Annex 7A

IRQ/SYRFOODK/022019

Technical Specifications of Food Kit 

Donors financing Food Kits has specified that Food basket items adhere to the WFP specifications.  Concern has used this version of the WFP Food Basket Rations Specifications to specific tests and quality expected for the Food rations.  Concern has modified the specifications to reflect the Food Basket Rations items that Concern distributes and the packaging size as per the agreed Rations Basket in Country of Syria.  
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Technical Specifications for
RATION

Commodity Code: PPFRTN000This version replaces the version 16, 2016 and all older versions. The main changes are:
1. Updated list of tests for Canned fish – Mackerel, Tuna and Sardines
2. Updated Iodine requirement for Salt Iodized

Version: 1, adopted 2019
Replacing: Version 16, 20.01.2016
Date of OSCQ Issue: 21.02.2019


SCOPE
	
This specification applied for Food Basket Rations that Concern will purchase and distribute to beneficiaries. As per contractual agreement, the Food Basket Ration will include only the commodities listed in the table below.  

1. The portion of each commodity in the ration is as specified below.   

Table 1: List of commodities of Rations

	 
	Items - LONGLIST
	Packaging
	Quantity per kit
	Unit

	1
	Short Grain Rice (4-5 % broken)
	5*1kg packets. Branded sealed bag (packet) with all relevant information printed on the outside of the sack
	5
	Kg

	2
	Bulgur Wheat
	3*1kg branded sealed bag (sack) with all relevant information printed on the outside of the sack
	3
	Kg

	3
	Pasta (Spagheti)
	4 x 500 gram packets 
	2
	Kg

	4
	Dry White Beans
	Either 1*2kg or 2*1kg branded sealed bag with all relevant information printed on the outside of the sack
	2
	Kg

	5
	Red lentils (split lentil)
	3*1kg branded sealed bag with all relevant information printed on the outside of the sack
	3
	Kg

	6
	Chick Peas
	Either 1 2kg or 2*1kg branded sealed bag with all relevant information printed on the outside of the sack
	2
	Kg

	7
	Sunflower Oil
	Either 1* 3 Litre bottle or 1*2 litre bottle & 1*1 litre bottle
	3
	Litres

	8
	Canned Tuna Fish
	4 x 140 gram net weight cans 
	0.56
	Kg

	 
	Tomato Paste 
	1 x 800g  can 
	0.8
	Kg

	9
	Salt
	1 branded sealed bag with all relevant information printed on the outside of the sack
	0.5
	Kg

	10
	Sugar
	2*1kg branded sealed bag with all relevant information printed on the outside of the sack
	2
	Kg




2.  GENERAL REQUIREMENTS
Unless otherwise specified in the contract, all commodities in the Food Basket Ration must comply with the following guidelines or standards of Codex Alimentarius:

· Recommended International Code of Practice: General Principles of Food Hygiene CAC/RCP 1-1969 Rev 4 - 2003 including Annex “Hazard Analysis and Critical Control Point (HACCP) System and Guidelines for its application”, of the Codex Alimentarius – See attached.  
· General principles for addition of essential nutrients to foods: CAC/GL 09-1987 (amended 1989, 1991), of the Codex Alimentarius. 
· General standard for contaminants and toxins in food and feed: CODEX STAN 193- 1995.
· Codex Standard for Food Additives: CODEX STAN 192-1995
· General standard for the labelling of prepacked foods: CODEX STAN 1-1985, of the Codex Alimentarius.

3.  PRODUCT SPECIFICATIONS

Quality of all commodities in the Food Basket Ration must meet WFP specifications (for certain commodities) at the following link:
https://foodqualityandsafety.wfp.org/specifications;jsessionid=38613B2681405F4A3938B1F98E66ADB8
Quality of all commodities in the Food Basket Ration must meet local (e.g country standard), international standards (e.g Codex, ISO…) for these commodities.

Specific requirements for packaging, marking and analytical requirements are showed at following paragraphs.

