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MINISTRY OF COMMERCE
NOTIFICATION
New Delhi, the 11th December 1967

8.0, 4448, —Whercas the Cenfral Government is of opinion that it 1s necessary und
expedient for the devclopment of the export rade of India, in exercise of the powers con-
ferred by section 6 of the Export (Quality Cnntrol and Inspection) Act, 1963 (22 of
1963). to subject to quality confrol and inspeclinn prior to its export, the dried fish men-
tioned in Annexurc T to this notification:

And wherens the Centrul Goverament hus formulated the nroposals specified below for
the siid purpose and has forw rde 1 the same o (he Exrort Tnspection Council, as required
by sub-rule (23 of rale 11 of the Feport (Quality Coutral and Tnspection) Rules, 1964;

Now, therefore, in pursuance of the said sub-rule, the Central Government hereby
publishes the said proposals for the informution of the public likely to be affected thereby.

2. Notice is hereby given that any objections or suggestions with respect to the said
proposals may be forwarded, within thirty days of the date of publication of this notifica-
tion, to the Cxport Tnspection Council, “World Trade Centre” 14/1-B, Ezra Street (Tth
floor), Calcutta-1,

Proposals

{1) To notify that the dried fish specified in Annesure I shall be subject to guality
control and inspection prior to its export;

(2) to recoenise the specifications as set out in Annexure TT to this notification as the
standard specifications for the said commodity:

(3) to specify that the type of inspection dafoiled out in the dvuft Export of Dried
Fish (Onnalite Contral and Tnenactinn Riles, 1967 sat it in Anmevar= TIF 14 this natifiea-
tion which the Central Government provoses to mrke under section 17 of the Act, shail
%e the type of ingpection applicable in respect of that commodity; and
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(4) to prohibit the export, in the course of international trade, of such dired fish
unless the same is accompanied by a certificate issued by the Export Inspection Agency,
Madras, cstablished under section 7 of the Hxport (Quality Control and Inspection) Act,
1963 (22 of 1963) to the effect that the said commodity conforms to the standard specifica-
tions a9 recognised under sub-paragraph (2) and is export-worthy.

3. Nothing in this notification shall achly to the export by sea, land or alr of samples
of dried tish to prospective buyers, provided that cach such sample does pot weigh more
than 2 kilograma.

ANNEXZURE 1

Varietles of dried fish
. Seer (Cybium)
. Angila (Cybium)
. Balaya (Thynnus)
Parawa (Caranx)
Katta (Chorinemus)
. Koduwa (Sciaena sp.—Psendosciaena)
. Lavaya (Sarranus)
. Spratts (Stolephorus)
. Valainetholi (Stolophorus)
. Kooney (Penacus)
. Prawns without Shell (Penaeus, Matapenacus, Parapenacopsis)
. Prawns with Shell (Penaeus, Metapenaeus, Parapenacopsis)
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13, Shark (Carcharinus, Sphyrana, Pristis, Galeocerda)

14. Maduwa (Trygon, Myliobatidae, Rhynchobatus, Rhinobatus)
15. Anguluwa (Ariis)

16. Anguluwa (Arius)

(Tuticorin)
. Hurulla (Sardinella sirm)
. Soodaya (Sardinella gibbosa)
. Morello (Hemirhamphus)
. Venganawa (Pellona)
. Parawa Small (Caranx)
. Kumbalawa (Rastrelliger kanagurta)
. Thondaya Dried (Gr. I) (Dussumeria)
. Chevva Keelam (Lethrinus; Aprion; Lutianus; Gaterina; and Pristipoma).
. Jeela (Sphyraena)
. Valaikandam (Chirocentrus)
. Thalapath (Histiophorus)
. Magracheri (Prepared from Carcharinus Sp.)
. Moothilla (Elacate Sp).
. Pulunno (Lactarius Sp.)
. Thondaga Gr. II (Dussumeria Sp.)

W W bR B OR N R OB e
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(Wet Salted)
32, Thondaya Salted (Dussumeria Sp.)
33. Bolan (Decapterus Sp. Caranx Sp.)

W
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. Kolli Exocaetus Sp.)
(Unsalted)

. Kolli (Exocaetus Sp.)
(Salted)

. Salaya (Sardinella longiceps)
(Oil Sardine of Malabar)

- Selova (Sardinella gibbosa, Sardinella fimbriata, Sardinelin atbella, Coilia Sp.)
(Sardine of o
East Coast)
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ANNEXURE II
Specifications for Dried Fish
Genera] :—Dried fish shall be wholesome. No pit-cured fish or fish ocozing with water (“Pachhapad” “Semi~dried” “Half-dried”, '‘Scit
dried”) or having ‘red” (bacteria) or mould attack (fungal attack) or maggot-ridden or imsect infested fish or re-conditioned fish
shall be permitted for export.
Serial Varicty Scierrific  ~ Method of core Standards of quality Other
No. Name in brief remartks
(Species) Size Appearance Smell Dryage* Foreign
L matter
Epprc il
T 2 3 4 5 6 ??"FFZ 'z' 8 9 10
1 Seer Cybmm Cured with salt Above Coloar shall be Shall not be  Moisture not Nil Fah flesh shall
as Keelam 37-s5cm brown or it that of rancied more than (o% be firm and
only. It may shall be cha- or decomposed shall not come
be with or racteristic of smell off in shreds on
without head, well dried good examination,
or in case of Seer fish.
Seer fish from
the Malabar
coast in  split
open form.
2z Angia 3 Do. Below Do. Deo. Well dried Nil
37 Jcm moisatre Dot
more than
40%
3 Baltya . Thynous Do. Above Dark coloured  Freshly cored  Well dried Nil
25 cm. smell shall not  mopistore Dot
with or give any de- more than 40%,
withoat composed odour
head,
4 Parawa . Caranx Do, Above Brown coloured Do. Deo. Do.
25 cm.
with or
without
head,

