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نموذج غلاف مشروع مواصفة قياسية عربية موحدة
المنظمة العربية للتنمية الصناعية والتقييس والتعدين 
مركز المواصفات والمقاييس

مشروع مواصفة قياسية عربية موحدة
زعانف اسماك القرش المجففة
 Dried shark fins
 (2024): CD GSO 0000  AIDSMO
إعداد: (الهيئة العامة القطرية للمواصفات والمقاييس/ دولة قطر)
هذه الوثيقة مشروع لمواصفة قياسية عربية تم عرضها على القاعدة التفاعلية لإبداء الرأي والملاحظات عليها، لذلك فإنها عرضة للتغيير والتبديل ولا يجوز الاعتماد عليها كمواصفة قياسية عربية موحدة إلا بعد اعتمادها من قبل اللجنة العربية العليا للتقييس 
مقدمـــــــة

المنظمة العربية للتنمية الصناعية والتقييس والتعدين منظمة فنية متخصصة تضم في عضويتها أجهزة التقييس في الدول العربية، ومن مهام المنظمة اصدار المواصفات القياسية العربية الموحدة من خلال لجان فنية عربية متخصصة وبالتعاون مع الجهات ذات العلاقة.

اقترحت الهيئة العامة القطرية للمواصفات والمقاييس بدولة قطر هذه المواصفة (زعانف اسماك القرش المجففة)، وتم إعدادها من قبل اللجنة الفنيةTC 9  ( اللجنة الفنية العربية لمواصفات منتجات الأغدية).، واعتمدت بقرار اللجنة العربية العليا في اجتماعها (........).
Dried shark fins
1-
Scope and field of application:


       This Gulf standard is concerned with dried shark fins intended for further processing.
2- 
Complementary standards:

2.1
GSO (9) "Labeling of prepackaged foodstuffs".

2.2 
GSO (21)"Hygienic regulations for food plants and their personnel ".

2.3 
GSO (150) "Expiration dates for food products ".

2.4  
GSO (168) "Requirements for storage facilities for dry and canned foodstuffs".

2.5 

GSO (382) "Maximum allowable limits of pesticide residues in agricultural and food products - Parts 1 ". 

2.6 
 GSO (383) "Maximum allowable limits of pesticide residues in agricultural and food products - Parts  2 ".
2.7           GSO (589) "Methods of physical and chemical analysis of fish, shellfish and their products ". 

2.8        GSO 655 "Methods of microbiological examination for meat, fish and shellfish"

2.9        GSO 839 "Food packages – Part1: General requirements "

2.10 GSO 988 "Limits of radioactivity levels permitted in foodstuffs - Part1".

2.11         GSO 998 "Methods for detection of permissible radionuclide's limits in foodstuffs- Part 1: Gamma spectrometry analysis CS134, CS 137 .
2.12 
GSO  1016 "Microbiological criteria for foodstuffs- Part 1".

2.13 
GSO 1881 "Round tin cans with triple pieces used in packaging of foodstuffs" .
2.14           GSO 2055 -1 “ Halal food – Part 1 : General requirements “.
3-
Definitions:

3.1              Dried shark fins : 

                   are the dorsal and pectoral fins cut in the form of an arc and the lower lobe of the caudal fin cut straight, from which all flesh has been removed, and are cut from species of sharks which are safe for human consumption.

3.2              Foreign matter  
                    The presence in the sample unit of any matter which has not been derived from fish, does not pose a threat to human health, and is readily recognized without magnification or is present at a level determined by any method including magnification that indicates non-compliance with good manufacturing and sanitation practices.

3.3             Odour :  

                  A sample unit affected by persistent and distinct objectionable odours indicative of        

                  decomposition. 
3.4             Texture :  
                  Textural breakdown of the fin, indicative of decomposition, characterized by    

                  softness. 
4-
        Presentation : 
4.1               Dried shark fins may be presented with the skin on or as skinless. 