4.  SHELF LIFE

Shelf life requirements of commodities shall be specified in the contract but must be at least have 1 year shelf life from time of receipt by Concern Worldwide

5.  PACKAGING REQUIREMENT

Primary packaging

The products covered by the provisions of this specification must be packed in appropriate packaging which safeguard the hygienic, nutritional, technological, and organoleptic qualities of the product, and fit for storage and multiple handling. Unless otherwise specified in the contracts, primary packaging must comply with general requirements showed in table 2.
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Table 2: General requirements for primary packaging
	
Commodities
	Net weight/
volume
	
Packaging requirements

	Rice, Bulgur
	< 1kg bags
	Laminate 60PE/LDPE+12PETor equivalent. Bags must be

	Wheat, Split lentil,
	
	well sealed in order to prevent leakage during transport

	
	
	

	Whole lentil,
	1 to 5 kg
	Laminate 80PE/LDPE+12PETor equivalent. Bags must be

	Chickpeas, Beans, Wheat flour1, Pasta, Sugar, Salt
	bags
	well sealed in order to prevent leakage during transport

	Oil
	1.0 or 1.5 litres bottle
	Made of Polyethylene Terephtalate (PET). They shall be hermetically closed thanks to a safety device. PET bottles shall be suitable for foodstuff, clean and free from any
abnormal odor.

	Tomato paste Canned fish 
	
0.2 to 0.5 kg can
	The metal containers (tins) must be coated internally and externally with lacquers appropriate for the product. Specifications and guarantees for the material, lacquers and other treatments used shall be available. Likewise, the facility must obtain the acceptable ranges and limits for the double seam dimensions and other characteristics of the filled can specific to the can type, size and supplier. Together with fill standards required for the product, these specifications will be used to ensure the finished product is hermetically sealed during
the seaming operation.



Secondary packaging

All commodities of the Food Basket Ration shall be packed in one carton box of strong, uniform, fit for storage and multiple handling. General requirements for carton box is showed in table 3.

All weak, torn, dirty, used or unserviceable cartons to be rejected outright and shall be replaced at supplier’s cost.

Two percent of spare printed carton as per marking requirements must be shipped along with the cargo and included in the price.

Table 3: Requirements for Carton
	Net Weight
	Packaging requirements

	Max. 24 KG
	New, strong cardboard cartons, manufactured from well-constructed double walled corrugated board (5 ply) with a grammage of minimum 900 grams per square meter.
Edge crush resistance of carton shall be minimum 12 kN/m
Carton seams should be glued, stapled.
Contents to be printed on the outside of the box in Arabic and English
Cartons shall be fully filled and stacked well for maximum strength. Slip sheets or plywood should be placed inside each container to provide the required stacking strength. Pallets with appropriate stacking configuration could also be used
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6. MARKING

Requirements for bags, cans and cartons shall be specified in the contract.

7. ANALYTICAL REQUIREMENTS

The principal tests in table 4-35 must be performed in order to check if the quality of commodities in the Ration meets WFP requirements. Additional tests may be defined in case of further quality assessment is required.
List of tests of commodities in the Ration would be updated and showed at:
http://foodqualityandsafety.wfp.org/specifications;jsessionid=38613B2681405F4A3938B1F9 8E66ADB8

Table 4: List of compulsory tests and reference method for RICE 5% (Version 14.1_For Syria)

	
No
	
Tests
	
Requirements
	Reference method (or equivalent; Latest version)

	1
	Moisture
	Max. 14.0 %
	ISO 712

	2
	Protein content
	Min 7.0 %
	ISO 20483

	3
	Ash content (total ash)
	Max. 0.5 %
	ISO 2171

	4
	Damaged and yellow kernels
	Max. 0.45 %
	ISO 7301

	5
	Rotten kernels
	Max. 0.5 %
	

	6
	Unripe and red kernels
	Max. 2.0 %
	

	7
	Chalky kernels
	Max. 3.0 %
	

	8
	Broken kernels
	Max. 5.0 %
	

	9
	Paddy kernels
	Max. 0.01 %
	

	10
	Extraneous matter
	Max. 0.15 %
	

	11
	Dead insect (in part or whole)
	Max. 30 per 100kg
	

	12
	Live insect
	Nil
	

	13
	Arsenic (inorganic)
	Max.0.2 ppm
	http://www.fda.gov/Fo od/FoodScienceResearc h/LaboratoryMethods/u
cm328363.htm

	14
	Cadmium
	Max.0.4 ppm
	AOAC 999.10

	15
	Pesticide residues
	Showed at: http://www.codexalimentarius. net/pestres/
data/commodities/details.html
?id=158
	EU 15662

