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MINISTRY OF HEALTH OF THE RUSSIAN FEDERATION

CHIEF STATE SANITARY INSPECTOR

OF THE RUSSIAN FEDERATION

RESOLUTION No. 36

November 14, 2001
II. General Provisions

2.18. For certain kinds of food products (baby food, dietary and specialized food products, probiotic

products, food additives, biologically active food additives, foodstuffs containing components, produced with the use of genetically modified organisms (hereinafter referred to as the GMO), etc.) the following shall be specified:

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State

Sanitary Inspector of the RF dated 15.04.2003, No. 5, approved by Resolution No. 42 of Chief State

Sanitary Inspector of the RF dated 25.06.2007)

- scope of application (for baby food, dietary and specialized food products, food additives,

biologically active food additives);

- name of ingredients comprising food product, food additives, microbic cultures, starter cultures

and substances used for foodstuffs enrichment; percentage of the daily physiological need, if such a need is foreseen, shall be specified for biologically active agents for biologically active food additives and enriched products;

- recommendations for use, application, and, if required, contraindications for their use;

- for biologically active additives the following information shall obligatory be specified: 'Not a

medicine';

- for food products produced with the use of GMO, including those not containing deoxyribonucleic

acid (DNA) and proteins, the following information shall be specified: 'genetically modified product' or 'product received from genetically modified organisms' or 'product contains components from genetically modified organisms' (for foodstuffs containing 0.9% or less of components received with the use of GMO it is an incidental or technically non-removable impurity, and food products containing the said quantity of GMO components are not classified as products containing components received with the use of GMO) (as amended by Amendments and Additions No. 5, approved by Resolution No. 42 of Chief State Sanitary Inspector of the RF dated 25.06.2007)

- information on state registration.

The paragraph is excluded from September 1, 2007. - Amendments and Additions No. 5, approved

by Resolution No. 42 of Chief State Sanitary Inspector of the RF dated 25.06.2007,

- for food products received from/ or with the use of genetically modified organisms (bacteria, yeast

and filamentous fungi, the genetic material of which was changed with the help of genetic engineering methods) (hereinafter referred to as the GMM), the following shall be specified:

(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for products containing living GMM - 'The product contains living genetically modified

microorganisms';

(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for products containing inviable GMM - 'The product was received with the use of genetically

modified microorganisms';

(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for products freed from engineering GMM or for products produced with the use of components

freed from engineering GMM - 'The product contains components received with the use of genetically modified microorganisms';

(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of

Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for food products produced with the use of technologies, allowing to receive them from the raw

material, received without the use of pesticides or other plant protecting agents, chemical fertilizers,

animal growth stimulants and feeding stimulants, antibiotics, hormonal agents, veterinary drugs, GMO, not treated with exposure to ionizing radiation and meeting these sanitary rules (hereinafter referred to as organic products), the following shall be specified: 'organic product';

(the paragraph was introduced by Amendments and Additions No. 8, approved by Resolution No. 26 of Chief State Sanitary Inspector of the RF dated 21.04.2008 N 26)

- for specialized food products for sportsmen, possessing the set nutritional and energy value and

directed effectiveness, consisting of a set of nutrients or separate types of nutrients, the following shall be specified: 'specialized food product for sportsmen';

(the paragraph was introduced by Amendments No. 14, approved by Resolution No. 28 of Chief State Sanitary Inspector of the RF dated 05.05.2009)

- for specialized food products for sportsmen the following additional information shall be printed on the consumer packaging: information on nutrition and energy value of the product, share of the

physiological need; recommended dosages, methods of preparation (if necessary), conditions and length of usage.

(the paragraph was introduced by Amendments No. 14, approved by Resolution No. 28 of Chief State Sanitary Inspector of the RF dated 05.05.2009)

- for meat of slaughter animals and poultry meat, edible offal of slaughter animals and poultry, as

well as slaughter animals meat and poultry meat, contained in all types of food products, heat treatment type - 'chilling' (chilled meat includes: meat of slaughter animals, obtained directly after slaughter, and its offal, chilled to 0 °C to +4 °C in the muscles, with unmoistened surface, and a drying up crust; poultry meat obtained directly after slaughter and its offal chilled to 0°С - +4°С in the muscles);

(the paragraph was introduced by Amendments and Additions No. 9, approved by Resolution No. 30 of Chief State Sanitary Inspector of the RF dated 23.05.2008)

- for food products enriched with vitamins and mineral substances the following shall be specified:

'food product enriched with vitamins and/ or mineral substances'.

(the paragraph was introduced by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State Sanitary Inspector of the RF dated 27.12.2010)

Marking printed on the consumer packaging, wrapping of fish products shall contain additional information regarding the homogeneous food fish products of the following groups:

- frozen fish products:

a) glazed - net mass shall be given without the glaze mass;

b) produced from frozen fish products - information on refreezing;

- frozen salted and pickled fish products - words 'Frozen products'.

(the paragraph was introduced by Amendments No. 17, approved by Resolution No. 27 of Chief State Sanitary Inspector of the RF dated 21.04.2010) ConsultantPlus: note:

For references related to quality and safety of food products see also Federal Law No. 29-FZ

dated 02.01.2000.
3.21. Presence of pathogenic microorganisms and pathogens of parasitic diseases, their toxins causing infectious and parasitic diseases or endangering human and animal health shall be excluded

from food products.

3.22. Sanitary and epidemiological examination of meat and meat products, fish, shell fish, molluscs, amphibians, reptiles and products of their processing for the presence of pathogens of parasitic diseases shall be carried out in accordance with sanitary rules for conducting parasitological control and parasitological parameters of safety (Annex 6).

3.24. Presence of living larvae of parasites threatening human health shall not be tolerated in fish,

shellfish, molluscs, amphibians, reptiles and products of their processing.

When finding living helminths larvae one should be governed by sanitary rules for parasitic diseases preventive measures.