4.2               Other Forms of Presentation 
                    Any other presentation shall be permitted provided that it: 

4.2.1            meets all other requirements of this standard; and 

4.2.2            Is adequately described on the label to avoid confusing or misleading the consumer. 

5-                Requirements: 


The following requirements shall be met for the product:

5.1 
The production shall be carried out as per the requirements stated in the Gulf Standard mentioned in item (2.2).

5.2              The product shall be comply with the Gulf Standard stated in item (2.14).
5.3              The product shall be free from big products and its derivatives.                   

5.4              Dried shark fins shall be prepared from sound sharks which are of a quality fit to 
                   be sold fresh for human consumption. 

5.5              The fins shall be subjected to a drying process so as to meet the requirements of item  

                     ( 9.5 ) and shall comply with the conditions laid down hereafter. 
5.6              The product shall not contain other ingredients.

5.7 
       The final product shall be free from foreign material.
5.8 
The product shall be free from objectionable odours.
5.9 
       The dried shark fins shall be free from objectionable textural characteristics.
5.10            The final product shall have a moisture content not exceeding 18%.
5.11            No additives are permitted.
5.12            The maximum limits for pesticides residues in agricultural food products shall be as given in the Gulf standard mentioned in ( 2.5 ), ( 2.6 ).
5.13 
The radiation requirements shall be as given in the Gulf standard mentioned in          ( 2.10 )
5.14        
Microbiological characteristics shall be as per the requirements stated in the Gulf Standard mentioned in item (2.12).
6. 
Sampling :

Samples shall be taken in accordance with the Gulf Standard stated in item (2.13).

7. 
Tests methods: 

7.1 
Physical and chemical tests shall be carried out as per the Gulf Standard stated in item (2.7).

7.2 
Microbiological tests shall be carried out as per the Gulf standard stated in item (2.8).
7.3 
Radioactivity tests shall be carried out as per the Gulf Standard stated in item (2.11).

8. 
Packing, Transportation and Storage:
8.1 
Packing:

8.1.1
The container shall be free from defects which effect hermetic seal.

8.1.2 
The containers shall meet the requirements of Gulf Standard stated in item (2.9).

8.2 
Transportation:

8.2.1 
Transportation of the product shall be carried out using means that ensure its protection from any changes,  mechanical damage and contamination. 

8.3 
Storage: 

8.3.1 
The product shall be stored in well-ventilated stores far from sources of heat and Contamination.
8.3.2           The stores shall comply with the requirements stated in the Gulf Standard mentioned in item (2.4). 
9. 
Labeling:


Without prejudice to what is mentioned in the Gulf Standards stated in items (2.1), (2.5) .

the following label shall be declared on the label of the can: 

9.1
The name of the of the product and presentation.
9.2 
The name of the species, the type of fin, and its size 

9.3 
       Name and address of the packer and  trademark.
9.4 
Production and expiration date.
9.5              Net weight.

10. 
Acceptance level:


Sample unit shall be considered defective in the case of :-

10.1
The total number of defectives as classified shall not exceed the acceptance limits mentioned in items ( 3.2 ) , ( 3.3), ( 3.4 ) and ( 3.5 ).

 10.2 
The average net weight of all sample units is not less than the declared weight, provided there is no unreasonable shortage in any container. 
10.3 
The total number of sample units not meeting the form of presentation mentioned in item (4).
10.4             the Food Additive, Hygiene and Handling and Labelling requirements shall be met the item ( 5 ) and ( 8 ).
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المراجع الرئيسية Main references                                                                      

	مواصفة  لجنة دستور الاغذية    
رقم 189 / 1993

زعانف أسماك القرش المجففة
	Codex standard 

CAC No. 189 / 1993 

Dried shark fins




مراجع اخرى    Other references                                                                                 
المواصفة القياسية المصرية      Egyptian standards                                                              

رقم 6630 /   2008                                                            ES No. 6630 / 2008
زعانف أسماك القرش المجففة                                                         Dried shark fins
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