	16
	Phoxim
	Max 0.01 mg/kg
	ISO 78-2

	17
	Methyl bromide
	Max 0.01 mg/kg
	BS EN 13191-1

	18
	Ochratoxin A
	Max. 5.0 ppb
	AOAC 2000.3

	19
	Milling degree
	Well milled
	ISO 7301

	20
	Organoleptic quality
	Natural odour, colour, bright appearance
	Visual inspection

	21
	Average kernel length (only if required)
	As per contractual agreement
	



Table 5: List of compulsory tests and reference method for BULGUR WHEAT (WFP spec reference: V13.0, 20 September 2013)

	No
	Tests
	Requirements
	Reference method (or equivalent; Latest version)

	1
	Moisture
	13.0 % max. (by weight)
	ISO 712

	
2
	Organoleptic
	Natural smell, taste and color
	Organoleptic examination

	
	Kernel Size (unless otherwise specified in the contract)
	
	

	3
	- Over 2.5mm
	1.0% max. (by weight)
	

	4
	- Between 1.5mm- 2.5mm
	98.5% max. (by weight)
	

	5
	- Under 1.5mm
	0.5% max. (by weight)
	

	
6
	Purity
	99.9% min. (by weight)
	Visual examination

	
7
	Impurities
	0.1% max. (by weight)
	Visual
examination

	
8
	Scorched kernel (whole, or parts)
	0.2% max. (by weight)
	Visual examination

	
9
	Ungelatinized kernels
	1.0% max. (by weight)
	Visual examination

	
10
	Total ash
	1.75% max. (by weight, on
dry basis)
	
ISO 2171

	
11
	Ash insoluble in acid
	0.3% max. (by weight, on dry basis)
	
ISO 5985

	
12
	Protein
	9.3% min. (by weight, on dry basis)
	AOAC 981.10
ISO 20483

	
13
	Crude fibres
	2.3% max. (by weight, on dry basis)
	
AOAC 962.09

	14
	Mesophyllic aerobic bacteria
	10,000 cfu per g max.
	ICC No 125

	15
	Coliforms
	100 cfu per g max.
	AACC 42-11

	16
	Salmonella
	0 cfu per 25g max.
	AOAC 2005.03

	17
	Escherichia Coli
	<10 cfu per g max.
	AACC 42-25B

	18
	Yeasts and moulds
	1,000 cfu per g max.
	ICC No 146

	
19
	GMO (only if required)
	< 0.9% of GMO material
	ISO 21570
PCR quantitative



Table 6: List of compulsory tests and reference method for SPLIT LENTIL (WFP spec reference: V1.0, 27 March 2011)

	No
	Tests
	Requirements
	Reference method (or equivalent; Latest version)

	1
	Moisture
	12% max
	ISO 24557



	2
	Total damage
	2% max
	ISO 605

	3
	Total foreign material
	1% max
	

	4
	Unhusked grains
	1% max
	

	5
	Broken
	2% max
	

	6
	Discoloured
	1% max
	

	7
	Cooking time
	15 minutes (no soaking)
	

	8
	Organoleptic
	Clean and bright
appearance, Natural smell
	ISO 605

	9
	Live insect
	Nil Visual
	

	10
	Aflatoxin (total)
	20 ppb max
	ISO 16050

	
11
	GMO (only if required)
	< 0.9% of GMO material
	ISO 21570
PCR quantitative





Table 7: List of compulsory tests and reference methods for CHICKPEAS (WFP specification V16.0, 15 January, 2016)

	No
	Tests
	Requirements
	Reference methods

	
	
	
	(or equivalent- Latest version)

	
	
	
	

	
	
	Bright and clear
	

	1
	Organoleptic characteristic
	appearance,
	Organoleptic examination

	
	
	Normal smell and
	

	
	
	
	

	
	
	colour
	

	2
	Moisture
	MAX. 14.0 %, m/m
	ISO 24557

	3
	Other colour chick peas
	MAX. 5.0 %, m/m
	Visual examination

	4
	Insect damaged chick peas
	MAX. 1.0 %, m/m
	

	
	Other damaged chick peas
	
	

	5
	(Peeled, split, broken,
	MAX. 4.0 %, m/m
	

	
	immature, discoloured.
	
