomass salt water fish hybrid drying
units at Mangaluru and Brahmavar (Udupi district)
under a pilot project of the State government.
Chandra, Assistant Professor, Department of Fish The solar-cum-biomass hybrid driers could be
Processing Technology, explaining the working of commercially launched. If solar energy (in the
form of warm air) was used during the day, biomass
energy was used during the night for drying fish.

solar-cum-biomass fish drying unit at Fisheries College in
Mangaluru. Photo: H. S. Manjunath
The trials had developed three units for drying 100 kg of fish. It would take 20 hours to dry
100 kg of fish. Traditionally that quantity would take three to four days for drying. Fish dried in
solar-cum-biomass hybrid driers were free from foreign bodies and pathogenic microorganisms, while
sand particles, bird and rat droppings, insects and other foreign bodies were found in fish dried
traditionally under the open sky.

source: http://www.thehindu.com/news/cities/Mangalore/new-faster-hygienic-fish-drying-process/article6661302.ece
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NEW SAFE SMOKED FISH WEB TOOL LAUNCHED

United Kingdom businesses
wgﬁ;%gjgyms | sate Smoked Fish Tool www Food gowik producing smoked fish now have
access to a free web tool, which can
help them make their food safer
for consumers.The Food Standards
Agency in Scotland have developed
the web tool so businesses, primarily
smoked fish producers, can assess
the effectiveness of their current
processes and reduce the risk of
contamination by Listeria
monocytogenes.

ped by the Food Standards Agency to help smoked fish producers manage
n of their product by Listeria monoc ytogenes.

often found in the production s of manufacturers of chilled ready to eat
ch as smoked fish. By following best practice, producers of these foods can reduce the risk

of cor ation of their products. This tool will take you through a series of questions and

elp you determine if you are following best practice, or if there are areas where you

This tool is for smoked fish producers, although it is freely available to any interested parties,
particularly Local Authorities working with smoked fish producers.

Click on the assessments tab to begin your assessment

The web tool asks the user a series of questions to establish whether they are following best
practice, or whether a different approach is recommended. The assessment can be completed
anonymously; however, businesses are encouraged to register so they may complete the assessment
annually and compare results with previous years — allowing them to see how they’ve made their products
safer.

The production of safe food is critical in protecting consumers. The ‘Safe Smoked Fish Tool’ is a
focused way for smoked fish producers to ensure they are following best practice methods, with free advice
and information on how to produce safe food. The tool is accessible and simple to use, enabling producers
to monitor their own performance and ultimately reduce the risk of Listeria contamination. Improving
controls in smoked fish production helps provide safer products, which also helps businesses in areas such
as exports. The tool can be accessed on the Food Standards Agency website www.food.gov.uk/

safesmokedfish
source: http://www.thefishsite.com/fishnews/23587/new-safe-smoked-fish-web-tool-
aunched#sthash.NykN76iK.dpuf
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The Radura is the international symbol indicating
a food product has been irradiated. The Radura is usually
green and resembles a plant in circle. The top half of the
circle is dashed. Graphical details and colours vary between
countries.

The word “Radura” is derived from radurization, in
itself a portmanteau combining the initial letters of the word
“radiation” with the stem of “durus”, the Latin word for hard,
lasting.

The symbol Radura was originally used as a symbol of
quality for food processed by ionizing radiation. The Dutch
pilot plant used the logo as an identification of irradiated

SEAFOOD SPOILAGE COULD BE REDUCED BY IRRADIATION
products and as a promotion tool for a high quality product

(continued from page 3)
- with extended shelf life. In supermarkets where the

The Radura symbol, used to show a food has irradiated mushrooms were on sale the logo was dominantly
been treated with ionizing radiation shown and buyers received a leaflet with information about

(US FDAwversion) the process and the advantages of the treated products. In

clearances for other products granted by the Dutch authorities at later dates, application of the logo on
the product or a clearly visible logo near treated bulk product was even demanded.



Events Calendar

January

12-17 January 2015

Study Visit for Marine Fisheries Association
Members (Anchovy), Pangkor Island, Perak
Malaysia to Thailand

www.seafdec.or.th

20-22 January 2015

Sub-regional Technical Meeting for
Collaborative Fisheries Management Between
Cambodia and Thailand, Thailand

www.seafdec.org

20-22 January 2015

3rd OIE Global Conference on Aquatic Animal
Health, Vietnam

http://oie.int/eng/A
AAHRWF2015/introduction.htm

26-28 January 2015

8th International Feed Regulators Meeting
(IFRM), USA

http://ifif.org/pages/t/Internationa
I+Feed+Regulators+Meeting+%?2
8IFRM %29

26-30 January 2015

Global Conference on Inland Fisheries 2015,
Italy

http://inlandfisheries.org

February

19-22 February 2015

Aquaculture America 2015, USA

WWW.was.org/meetings

20-22 February 2015

Aqua Aquaria India 2015, India

www.aquaaquaria.com

March

2-9 March 2015

The Regional Training Course on Essential
Ecosystem Approach to Fisheries Management

www.seafdec.or.th

11-13 March 2015

VIV Asia 2015, Thailand

www.vivasia.nl/en/Bezoeker.aspx

16-18 March 2015

Aqua Middle East - The leading aquaculture
event in the Middle East, United Arab Emirates

http://www.agramiddleeast.com/
Fishing/Home

April

2-4 April 2015

Tilapia 2015, Malaysia

www.infofish.org/tilapia2015.
html

5-6 April 2015

Middle East Aquaculture Forum, United Arab
Emirates

www.meaf.ae

21-23 April 2015

Seafood Expo Global, Belgium

http://www.seafoodexpo.com/
global
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