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Hazards in the Processing of Marine Products and Corrective Actions 

needed to meet the requirement of Sanitary & Phyto-Sanitary measures

� India is one of the world’s topmost producer of Marine Products and posses 

a huge source and prospects in this trade.  Seafood Processing Industry in 

our country is now facing a serious threat due to poor sanitary and hygienic 

practices and lack of proper infrastructure facilities. This is high time for us 

to improve the sanitary and hygienic practices, otherwise we loose the export 

market to a great extent because the consumer sensitivity regarding healthy 

and safe food is improving day by day with the fast paced development of 

technology, medicine and communication. In order to meet the SPS measures 

we have to make a sea of changes throughout the entire system. Full 

commitment and involvement of Management, Workforce and Government 

is required to get the things happen.
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Hazards in the Marine Products Processing Industry and 

Corrective Actions

Areas of Production/Handling Processing

1. Aqua Culture Ponds

2. Catching Areas

3. Landing Areas

4. Auction Centres

5. Processing Plant & Cold Store



AQUACULTURE
HAZARDS

� Use of Antibiotic as therapeutic agent.

� Use of chemicals.

� Use of contaminated source water.

�Wrong harvesting methods.

� Improper icing /handling after harvest.

CORRECTIVE ACTIONS

� Avoid use of antibiotic.

� Use of eco-friendly organic products.

� Source water to be checked.

� Avoid use of chemicals.

� Proper harvesting & icing.



CATCHING AREAS

HAZARDS

� Contaminated source.

� Improper handling.

� Lack of infrastructure facilities.

� Improper icing.

CORRECTIVE ACTIONS

� Test of different source water for heavy metal & pesticides.

� Training fishermen for proper handling.

� Providing better infrastructure facilities.

� Proper icing.



LANDING CENTERS

HAZARDS

� Insufficient infrastructure facilities

� Poor hygienic practices

� Improper handling

� Improper icing.

CORRECTIVE ACTIONS

� Proper loading, unloading facilities.

� Good Manufacturing Practices among the fishermen.

� Sanitized utensils to be used.

� Adequate potable water supply.

� Supply of good quality ice.



AUCTION CENTERS

HAZARDS

� Insufficient infrastructure facilities.

� Poor hygienic practices.

� Improper maintenance of sanitary facilities.

� Insufficient ice & potable water.

� Lack of good quality utensils.

� Lack of proper transport system to processing plant.



AUCTION CENTERS

CORRECTIVE ACTIONS

� Auction hall should be covered and with easy to clean wall & 

floor.

� G. M. P. among the workers.

� Use of non-corrosive utensils.

� Supply of good quality ice and potable water.

� Provition of chill room.

� Transportation through refrigerated/ refrigerated vehicle. 



PROCESSING PLANT AND COLD STORE

HAZARDS

� Poor sanitary arrangement.

� Poor maintenance of personal hygiene.

� Improper G. M. P.

� Lack of good quality freezers.

� Lack of well maintained cold store.

� Receiving contaminated/ deteriorated raw material.

� Defective production & process control.

� Improper storing & distribution.

� Improper waste disposal & ETP.

� Microbiological hazards.



PROCESSING PLANT AND COLD STORE

CORRECTIVE ACTIONS.

� Correct acceptance & traceability of raw materials.

� Correct storage of raw materials.

� Proper planning of raw material processing.

� Proper planning of processing.

� Proper planning and implementation of production.

� Adherence to general hygiene rules.

� Proper staff hygiene during processing.

� Adherence to work instructions.

� Proper cleaning waste disposal & ETP.

� Proper storing & distribution of finished products.

� Inspection, testing & quality control as per HACCP System.

� Extensive education & guidance.  



Non Compliance of the above C.A. 

may lead to

� Cost for call back of consignment (Shipback).

� Penalty payable to Super market chains for loss of business and brand image.

� Loss of buyers/customers market and/or loss of market.

� Loss of credibility of the Exporter (most serious impact).



Our Challenges in Meeting the obligation of 

the Sanitary & Phyto-Sanitary Measures

� Improvement of infrastructure facilities in all FLCS, Auction Markets, 

Processing Establishment & Dock,

� Extensive Education, Training and Guidance for the production of safe foods.

� Proper traceability of raw materials.

� Laboratory Testing and Monitoring system in all major landing areas.

� The Govt. regulatory bodies should take proper steps in all the susceptible 

areas.
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