	

	
	mouldy...)
	
	

	
	Total damaged chick peas
	
	

	6
	(Insect damaged grains+
	MAX. 4.0%, m/m
	

	
	other damaged grains)
	
	

	
	
	
	

	7
	Inorganic matter
	MAX. 0.2 %, m/m
	

	8
	Filth
	MAX. 0.1 %, m/m
	ISO 605

	9
	Live insect
	Nil
	

	
	
	
	

	10
	Dead insect (whole or
	MAX. 3/kg
	

	
	fragment)
	
	

	11
	Toxic-noxious seeds
	Free
	

	
	Total foreign matter (Organic
	
	

	12
	matter+ Inorganic matter+
	MAX. 1.0 %, m/m
	

	
	Insects+ other impurities of
	
	

	
	animal origin)
	
	

	13
	Size: ≥ 6 mm diameter
	MIN. 95.0 % m/m
	

	14
	Size: < 6 mm diameter
	MAX. 5.0 % m/m
	

	
	Total aflatoxin
	
	

	15
	(B1+B2+G1+G2) (only if
	MAX. 20.0 ppb
	ISO 16050

	
	required)
	
	

	16
	Varieties (only if required)
	As per contractual
	ISO 605

	
	
	agreement
	

	
	
	
	

	17
	GMO (only if required)
	Negative (< 0.9% of
	ISO 21570

	
	
	GMO material)
	



Table 8: List of compulsory tests and reference methods for BEANS
	
	
	
	Reference method

	
	
	
	(or equivalent;

	No
	Requirements
	Maximum limits
	Latest version)

	1
	Foreign matter, % m/m
	0.75
	

	2
	Inorganic matter, % m/m
	0.2
	

	3
	Other edible grains, % m/m
	0.2
	

	4
	Pest damaged grains, % m/m
	2.0
	

	5
	Heat damaged grains, % m/m
	0.2
	ISO 605

	6
	Contrasting varieties, % m/m
	1
	

	
	
	
	

	7
	Broken/split, % m/m
	2.0
	

	8
	Discoloured, % m/m
	1.0
	

	9
	Total defectives grains, % m/m
	3.5
	

	10
	Filth, % m/m
	0.1
	

	11
	Moisture, % m/m
	14.0
	ISO 24557

	
	Total aflatoxin (AFB1+AFB2+AFG1
	
	ISO 16050

	12
	+AFG2), ppb
	10.0
	

	
	
	
	

	13
	Live insect
	Nil
	ISO 605

	14
	Cooking test
	90 minutes for 12hrs soaking
	

	
	
	
	

	15
	Organoleptic quality
	Clean and bright appearance,
	ISO 605

	
	
	Natural odour
	

	16
	Colour and/or varieties
	As per contractual
	

	
	
	agreement
	





Table 9: List of compulsory tests and reference method for PASTA (WFP spec reference:

V14.0, 21 July 2014) (applicable for Macaroni, Spaghetti, Vermicelli)
	No
	Tests
	Requirements
	Reference method

	
	
	
	(or equivalent;

	
	
	
	Latest version)

	1
	It should be homogenous in
	Comply
	Organic, visual

	
	colour and shape, free of
	
	examination

	
	spots. Free of off smell,
	
	

	
	moulds, foreign material and
	
	

	
	insects.
	
	

	2
	Length
	As per contractual
	Measurement

	
	
	agreement
	

	3
	Diameter
	As per contractual
	Measurement

	
	
	agreement
	

	4
	Thickness
	As per contractual
	Measurement

	
	
	agreement
	

	5
	Cooking test
	The product holds its
	Cooking

	
	
	shape and texture after
	

	
	
	boiling it for 10 minutes.
	