3.27. Hygienic standards for microbiological parameters of safety and nutrition value of foodstuff shall include the following groups of microorganisms:

- sanitary-indicative ones, which include: number of mesophilic aerobic and facultative-anaerobic

microorganisms (NMAFAnM), Coliform bacteria - coliforms, bacteria of Enterobacteriaceae family,

enterococcus;

- opportunistic pathogens, which include: Е . coli, S. aureus, Proteus class bacteria, В . cereus and

sulfite-reducing clostridia, Vibrio parahaemolyticus;

- pathogenic microorganisms, including salmonella and Listeria monocytogenes, Yersinia class

bacteria;

- spoilage microorganisms – yeast and mold fungi, lactic-acid microorganisms;

- starter population microorganisms and probiotic microorganisms (lactic-acid microorganisms,

propionate microorganisms, yeast, bifidobacteria, acidophilic bacteria and etc.) – in products with

controlled level of biotechnological flora and probiotic products.

3.28. Controlling of microbiological parameters of safety of foodstuff shall be carried out for majority groups of microorganisms under the alternative principle, i.e. the mass of a product is controlled, where coliforms, majority of opportunistic pathogens, as well as pathogenic microorganisms includine Salmonella and Listeria monocytogenes shall be excluded. In other cases the standard reflects the number of colony-forming units in 1 g (ml) of the product (CFU/g, ml).

3.29. Criteria of safety of preserved food products (manufacturing sterility) is the absence of microorganisms capable of developing under temperature of storage specified for certain type of canned food and microorganisms and bacterial toxins endangering human health life in preserved food products

(Annex 8).

3.30. Biologically active food additives are the source of food, minor, pro- and prebiotic natural (identical to natural) biologically active food substances (components), which provide their intake into a human body while eating or introducing into the composition of food products.

Biologically active substances, food components and products being their sources and used during manufacturing of biologically active food additives must ensure their efficiency and must not negatively affect human health (Annex 5a).

Biologically active substances, food components and products being their sources that pose - according to current research data – a hazard to human life and health when used as a component of

biologically active food additives shall not be allowed for use when manufacturing biologically active food additives (Annex 5b).

3.40. Control over the content of dioxins in food products shall be carried out in cases of deterioration of environmental situation associated with man-made and natural disasters, which lead to formation and penetration of dioxins in the environment; in case there are reasonable ssumptions about the possibility of their presence in food raw materials. Food safety regarding dioxin content shall be determined by its conformity with hygienic standards set by these Sanitary Rules (Annex 1 and Annex 3).

(Clause 3.40 was introduced by Amendments No. 12, approved by Resolution No. 58 of Chief State

Sanitary Inspector of the RF dated 10.10.2008)

3.41. Food products must not contain melamine (detection limit shall be less than 1 mg/kg). The content of dioxins must not exceed the permissible levels from 0,000001 to 0,00000075 in the respective food groups, according to the requirements of Annex 1. Dioxins are not allowed in all baby food products.

(Clause 3.41 was introduced by Amendment No. 13, approved by Resolution No. 69 of Chief State

Sanitary Inspector of the RF dated 11.12.2008).

3.42. When treating fish fillet with the use of food additives water content in it after the taking off of glaze shall not exceed 86 per cent of the fish fillet.

Mass of glaze, applied to the frozen fish, fish products must not exceed 5% of net mass, mass of glaze, applied to shellfish products and products of their processing, must not exceed 7% of net mass, mass of glaze, applied to products produced from other (except shellfish) non-fish products (molluscs, invertebrates, algae), amphibians, reptiles and products of their processing, must not exceed 8% of net mass of the glazed frozen fish products. (Clause 3.42 as amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State Sanitary Inspector of the RF dated 27.12.2010)

Annex 1

to SanPin 2.3.2.1078-01, approved by Resolution No. 36 of Chief State Sanitary Inspector of the RF dated November 14, 2001

1. HYGIENIC REQUIREMENTS FOR SAFETY AND NUTRITION VALUE OF FOOD

PRODUCTS

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003 No. 9, approved by Resolution No. 30 of Chief State Sanitary Inspector of the RF dated 23.05.2008, No. 10, approved by Resolution No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008, Amendments No.11, approved by Resolution No. 56 of Chief State Sanitary Inspector of the RF dated 01.10.2008 Amendment No. 16, approved by Resolution No. 6 of Chief State Sanitary Inspector of the RF dated 27.01.2010, Amendments and Additions No. 18, approved by Resolution No. 71 of Chief State Sanitary Inspector of the RF dated 28.06.2010, Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State Sanitary Inspector of the RF dated 27.12.2010 Amendment No. 24, approved by Resolution No. 79 of Chief State Sanitary Inspector of the RF dated 01.06.2011).

1.3. Fish, Shellfish and Algae and Products Based on them:

	Index, group

of products


	Indicators
	Permissible

levels, mg/kg, not

more


	Note



	1
	2
	3
	4

	1.3.1. Live fish, chilled, frozen raw fish, minced fish, filet, meat of marine

mammals
	Toxic elements:

lead


	1.0

2.0


	tuna,

swordfish,



	
	arsenic
	1.0

5.0
	freshwater

sea beluga



	
	cadmium
	0.2
	

	
	mercury 


	0.3 

0.6

0.5 

1.0


	freshwater nonpredatory

freshwater

predatory

sea 

tuna,

swordfish,

beluga

	1.3.2.

Canned and semi-preserved fish
	
	according to

Clause 1.3.1
	

	1.3.3.Dried, cured,smoked,

salted, spiced, marinated

fish,
fish cookery and other fish

products, ready for consumption
	
	according to

Clause 1.3.1
	

	1.3.2.

Canned and semi-preserved

Fish
	chrome
	200

0.5
	in assembled

tin containers

chrome containers

	1.3.4. Fish caviar and milt and products from them; caviar analogues
	
	
	

	
	lead
	1.0
	

	
	arsenic 
	1.0
	

	
	cadmium
	1.0
	

	
	mercury
	0.2
	


	1.10.9.

BAA based on fish, marine

invertebrates, crustaceans,

molluscs, and other seafood, plant marine

organisms (algae, etc.) - dry
	
	
	

	
	lead
	10.0
	

	
	arsenic
	12.0
	

	
	cadmium
	2.0
	

	
	mercury
	0.5
	

	
	hexachlorocyclohe

xane

(alpha-, beta-,

gamma-isomers)
	0.2
	

	
	DDT and its metabolites
	0.2
	

	
	Heptachlor
	not allowed
	< 0.002

	
	Aldrin
	not allowed
	< 0.002


	1.3.2.

Canned and semi-preserved fish 
1.3.3.Dried, cured, smoked, salted, spiced, marinated fish,

fish cookery and other fish

products, ready for

consumption
	benz(a)pyrene
	0.005 <*>
	

	1.3.1. Live fish, chilled,

frozen raw fish, minced

fish, filet, meat of marine

mammals

1.3.2.

