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: pH (acidity) Potentially ' Storage Packaging Labelling Labelling Hazard & Parameter
i Ay (water activity) Hazardous Temperature * Type **  Requirements Recommendations Considerations
i Salt content % Food? [*cold smoked fish storage at 3.3°C]  [**Hermetically sealed = air excluded from packaging, cryovak]

pH < 4.4

/\ or Room
A, <0.85 Temperature pH or Aw must remain
o Storage stable through-out shelf-life
>17% salt (WPS) of product

Label states: A,<0.92 controls for
“KEEP L. mono & C.bot, but not

REFRIGERATED” S. aureus

BB date| -----------ceeeennn-n-

efrigerated
Storage
<4°C

Hermetically Label states:
“KEEP FROZEN
PRIOR TO USE”
(in same font size
as the species

name) Packed

(Vacc(l;:n Pak on date

CyroVak)

Frozen
Storage
-18°C (minimum)

Sealed

pH > 4.47
(i.e. low acid)

Temperature
Storage

RETORT
FISH

Label states: Lot

SMOKED FISH

Refrigerated I == New regulations may reduce
* Hermeticall REFRIGERATED" shelf-life to 5 days to control
Stir:(l)goe Sealed Y 2 Label number for Listeria monocytogenes

provides an
Expiry Date
(shelf-life) from

In
Oxygen
Permeable

. : date of
pH > 4.47 efrigerated Packaging ducti High salt content will not
i i * F&DA Reg. B21.025 ks QG el i
(i.e. low acid) Storage g. g control L. mono or proteolytic
9% salt (WPS) <4°C Viesdrmun el C.bot, refrigeration & MAP still
X ) required
) life MUST NOT d

EXCEED 14 days

{T pH value cut-off changed from 4.6 to 4.4 to control for L. mono }
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