	6
	Broken
	3.0% max. by weight
	Visual examination

	7
	Moisture
	13.0% max. by weight
	ISO 712

	8
	Protein
	10.5-12.0% by weight
	ISO 20483

	
	
	
	

	9
	Ash
	0.9% max. by weight in dry
	ISO 2171

	
	
	matter
	

	10
	Cellulose
	0.5% max. by weight
	

	11
	Ash insoluble in acid of dry
	0.15% max. by weight
	AOCS Ba 5b-68

	
	matter
	
	

	12
	Soluble solids
	8.0% max. by weight
	

	13
	Sodium and potassium salts
	1.0% max. by weight
	

	14
	Acidity (mg KOH per 100g dry
	4.0 max.
	ISO 7305

	
	matter)
	
	

	15
	Arsenic (As)
	1.0 mg/kg max.
	AOAC 986.15

	16
	Lead (Pb)
	2.0 mg/kg max.
	AOAC 999.11

	17
	Mercury (Hg)
	1.0 mg/kg max.
	AOAC 971.21

	18
	Total plate count
	10,000 cfu/g max.
	ICC No 125
AACC 42-11

	19
	Salmonella (per 25g)
	0 cfu/25g
	AACC 42-25B

	20
	Escherichia Coli
	0 cfu/g
	AOAC 991.14

	21
	Staphylococcus aureus
	0 cfu/g
	AACC 42-30B

	22
	Yeast & Moulds
	200 cfu/g max.
	ICC No 146
AACC 42-50

	23
	GMO (only if required)
	< 0.9% of GMO material
	ISO 21570
PCR quantitative



Table 10: List of compulsory tests and reference method for WHITE SUGAR 150 (WFP spec

reference: V14.0, 20 February 2014)

	No
	Tests
	Requirements
	Reference method

	
	
	
	(or equivalent; Latest

	
	
	
	version)

	1
	Taste
	Natural
	Sensorial examination

	2
	Smell
	Natural
	Sensorial examination

	3
	Colour of the solution
	150 ICUMSA units max
	ICUMSA Method GS

	
	
	
	2/3-10 (2011)

	4
	Moisture content
	0.10% m/m max
	ICUMSA Method GS

	
	
	
	2/1/3/9-15 (2007)

	5
	Conductivity ash
	0.10% m/m max
	ICUMSA Method GS

	
	
	
	2/3/9-17 (2011)

	6
	Polarization
	99.5°Z min
	ICUMSA Method GS

	
	
	
	1/2/3/9-1 (2011)

	7
	Invert sugar content
	0.10% m/m max
	ICUMSA Method GS

	
	
	
	2/3/9-5 (2011)

	8
	Coliforms
	10 cfu/10g max
	ISO 4832

	9
	Salmonella
	Absent in 25 g
	ISO 6759

	
	
	
	

	10
	Yeast and Mould
	20 cfu/10g max
	ICUMSA Method GS

	
	
	
	2/3-47 (1998)

	11
	Sulphur dioxide (SO2)
	70 mg/kg max
	ICUMSA Method GS

	
	
	
	2/1/7/9-33 (2011)

	12
	Arsenic (As)
	0.5 mg/kg max
	ICUMSA Method GS

	
	
	
	2/3/9-25 (2007)

	13
	Lead (Pb)
	0.5 mg/kg max
	ICUMSA Method GS

	
	
	
	2/3-24 (1998)

	14
	Copper (Cu)
	1.0 mg/kg max
	ICUMSA Method GS

	
	
	
	9-9 (2013)



Table 11: List of compulsory tests and reference method for IODIZED SALT (WFP spec reference: Version 01, adopted 2018)

	No
	Tests
	
	Requirements
	Reference

	
	
	
	
	method

	1
	Organoleptic
	- Normal smell
	

	
	
	- Colour: white
	

	
	
	- 10g of salt in 100ml
	

	
	
	water shall give a
	

	
	
	colourless solution having
	

	
	
	a neutral reaction
	

	2
	Particle size
	- min 85 % pass through
	

	
	
	1.00 mm sieve
	

	
	
	- max 20 % pass through
	

	
	
	0.212 mm sieve
	

	
	
	Or: as per specified in the
	

	
	
	purchase contract.
	