Canned and semi-preserved

Fish
	Histamine
	100.0,


	tuna mackerel,

salmon,

herring




	1.3.1. Live fish, chilled, frozen raw fish, minced fish, filet, meat of marine mammals

1.3.2.

Canned and semi-preserved fish

1.3.3.Dried, cured, smoked, salted, spiced, marinated fish,

fish cookery and other fish products, ready for consumption - smoked, salted, marinated and other fish products
	Nitrosamines:

sum of NNitrosodimethyl

amine and NNitrosodiethyla

mine
	0.003


	

	
	Pesticides <*>:

Hexachlorocyclo

hexane

(alpha-, beta-, gamma-isomers) DDT and its

metabolites

2, 4-D acid,

its salts and

esters


	0.2

0.03 

0.2

0.3

2.0

not allowed 


	sea, meat of

marine mammals 

freshwater sea 

Freshwater sturgeons,

salmons, fat

herring, meat of marine mammals

freshwater

	1.3.4. Fish caviar and milt and products from them; caviaranalogues
	Pesticides <*>:

Hexachlorocyclo

hexane

(alpha-, beta-,

gamma-isomers),
	0.2
	

	
	DDT and its -

metabolites
	2.0
	


	1.3.1. Live fish, chilled, frozen raw fish, minced fish, filet, meat of marinemammals
	Polychlorinated

biphenyls


	2.0


	

	1.3.4. Fish caviar and milt and products from them; caviar analogues
	
	according to

Clause 1.3.1
	

	
	Radionuclides:

caesium - 137

strontium-90 


	130 

100 
	Bq/kg 

the same

	1.3.3.Dried, cured, smoked, salted, spiced, marinated fish,

fish cookery and other fish

products, ready for consumption
	
	
	

	
	caesium - 137
	130
	Bq/kg (except for dried and cured fish)

	
	
	260
	Bq/kg – for dried and

cured fish

	
	strontium-90
	100
	Bq/kg (except for dried and cured fish, for which norms of strontium-90 are not established)

	1.10.9.

BAA based on fish, marine

invertebrates, crustaceans, molluscs, and other seafood, plant marine organisms (algae, etc.) - dry
	caesium-137
	200
	

	
	Strontium-90
	100
	


	1.3.1. Live fish, chilled, frozen raw fish, minced fish, filet, meat of marine mammals

1.3.2. Canned and semi-preserved fish

1.10.9.BAA based on fish, marine invertebrates, crustaceans,molluscs, and other seafood, plant marine organisms (algae, etc.) -dry
	Dioxins <**>: 


	0.000004
	

	
	Antibiotics (in pond fish and fish of cage culture fishery) <*>:

	1.3.1. Live fish, chilled, frozen raw fish, minced fish, filet, meat of marine mammals 

1.3.4. Fish caviar and milt and products from them; caviar analogues
	tetracycline

group


	0.01


	

	
	(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003, No. 10, approved by Resolution No. 43 of Chief

State Sanitary Inspector of the RF dated 16.07.2008, No. 22, approved by Resolution No. 177 of Chief State Sanitary Inspector of the RF dated 27.12.2010, Amendment No. 24, approved by

Resolution No. 79 of Chief State Sanitary Inspector of the RF dated 01.06.2011)


	Microbiological indicators:

	Index, group of

products
	QMAFAnM,

CFU/g, not more than
	Mass of products (g) in which the indicator is not allowed
	Note

	
	
	Coliform

bacteria –(colifo

rms)
	S.

aureus
	Pathogenic,

including

salmonella and

L. monocytogenes
	

	
1
	2
	3
	4
	5
	6

	1.3.1.1. Raw

fish and live

fish
	5 х 1Е4
	0.01
	0.01
	25
	V.

parahaemolyticus – not more than

100 CFU/g,

for sea fish

	(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

	1.3.1.2.

Chilled, frozen

fish
	1 х 1Е5
	0.001
	0.01
	25
	the same

	1.3.1.3. Chilled and frozen fish products: - fish fillet, fish of special cutting
	1 х 1Е5
	0.001
	0.01
	25
	the same; 
sulfitereducing clostridio in 0.01 g are not allowed in vacuumpackaged products,

	- eating minced fish, formed minced fish products, including with flour component
	1 х 1Е5
	0.001
	0.01
	25
	the same

	- mince fish of special condition
	5 х 1Е4
	0.01
	0.1
	25 <*>
	sulfitereducing

clostridia

in 0.01 g

are not

allowed in

vacuumpackaged

products,

<*> only

salmonella


	Microbiological indicators:

	Index, group of

products
	QMAFAn M, CFU/g Not more - than
	Mass of products (g) in which the indicator is not allowed
	Note

	
	
	Coliform

Bacteria – (coliforms)
	S.

aureus
	Sulfitereducing

Clostr idia
	Pathogenic,

including

salmonella and L.

monocytogenes
	

	1
	2
	3
	4
	5
	6
	7

	1.3.2.1. Semi-preserved food products of spiced and special salting from whole and cut fish
	1 х

1Е5
	0.01
	
	0.01
	25
	moulds -

not more

than 10

CFU/g,

yeast -

not more

than 100

CFU/g

	1.3.2.2. Lightly-salted semi-preserved fish products of spiced and special salting
	1 х

1Е5
	0.01
	1.0
	0.01
	25
	

	- whole


	
	
	
	
	
	

	- cut
	5 х

1Е4
	0.01
	1.0
	0.01
	25
	moulds - not more than 10

CFU/g, yeast - not more than 100 CFU/g


	1.3.2.3.

Semi-preserved food products from cut fish with addition of vegetable oils, dressings, sauces, with and without garnish (including from salmon)
	2 x 1E5
	0.01
	1.0
	0.01
	25
	the same

	(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

	1.3.2.4.

Semi-preserved food products "Paste":
	
	
	
	
	
	

	- fish pastes
	5 х

1Е5
	0.01
	0.1
	0.01
	25
	the same

	- from the

protein paste
	1 х

1Е5
	0.1
	0.1
	0.1
	25
	the same

	1.3.2.5.