	3
	Sodium chloride (NaCl)
	Min 97.0 % (m/m, on dry
	

	
	
	matter)
	ISO 2481

	4
	Moisture content
	Max 3.0 % (m/m)
	ISO 2483

	5
	Water insoluble matter
	Max 0.2 % (m/m)
	ISO 2479

	6
	Iodine
	
	

	
	(based on estimation salt consumtion 3-5g per
	
	ESPA/CN 109/84

	
	day, WHO 2014 guidelines)
	39.0 – 65.0 mg/kg
	

	7
	Alkalinity (as Na2CO3)
	Max 0.1 % (m/m)
	ISO 3196

	8
	Acid insoluble matter
	Max 0.15 % (m/m)
	ISO 2479

	9
	Sulphate (as SO4)
	Max 0.5 % (m/m)
	ISO 2480

	10
	Arsenic (As)
	Max 0.5 mg/kg
	ECSS/SC 312-

	
	
	
	1982

	
	
	
	

	11
	Copper (Cu)
	Max 2.0 mg/kg
	ECSS/SC 144-

	
	
	
	1977

	
	
	
	

	12
	Lead (Pb)
	Max 2.0 mg/kg
	ECSS/SC 313-

	
	
	
	1982

	
	
	
	

	13
	Cadmium (Cd)
	Max 0.5 mg/kg
	ECSS/SC 314-

	
	
	
	1982

	
	
	
	

	14
	Mercury (Hg)
	Max 0.1 mg/kg
	ECSS/SC 312-

	
	
	
	1982




Table 12: List of compulsory tests and reference method for SUNFLOWER OIL (WFP spec

reference: V2.0, 20 May 2011)
	No
	Tests
	Requirements
	Reference method

	
	
	
	(or equivalent; Latest

	
	
	
	version)

	1
	Organoleptic
	Neutral/bland taste;
	Organoleptic

	
	
	absence of foreign odours
	examination

	
	
	and flavours
	

	2
	Moisture and volatile matter
	0.2% maximum
	ISO 662

	
	
	
	

	3
	Insoluble impurities
	0.05% maximum
	ISO 663

	4
	Free fatty acid
	0.15% maximum expressed as oleic acid
	ISO 18395

	5
	Acid value
	0.6 mg maximum of KOH/g oil
	ISO 660

	6
	Color
	5-1/4 inch Lovibond cell
	BS 684-1.14

	
	
	Red: 1.5 maximum
	

	
	
	Yellow: 15 maximum
	

	7
	Soap content
	0.005% maximum
	AOCS Cc 15-60

	8
	Peroxide number
	2
	milliequivalents
	ISO 3960

	
	
	maximum of active oxygen
	

	
	
	per kg oil
	
	

	9
	Saponification value
	188-194 mg KOH/g oil
	ISO 3657

	
	
	
	

	10
	Iodine value
	118– 141 g / 100g oil
	ISO 3961

	
	
	
	

	11
	Unsaponifiable matter
	1.5% maximum
	ISO 18609

	
	
	
	

	12
	Refractive index (ND 40 oC)
	1.461 – 1.468
	ISO 6320

	
	
	
	

	13
	Relative density (20oC /water
	0.918 – 0.923
	AOCS 10c-95

	
	at 20°C)
	
	
	

	
	
	
	

	14
	Vitamin A
	24000– 36000 UI per kg oil
	AOAC 2001.13

	15
	Vitamin D
	2400 – 3600 UI per kg oil
	AOAC 2002.05


Table 13: List of compulsory tests and reference method for TOMATO PASTE (WFP spec

reference: V1.0, 26 May 2011)
	No
	Tests
	Requirements
	
	Reference method (or

	
	
	
	
	
	
	equivalent; Latest version)

	
	
	Organoleptic
	Normal/typical taste
	
	

	
	
	
	and odor. Absence of
	
	

	
	
	
	burnt taste,
	
	

	
	
	
	fermented taste and
	
	

	1
	
	
	smell.
	