Semi-preserved food products from heattreated fish
	5 х

1Е4
	1.0
	1.0
	1.0
	25
	

	1.3.2.6. Fish canned food products in glass, aluminium and tin containers
	Shall satisfy requirements for industrial sterility for canned food of group "A" in accordante with Annex 8 to these Sanitary Rules
	

	1.3.2.7.

Semi-canned fish

products in

glass containers
	Shall satisfy requirements for industrial

sterility for canned food of group "D" in accordance

with Annex 8 to these Sanitary Rules
	

	1.3.3.1. Hot smoked fish products, including frozen
	1 х

1Е4
	1.0
	1.0
	0.1

<*>
	25
	<*>

vacuumpackaged

	1.3.3.2. Cold smoked fish products, including frozen: - whole
	1 х

1Е4
	0.1
	1.0
	0.1

<*>
	25
	the same <*> V. parahaemoliticus - not more than 10 CFU/g, for sea fish

	- cut, including sliced (in pieces, served)
	3 х

1Е4
	0.1
	1.0
	0.1

<*>
	25
	the same <*> V. parahaemoliticus - not more

than 10 CFU/g, forsea fish

	- balyk products of cold smoking, including in slices
	7.5 х

1Е4
	0.1
	1.0
	0.1

<*>
	25
	vacuumpackaged

<*>

	- fish made dish, sausage products, balyk minced meat, spiced products
	1 х

1Е5
	0.01
	1.0
	0.1

<*>
	25
	the same

<*>

	(Clause 1.3.3.2 as amended by Amendments and Additions No. 2,

approved by Resolution No. 41 of Chief State Sanitary Inspector

of the RF dated 15.04.2003)

	1.3.3.3. Soft  smoked, lightsalted cut fish,including fillet
	5 х

1Е4
	0.1
	1.0
	0.1

<*>
	25
	V. parahaemoluticus -not more than 10 CFU/g, for sea fish <*>, vacuumpackaged

	(as amended by Amendments and Additions No. 2, approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF

dated 15.04.2003

	1.3.3.4. Salted,

spiced,

marinated fish,

including frozen:

- whole
	1 х

1Е5
	0.1
	-
	0.1

<*>
	25
	<*>

vacuumpackaged

	- cut salted and light-salted, including salmon without preservino agents, fillet, in slices; with dressings, spices, garnish, oil
	1 х

1Е5
	0.01
	0.1
	0.1

<*>
	25
	


	(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

	1.3.3.5. Cured

fish
	5 х

1Е4
	0.1
	
	1.0
	25 <*>
	<*> only salmonella moulds -not more than 50CFU/g, yeast - not more than 100 CFU/g

	(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

	1.3.3.6.

Stockfish
	5 х

1Е4
	0.1
	
	1.0

<*>
	25 <**>
	<*>

vacuumpackaged

<**> only salmonella; moulds and yeast not more than 100 CFU/g

	1.3.3.7. Dried

fish
	5 х

1Е4
	0.1
	
	0.01

<*>
	25 <**>
	<*> thesame;

<**> the same

	(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

	1.3.3.8. Dry soups with fish, requiring cooking
	5 х

1Е5
	0.001
	
	
	25 <*>
	<*> only salmonella; moulds and yeast not more than 100 CFU/g

	1.3.3.9. Heat-treated culinary products:- fish and minced fish products, pastes, pates, baked, fried, boiled, in dressings, etc.; with flour component (pies, ravioli, etc.); including frozen
	1 х

1Е4
	1.0
	1.0
	1.0

<*>
	25 <**>
	<*>

vacuumpackaged

<**> only salmonella; moulds and yeast not more than 100 CFU/g

	- multicomponent products - solyanka, pilaf, snacks, stewed seafood with vegetables, including frozen
	5 х

1Е4
	0.01
	1.0
	1.0

<*>
	25 <**>
	<*> vacuumpackaged

<**> only salmonella

	- jellied products: jellied fish, fish in aspic, etc.
	5 х

1Е4
	0.1
	1.0
	
	25 <*>
	<*> only salmonella

	1.3.3.10. Culinary products without heat-treatment: - salads fromfish and seafoodwithout dressing
	1 х

1Е4
	1.0
	1.0
	-
	25
	Proteus in 0.1 g are not allowed

	- salads from fish and seafood without dressing
	
	
	
	
	
	

	- chopped salted fish; pates, pastes
	2 х

1Е5
	0.01
	0.1
	
	25
	the same

	- herring, caviar, krill butter, etc.
	2 х

1Е5
	0.001
	0.1
	
	25
	the same

	- salads from fish and seafood with dressing (mayonnaise, sauce, etc.)
	5 x 4

10
	0.1
	0.1
	
	25 g
	E. coli in 0.1 g are not allowed;

Proteus in 0.1 g are not allowed;

moulds -not more than 50 CFU/g;

yeast – not more than 100 CFU/g

	(introduced by Amendments and Additions No. 18, approved by Resolution No. 71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)

	1.3.3.11. Cooked and frozen products: -quick-frozen ready-made dinner and snack fish meals, pancakes with fish, fish stuffing, includingvacuum-packaged
	2 х

1Е4
	0.1
	0.1
	0.1

<*>
	25
	Enterococcus - 1 х 1Е3 CFU, not more than (in sliced products)  

<*> vacuumpackaged

	- constructed products (‘crab sticks’, etc.)
	1 х

1Е3
	1.0
	1.0
	1.0
	25
	Enterococc us - 2 х 1Е3 CFU/g,

not more than (in minced fishproducts)


	Microbiological indicators:

	Index, group of

products
	QMAFAn M, CFU/g not more -than
	Mass of products (g) in which the indicator is not allowed
	Moulds, CFU/g not more - than
	Yeast, CFU/g not more - than
	Note

	
	
	Coliform

bacteria – (coliforms)
	S.aureus
	Sulfitereducing clostr idia
	Pathogenic, including salmonella
	
	
	

	1
	2
	3
	4
	5
	6
	7
	8
	9

	1.3.4.1. Chilled and frozen milt and roe caviar
	5 х 1Е4
	0.001
	0.01
	
	25
	
	
	L. monocytogenes in 25 g are not allowed;

V. parahaemolyticus- not more than 100 CFU/g, for sea fish

	1.3.4.2. Salted milt
	1 х

1Е5
	0.1
	0.1
	
	25
	
	
	L. monocytogenes in 25 g are not allowed;

	1.3.4.3.CulinaryCaviar products: - heat-treated 
	1 х

1Е4
	1.0
	1.0
	-
	25
	-
	-
	

	- multi-component meals

without heat treatment after mixing
	2 х

1Е5
	0.1
	0.1
	-
	25
	-
	-
	L. monocytogenes in 25g are not allowed;
Proteus in 0.1 g are not allowed

	1.3.4.4. Sturgeon caviar: - granular caviar packed in tins, pressed caviar
	1 х

1Е4
	1.0
	1.0
	1.0
	25
	50
	50
	<*> mass (g), in which the indicator is not allowed

	- pasteurized granular
	1 х

1Е3
	1.0
	1.0
	1.0
	25
	0.1

<*>
	0.1

<*>
	

	- lightly-salted, salted roe caviar
	5 х

1Е4
	1.0
	1.0
	1.0
	25
	50
	100
	

	1.3.4.5. Salted granular salmon caviar:
	1 х

1Е5
	1.0
	1.0
	1.0
	25
	50
	300
	

	- packed in tins, kegs – from frozen roes
	5 х

1Е4
	1.0
	1.0
	1.0
	25
	50
	200
	

	1.3.4.6. Caviar of other kinds of fish: - screened salted; roe lightly-salted, smoked, cured
	1 х

1Е5
	0.1
	1.0
	1.0
	25
	50
	300
	<*> mass

(g), in which

The indicator is not allowed

	- pasteurized
	5 х

1Е3
	1.0
	1.0
	1.0
	25
	0.1

<*>
	0.1

<*>
	

	1.3.4.7.

Caviar analogues including protein
	1 х

1Е4
	0.1
	1.0
	0.1
	25
	50
	50
	


	Microbiological indicators:

	Index, group of products
	QMAFAn M,

CFU/g not more -than
	Mass of products (g) in which the indicator is not allowed
	Note

	
	
	Coliform

bacteria –

(coliforms)
	S. aureus
	Sulfitereducing

Clostridia
	Pathogenic,

including salmonella and L. monocytogenes
	

	1
	2
	3
	4
	5
	6
	7

	1.3.7.6. Cooked and frozen products from invertebrates and algae: 

- crustaceans
	2 х

1Е4
	0.1
	0.1
	1.0

<*>
	25
	<*> vacuumpackaged;

Enterococcus, CFU/g, not more than: 1 х 1Е3

- in sliced products,

2 х 1Е3 - in minced meat products

	- meat of molluscs, meals from meat of clams
	2 х

1Е4
	0.1
	1.0
	1.0

<*>
	25
	<*> vacuumpackaged;

Enterococcus, CFU/g, not more than:

	- from the meat of shrimps, crabs, krill
	2 х

1Е4
	0.1
	1.0
	1.0

<*>
	25
	1 х 1Е3 - in sliced products, 2 х 1Е3 - in forced meat products
<*> the same; Enterococcus,  CFU/g, not more than: 1 х 1Е3 - in sliced products, 

2 х 1Е3 - in minced meat products


	Microbiological indicators:

	Index, group of products
	QMAFAn M, CFU/g, not more than
	Mass of products (g) in which the indicator is not allowed
	Notes

	
	
	Coliform

Bacteria

(coliforms)
	E. coli
	S. aureus
	Proteus
	Pathogenic,

including

salmonella
	

	1
	2
	3
	4
	5
	6
	7
	8

	1.9.15. Ready-to-eat

Culinary products, including products for public catering
	
	
	
	
	
	
	

	1.9.15.5. Salads with meat, poultry, fish, smoked products, etc.:

- without dressing

- with dressing (mayonnaise, sauces, etc.)
	1 х 1Е4

5 х 1Е4
	0.1

0.1
	0.1

0.1
	0.1

0.1
	0.1

0.1
	25

25
	yeast - 500, with preserving agents – 2 00 CFU/g, not morethan;

moulds – 50 CFU/g, not more than

	1.9.15.6. Jellied fish (aspic)
	1 х 1Е3
	1.0
	-
	1.0
	0.1
	25
	

	Boiled and fried fish with marinade
	1 х 1Е4
	1.0
	
	1.0
	0.1
	25
	

	1.9.15.11. Fish dishes: - boiled, stewed, fried,

baked fish

- fish cutlets (stuffed cutlets, schnitzel, meatballs with tomato sauce); baked dishes, pies
	1 х 1Е3

2.5 х1Е3
	1.0

1.0
	
	1.0

1.0
	0.1

0.1
	25

25
	

	1.9.15.17. 
Ready-to-eat poultry and fish dishes in consumer packaging, including vacuumpackagd
	1 х 1Е3
	1.0
	
	1.0
	0.1
	25
	Sulfitereducingclostridia in 0.1 g in vacuum- packaged products are not


	Index, group of

products
	Indicators
	Permissible levels,

mg/kg, not more than
	Note

	1
	2
	3
	4

	
	Coliform bacteria (coliforms)
	0.1
	Mass (g) in which the indicator is not allowed

	
	E. coli
	1.0
	the same

	
	S. aureus
	1.0
	the same

	
	Pathogenic, including salmonella
	10.0
	the same

	
	Yeast and moulds
	200
	CFU/g, not more than <*> for BAA based on plant marine organisms

	
	Dioxins <***>:
	according to Clause 1.3.1
	BAA based on fish

	
	
	according to Clause 1.3.6
	BAA based on fish fat

	(as amended by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008)


Products from Fish, Invertebrates and Algae

(introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008)

3.2.3.1. Semi-manufactured Products from Fish, Invertebrates and Algae1) Nutritional value (in 100 g of the product)

	Criteria and indices
	Measurement 

Units
	Permissible levels

	
	
	standard
	marked

	Protein
	g,

not less than
	16
	+

	Fat
	g
	1 - 11
	+

	Energy value
	kcal
	70 - 160
	+


2) Safety indices

	Indices
	Permissible levels,

mg/kg, not more than
	Note

	Toxic elements:

	lead
	0.5
	

	arsenic
	0.5
	

	cadmium
	0.1
	

	mercury
	0.15
	

	Phycotoxins:

	paralytic toxin of molluscs

(saxitoxin)
	not allowed
	molluscs

	amnesic toxin of molluscs

(domoic acid)
	not allowed
	molluscs

	amnesic toxin of molluscs

(domoic acid)
	not allowed
	internal organs

of crabs

	diarrheal toxin of molluscs

(okadaic acid)
	not allowed
	molluscs

	Pesticides <**>:

	hexachlorocyclohexane (alpha-,

beta-, gamma isomers)
	0.02
	

	DDT and its metabolites
	0.01
	

	Nitrosamines:

	sum of N-Nitrosodimethylamine

and N-Nitrosodiethylamine
	not allowed
	

	histamine
	100
	tuna, mackerel,

salmon, herring

	Polychlorinated biphenyls
	0.5
	

	Dioxins
	not allowed
	fish semimanufactured

products

	Radionuclides:

	caesium-137
	100
	Bq/kg

	Strontium-90
	60
	the same

	Microbiological indicators:

	QMAFAnM,
	     4

5 x 10
	CFU/g, not more

than

	Coliform bacteria (coliforms)
	0.01
	mass of the

product (g) in

which the

indicator is not

allowed

	S.aureus
	0.01
	the same

	Pathogenic, including

salmonella and L.monocytogenes
	25
	the same

	Sulfite-reducing clostridia
	0.01
	mass of the product (g), in

which the indicator is not

allowed (for vacuum-packed

products)

	V.parahaemolyticus
	100
	CFU/g, not more than, (for sea fish)

	Antibiotics <*>: for pond fish and fish of cage culture fishery

	tetracycline group
	0.01
	

	(as amended by Amendments No. 24, approved by Resolution No. 79 of Chief State Sanitary Inspector of the RF dated 01.06.2011)

1 1


3.2.3.2. Culinary Products from Fish, Invertebrates and Algae1) Nutritional value (in 100 g of the product)

	Criteria and indices
	Measurement Units
	Permissible levels

	Protein
	g, not less than
	13

	Fat
	g, not more than
	8

	Energy value
	kcal
	90 - 130

	Sodium chloride
	%, not more than
	0.8

	Starch
	g, not more than
	5


2) Safety indices

	Indices
	Permissible levels, mg/kg, not

more than
	Note

	Toxic elements:

	lead
	0.5
	

	arsenic
	0.5
	

	cadmium
	0.1
	

	mercury
	0.15
	

	Phycotoxins:

	paralytic toxin of molluscs (saxitoxin)
	raw material control
	molluscs

	amnesic toxin of molluscs (domoic acid)
	raw material control
	molluscs

	amnesic toxin of molluscs (domoic acid)
	raw material control
	internal organs of crabs

	diarrheal toxin of molluscs (okadaic acid)
	raw material control
	molluscs

	Mycotoxins: raw material control

	aflatoxin B1
	not allowed
	for cereal, flour

	aflatoxin M1
	not allowed
	for products with milk component

	dezoxynivalenol
	not allowed
	for cereal, flour

	zearalenone
	not allowed
	for cereal, flour

	T-2 toxin
	not allowed
	for cereal, flour

	ochratoxin А
	not allowed
	< 0.0005 for wheat, rye, barley, oat and rice flour

	Antibiotics <*>:

	Laevomycetin (chloramphenicol)
	0.01

0.0003
	Expiring on 01.01.2012 (for products with milk component).
Shall become effective since 01.01.2012 (for products with milk component).

	of tetracycline group
	0.01
	(for pond fish and fish of cage culture fishery, for products with milk, egg component)

	penicillins
	0.004
	(for products with milk component

	streptomycin
	0.2
	(for products with milk Component

	bacitracin
	0.02
	(for products with egg component)

	(as amended by Amendments No. 24, approved by Resolution No. 79 of Chief State Sanitary Inspector of the RF dated 01.06.2011)


	Microbiological indicators:

	Index, products group
	Indicators 
	Permissible levels, mg/kg, not more than
	Notes

	1
	2
	3
	4

	3.6.6. Fish 
	Toxic elements: lead
arsenic
cadmium
mercury
	0.5
0.5
0.1
0.15
	 

	 
	Antibiotics <*>: in fish of pond and cage culture
fishery

	 
	tetracycline
group
	0.01
	 

	(as amended by Amendments and Additions No. 24 approved by Resolution of the Chief State Sanitary Inspector of the RF dated 01.06.2011 No. 79)

	

	 
	esticides: 
hexachlorocyclohexane
(alpha-, beta-, gamma )
	0.02
	 


	Microbiological indicators:

	Index, products group
	QMAFAnM, CFU/g, not more than
	Product weight (cm3, g), in which the indicator is not allowed

	
	
	Coliform bacteria (coliforms)
	S. aureus
	Pathogenic, including salmonella and L.monocytogenes ￼

	3.6.6. Chilled, subfrozen, frozen raw fish
	5 х 1Е4
	0.01
	0.01
	25

	(as amended by Amendments and Additions No. 2 approved by Resolution of the Chief State Sanitary Inspector of the RF dated 15.04.2003 No. 41, No. 10 approved by Resolution of the Chief State Sanitary Inspector of the RF dated 16.07.2008 No. 43)


	
	
	
	
	
	
	
	
	
	
	
	Annex 6 to SanPiN 2.3.2.1078-01, approved by Resolution No. 36 of the Chief State Sanitary Inspector of the RF dated November 14, 2001

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	PARASITOLOGIC SAFETY INDICES OF FISH, CRUSTACEANS, MOLLUSKS, AMPHIBIA, REPTILES AND THEIR DERIVED PRODUCTS <*>

	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	Table 1

	Fresh-Water Fish and its Derived Products

	Index
	Products
Group
	Parasitologic Indices and Permissible Levels of Content

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16

	2
	The family Cyprinidae
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	 
	 
	 
	n/a 
	 

	3
	pickerel
	-
	-
	-
	-
	n/a 
	-
	-
	-
	n/a 
	n/a 
	-
	-
	n/a 
	-

	4
	perch
	 
	 
	 
	 
	 
	 
	 
	n/a 
	n/a 
	n/a 
	-
	-
	-
	-

	5
	salmon fishes
	-
	-
	-
	-
	n/a 
	-
	-
	n/a 
	-
	n/a 
	n/a 
	-
	-
	-

	6
	Cisco
	-
	-
	-
	-
	-
	-
	-
	-
	-
	n/a 
	-
	-
	-
	-

	7
	Grayling
	-
	-
	-
	-
	n/a 
	-
	-
	-
	n/a 
	-
	-
	-
	-
	-

	8
	Codfishes Sturgeon
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	n/a 
	n/a 
	 
	 