	Organoleptic examination

	2
	
	Concentration (Brix)
	28% minimum
	
	ISO 2172

	
	
	Consistency by Bostwick (at 12
	4-11 cm/30s
	
	

	
	
	Brix, at 300C)
	
	
	
	

	3
	
	
	
	
	
	

	
	
	Colour (at 12 Brix)
	2  minimum  Gardner
	
	

	4
	
	
	Color Scale
	
	

	5
	
	pH
	4.5 maximum
	
	ISO 1842

	6
	
	Acidity
	7% maximum
	
	ISO 7305

	7
	
	Sugar (at dry matter)
	42% minimum
	
	ISO 3634

	8
	
	Salt
	2% maximum
	
	ISO 3634

	9
	
	Total Coliform
	10 cfu/g maximum
	
	AOAC 2005.03

	10
	
	Escherichia Coli
	Absent
	
	AOAC 991.14

	11
	
	Salmonella
	Absent
	
	ISO 6579

	12
	
	Staphylococcus aureus
	Absent
	
	AOAC 975.55

	13
	
	Lysteria monocytogenes
	Absent
	
	AOAC 993.09

	14
	
	Bacillus cereus
	50 cfu per g maximum
	
	AOAC 980.31

	15
	
	Howard mould count
	60% maximum
	
	AOAC 965.41




Table 14: List of compulsory tests and reference method for CANNED TUNA
	
	
	
	
	
	
	
	Reference method

	
	No
	
	Tests
	
	Requirements
	
	(or equivalent; Latest

	
	
	
	
	
	
	
	version)

	1
	
	Organoleptic (texture,
	
	Characteristic of fresh fish
	
	CAC-GL31-1999

	
	
	color, smell, taste)
	
	and good quality fill medium
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	Type (Skin-on,
	
	As per contractual
	
	

	2
	
	skinless; Chunk, Flake,
	
	
	
	

	
	
	
	
	agreement
	
	

	
	
	
	grated)
	
	
	
	

	3
	
	Net weight
	
	As per contractual
	
	CODEX 119 - 1981, Rev.1-1995

	
	
	
	
	agreement
	
	

	
	
	
	
	
	
	
	

	4
	
	Drained weight
	
	Min. 60% of net weight
	
	CODEX 119 - 1981, Rev.1-1995

	5
	
	Can size and weight
	
	As per contractual
	
	Can manufacturer specifications

	
	
	
	
	agreement
	
	

	
	
	
	
	
	
	
	

	6
	
	Total Coliform
	
	0 cfu/g
	
	BS 5763:1991 Part 2

	
	
	
	
	
	
	
	

	7
	
	Escherichia Coli
	
	0 cfu/g
	
	AOAC 966.23B,

	
	
	
	
	
	
	BS 5763:1991 Part 8

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	

	8
	
	Salmonella
	
	Absence (in 25g of sample)
	
	ISO 6579

	9
	
	Staphylococcus
	
	Absence (in 25g of sample)
	
	AOAC 975.55

	
	
	aureus
	
	
	
	

	
	
	
	
	
	
	
	

	10
	
	Lysteria
	
	Absence (in 25g of sample)
	
	AOAC 993.09

	
	
	monocytogenes
	
	
	
	AOAC 994.03

	
	
	
	
	
	
	
	

	11
	
	Mercury (Hg)
	
	Max. 0.5ppm
	
	AOAC 977.15

	12
	
	Cadmium (Cd)
	
	Max. 0.05ppm
	
	AOAC 945.58

	13
	
	Lead (Pb)
	
	Max. 0.5ppm
	
	AOAC 972.23

	
	
	
	
	
	
	

	14
	
	Inorganic Arsenic (As)
	
	Max. 1.0ppm
	
	AOAC 986.15

	
	
	
	
	
	
	

	15
	
	Tin (Sn)
	
	Max. 200ppm
	
	AOAC 985.16

	
	
	
	
	
	
	
	

	16
	
	Melamine
	
	Max. 250ppm
	
	ELISA AgraQuant® kit. Romer Labs.

	
	
	
	
	
	
	http://www.romerlabs.com/pdts_kits.htm

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	

	17
	
	Para red
	
	Absence
	
	HPLC or LC-MS/MS

	
	
	
	
	
	
	

	18
	
	Rhodamine
	
	Absence
	
	HPLC or LC-MS/MS

	
	
	
	
	
	
	
	

	19
	
	Sudan red dyes (I, II, II
	
	Absence
	
	HPLC or LC-MS/MS

	
	
	and IV)
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	

	20
	
	Histamine
	
	Max. 10 mg/100 g
	
	AOAC977.13
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