	9
	Snakehead 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 

	10
	Miller'sthumb
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	 

	11
	Catfish 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	 

	12
	Minced fishes stated in Items 1-11
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 

	13
	Canned foods and preserves from the fish famiglie stated in Items 1-11
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 

	14
	Fried, jellied, salted, marinated, smoked, dried fish of families stated in Items 1-11
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 

	15
	Caviar of  fish  families:
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	 
	 
	 
	 

	15.1
	Pickerel, perch, Gadidae (burbot family), grayling
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	 
	 
	 
	 

	15.2
	 Salmon  fishes
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	n/a 
	 
	 
	 

	15.3
	Cisco
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	 
	 
	 
	 

	15.4
	Sturgeon  (Amur  basins,  Volga  lower  course,  Caspian  sea)
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	n/a 
	 
	 
	 


	Notes: 1) n/a - not allowed (Larva on the claw); 2) parasite larva:

	
	1
	2
	3
	
	
	

	
	3 - Opisthorchis     
	12 - Diphyllobothrium
	13 - Anisakidae
	 
	 
	 
	 
	
	
	

	
	4 - Clonorchis 
	 
	
	
	
	 
	14 - Contracaecum
	 
	
	
	

	
	5 - Pseudamphistomum
	 
	
	
	
	 
	15 - Dioctophyma
	 
	
	
	

	
	6 - Metagonimus
	 
	
	
	
	 
	16 - Gnathostoma
	 
	
	
	

	
	7 - Nanophyetus
	 
	
	
	
	 
	 
	
	
	
	 
	
	
	

	
	8 - Echinochasmus
	 
	
	
	
	 
	 
	
	
	
	 
	
	
	

	
	9 - Metorchis
	 
	
	
	
	 
	
	
	
	
	 
	
	
	

	
	10 - Rossicotrem
	 
	
	
	
	 
	
	
	
	
	 
	
	
	

	
	11 - Apophallus
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	
	
	

	
	
	
	
	
	
	
	
	Table 2

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	Migratory Fish and its Derived Products
	
	

	
	
	
	
	
	
	
	
	

	Index
	Products group
	Parasitologic Indices and
Permissible Levels of Content

	
	
	

	
	
	Larva on the claw

	1
	2
	3
	4
	5
	6
	7
	8

	1.
	Salmons
	-
	n/a 
	n/a 
	-
	-
	-

	2.
	Far East salmon
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 

	3.
	Minced fishes stated in Item 1, Item 2
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 

	 
	
	 
	n/a 
	n/a 
	 
	 
	 

	4.
	Canned foods and preserves from fish families stated in Item 1, Item 2
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 

	 
	
	 
	n/a 
	n/a 
	 
	 
	 

	5.
	Fried, jellied, salted, marinated, smoked, dried fish of families stated in Item, 1 Item 2
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 
	n/a 

	 
	
	 
	n/a 
	n/a 
	 
	 
	 

	 
	
	 
	 
	 
	 
	 
	 

	6.
	Caviar (gonads) of fishes stated in Items 1-2
	-
	n/a 
	n/a 
	-
	-
	-

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	Notes: 1) n/a - not allowed (Larva on the claw); 2) parasite larva:

	

	Trematode
	Cestode
	Nematode
	Proboscis Worms
	

	3 - Nanophyetus
	4- Diphyllobothrium
	5 - Anisakidae
	7 - Bolbosoma
	

	 
	 
	6 - Contracaecum
	8 - Corynosoma
	


Salt-water Fish and its Derived Products                               Table 3

	Index
	Products

Group
	Parasitologic Indices and Permissible Levels of 

Content

	
	
	Larva on the Claw

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15

	
	Salt-water fish, including by game areas and families:
	
	
	
	
	
	
	
	
	
	
	
	
	

	1.
	Barents Sea

	1.1.
	Salmon fishes migratory
	
	
	
	
	
	n/a
	
	
	n/a
	
	
	
	

	1.2.
	Eperlans
	
	
	
	
	
	n/a
	
	
	n/a
	
	
	
	

	1.3.
	Herring
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	1.4.
	Codfishes
	-
	-
	n/a
	-
	-
	n/a
	-
	n/a
	n/a
	n/a
	n/a
	n/a
	-

	1.5.
	Scorpaenidae
	
	
	
	
	
	
	
	
	n/a
	
	
	
	

	1.6.
	Pleuronect idae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	2.
	North Atlantic

	2.1.
	Eperlans
	
	
	n/a
	
	
	
	
	
	n/a
	
	
	
	

	2.2.
	Herring
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	n/a
	-
	-

	2.3.
	Codfishes
	-
	-
	n/a
	-
	-
	n/a
	-
	-
	n/a
	-
	-
	-
	-

	2.4.
	Macrouriae
	
	
	
	
	
	
	
	
	n/a
	
	
	
	

	2.5.
	Merluccidae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	2.6.
	Scombridae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	n/a

	2.7.
	Scorpaenidae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	2.8.
	Pleuronectidae
	-
	-
	n/a
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	3.
	South Atlantic

	3.1.
	Merlucciidae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	n/a

	3.2.
	Carangidae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	3.3.
	Cerura vinula
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	n/a

	4.
	Baltic sea

	4.1.
	Eperlans
	
	
	
	
	
	
	
	
	
	
	
	n/a
	

	4.2.
	Herring
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	n/a
	-

	4.3.
	Codfishes
	-
	-
	n/a
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	4.4.
	Pleuronectidae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	5.
	Black sea, Sea of Azov, Mediterranean Sea

	5.1.
	Gobiidae
	-
	n/a
	-
	n/a
	n/a
	
	
	
	
	
	
	
	

	5.2.
	Mugilidae
	-
	n/a
	
	
	
	
	
	
	
	
	
	
	

	6.
	Subantarctic, Antarctic

	6.1.
	Codfishes
	
	
	
	
	
	
	
	
	n/a
	n/a
	n/a
	n/a
	n/a

	6.2.
	Merlucciidae
	
	
	
	
	
	
	
	
	n/a
	n/a
	n/a
	n/a
	n/a

	6.3.
	Ophidiidae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	6.4.
	Nototheniidae
	
	
	
	
	
	n/a
	
	
	n/a
	n/a
	n/a
	n/a
	n/a

	6.5.
	Chaenichthyidae
	
	--
	-
	-
	-
	n/a
	-
	-
	n/a
	n/a
	n/a
	n/a
	n/a

	7.
	Indian Ocean

	7.1.
	Carangidae
	
	
	
	
	
	
	
	
	n/a
	
	
	
	

	7.2.
	Scombridae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	7.3.
	Nemipteridae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	8.
	Pacific Ocean

	8.1.
	Salmon Fishes
	n/a
	-
	-
	n/a
	-
	n/a
	-
	-
	n/a
	n/a
	-
	n/a
	n/a

	8.2.
	Engraulidae
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	8.3.
	Herring
	-
	-
	-
	-
	-
	-
	-
	-
	n/a
	-
	-
	-
	-

	8.4.
	Carangidae
	
	
	
	
	
	n/a
	
	
	n/a
	n/a
	
	
	

	8.5.

6

8

7

8

8

8


	Hexagrammidae
	
	
	
	
	
	
	
	
	n/a
	n/a
	-
	n/a
	-

	
	Pleuronectidae
	-
	-
	-
	-
	-
	-
	n/a
	-
	n/a
	-
	-
	n/a
	-

	
	Scorpaenidae
	
	
	
	
	
	
	
	
	
	
	
	
	n/a

n/a

	8.9.
	Berycidae
	
	
	
	
	
	
	
	
	
	
	
	
	n/a

	8.10.
	Tunny (Scombridae)
	
	
	
	
	
	
	
	
	
	
	
	
	n/a

	8.11.
	Gadidae
	
	
	
	
	
	
	
	n/a
	n/a
	-
	n/a
	-
	-

	9.
	Minced fishs stated in Items 1-8
	n/a
	n/a
	n/a
	n/a
	
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a

	10.
	Canned foods and preserves from fish famiglie stated in Items 1-8
	n/a
	n/a
	n/a
	
	
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a


	11.
	Fried, jellied, salted, marinated , smoked, dried fish of families stated in Items 1-8
	n/a
	n/a
	n/a
	
	
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a

	12.
	Caviar of pollack, cod
	
	
	
	
	
	
	
	
	n/a
	
	n/a
	
	

	13.
	Cod liver
	
	
	
	
	
	
	
	
	n/a
	
	n/a
	
	


Notes: 1) n/a - not allowed (Larva on the claw);

2) parasite larva:

	Trematode
	Cestode
	Nematode
	Proboscis Worms

	3- Nanophyetus
	8- Diphyllobothrium
	11- Anisakidae
	14-Bolbosoma

	4-Heterophyes
	9-Diplogonoporus
	12- Contracaecum
	15- Corynosoma

	5-Cryptocotyle
	10- Pyramicocephalus
	13- Pseudoterranova
	

	6- Rossicotrem
	
	
	

	7-Apophallus
	
	
	


Table 4

Crustaceans, Sea Mollusks, Amphibians, Reptiles

and their Derived Products

	Inde

x
	Products Group
	Parasitologic Indices and Permissible Levels of Content

	
	
	Larva on the Claw

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11

	1.
	Crustaceans and their derived products

	1.1.
	Lobsters from Far East basins (Russia, Korea

peninsula, CPR etc.), USA
	n/a
	
	
	
	
	
	
	
	

	1.2.
	Freshwater shrimps from Far East basins (Russia, Korea peninsula)
	n/a
	
	
	
	
	
	
	
	

	1.3.
	Freshwater crabs (from basins of Far East, Russia, countries of South-East Asia, SriLanka, Central America, Peru, Liberia, Nigeria, Cameroon, Mexico, Philippines
	n/a
	
	
	
	
	
	
	
	

	1.4.
	Freshwater crabs sauces (Item 1.3)
	n/a
	
	
	
	
	
	
	
	

	2.
	Sea mollusks and their derived products

	2.1.
	Calamaries
	-
	-
	n/a
	n/a
	n/a
	-
	-
	-
	-

	2.2.
	Octopus
	-
	-
	n/a
	-
	n/a
	-
	-
	-
	-

	2.3.
	Scallops
	-
	-
	-
	-
	-
	-
	-
	n/a
	-

	2.4.
	Maktra (Spisula)
	-
	-
	-
	-
	-
	-
	-
	n/a
	-

	2.5.
	Oysters
	-
	-
	-
	-
	-
	-
	-
	-
	n/a

	3.
	Amphibians

(frogs)
	-
	n/a
	-
	-
	-
	n/a
	n/a
	-
	-

	4.
	Reptiles

	4.1.
	Snakes
	
	n/a
	-
	-
	-
	-
	-
	-
	-

	4.2.
	Tortoises
	
	
	
	
	
	
	
	
	

	4.2.1.
	Marine
	-
	-
	-
	-
	-
	-
	-
	n/a
	-

	4.2.2.
	Freshwater
	-
	-
	-
	-
	-
	-
	n/a
	-
	-


Notes: 1) n/a - not allowed (Larva on the claw); 2) parasite larva:
	trematode
	cestode
	Nematode

	3-Paragonimus
	4- Spirometra
	5- Anisakidae

	
	
	6- Contracaecum

	
	
	7- Pseudoterranova

	
	
	8- Dioctophyme

	
	
	9-Gnathostoma

	
	
	10-Sulcascaris

	
	
	11- Echinocephalus


--------------------------------

<*> For fish semicanned foods not allowed in 1.0 g (cm3) of product.

Table 5

Microbiological Safety Indicators (Industrial Sterility) of Drinking Sterilized Milk and Cream and other Milk-based Products of Aseptic Filling
	No.

п/п
	Indicators
	Conditions and Permissible Levels Meeting the Industrial Sterility Requirements

	1.
	Thermostatic holding at 37°С for 3-5 days
	Absence of visible defects and signs of spoilage (package swelling, change in appearance etc.)

	2.
	Acidity, °Т <*>
	Change of titrated acidity of not more than by 2°Т

	3.
	Quantity of mesophilic aerobic and facoltative anaerobic microorganisms <*>
	Not more than 10 CFU/g (cm3)

	4.
	Microscope slide
	Absence of bacterium cells

	5.
	Organoleptic property
	Absence of change in taste andconsistence


--------------------------------

<*> Shall be determined at sanitary and epidemiological expertise, at control of children and dietary food products and repeated researches.