TG0 g ong
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Ratta . Chorinemus Cured with salt

7181

B

Above Brown coloured Freshly cured Well dried Nit
as Keelam only. 30 cm.™ smell shall not moisture not
It may be with with or' give any deco- more than
or without head, without mPaosed odour 40%
orin cast of Seer  head.
fish from the
Malaba- coast in
split open form.
Koduwa~ Sciaena sp.— Do. Aboye ~ Do.m Do Well  dried. Do
Pecudosc- €0 cm. ’ moisture not .
atha writh eor more than
withoat 40%
head.
Lavaya Serranus Do. 25 om. Do’ Do.” Well  dired De.
aniabove moisture not
with or” more tham
without 40,
head. .
Spratis Siolepho- Sun-dried anc  Abova White or dull  Wholesome Well dried Broken bits
rus not salt-cured 4o colouzed  or  dired  fish moisture not of Spratts
blackish  oo- smell ani not more then or %any other
loured pungent 20 %, fish or
mixtare  af
other ra-
Tieties of
small fish
shall not
be more
than 5%
Saad. which
iz  inherent
to Spratts,
shali be
allowable
upto a mma-

smum of 795.

—_— .
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14

Valaine-
tholi

Kocney

Prawns
Shell

Prawns
with Shell

Shark

Maduwma

Stolepho-
rus

Spratts without Above

head as caught 4 am

m gill nets.
Sun-dried and

not salt cured.

Sun-dried and
not sait-cured

Boiled in brine,

heads and
shells removed,
and pulp dried

Sun-doed

Below
3 om

Abovz
245 tm

White or dull Wholesome
coloured or dried fish
bIadUsh colo-  smelf and

not pungent
Do. Do,

Ora.ngc to pink Fresh &
in colour niot pungent

White or whitish Characteristic
on the flesh grrell of Shark
side (ightly pun-

gent)

Well dred. ¥ Broken bits
Moisture not of Spratts
more than 208, orany other

fish or mix-
ture of
other wvarie-
ties of
small  fish,
shall not be
more than
5%

Do Do,
Moisture not Heads, eyes,
more than 309, shells, tails,

of prawns;
broken pieces
of prawns ;
pulp and

shell dust
shall add
to fare

Do.' Broken pieces

of prawns

and loose

bits not  to 3

exceed 5 9%

Well dried. Nit |
Moistare not
more than 409,

Do}

Sand and other
beach shells or
moltuses shall
not be present.

Iy
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I5 Angulowa  Arius Cut open longi- Above § Whitish to dull Fresh flavour Wel  dried Nil
tudinaliy, 30 cm % brown of a cured Gsh Moistare not
entrails removed more than 40%,7
and fish split
open, or Kee-
lams  salted.
and dried.
With or With- ]
out head,
16 Anguluws  Arius Doy Above Do.’ Deo.} Do
(Tuticorin) } 20 cm §
17 Hurulla Sardinella  Salt-cured, in  Above White or Brown Only that of a Well dried.
Sim the ound 4 7 om freshly cured Moisture not
form without fish No other rmore than 40%,
guts amonical or i
foul odour
shall be pre-§
seni.
1% Soodaya} Sardinella Cored with salt  Above Do’ Deo. ) Do. Do.
gibbosa in the round] 7 am
form,
1 Morcllo Hemirham- Sabted & dried 15 to 30 cm Do.! Do.! Do} Do.
phus in the roumd  (Beak to tail)
form. -
20 Venganawa } Pellona Cuared with salt %Above 6an  White to Yellow ] Do. ' Do. Do.
inthe round
form and well
guts
21 Paraws Caranx Do, Below White to light Do. Do Do.
Small § (Small) 25 cm brown 1
22 Komba- Ragtrelliger Guts shall be Above White to Fresh Well Dried. There shall
lawa kanarurta removed. uwred Iocm Brown Moisture not be no =it
w th sait and mor than 409 and sand
drjed. adhering to

Keelams pre-
ferred

Flesh should be’
firmn and it shall

not come off
in shreds

Do}

-1 - 1uvgl
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25
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Thon lava  Dussumeria Sun-~dried in
Dri=d the round form
{Gr. b) and not salted

Chevya Lethrinus; Cured with salt

Keelam Aprion; as Kellam and

Lutianus;  Dried. May be
Gaterina; with or without
& head.
Pristipoma
Yeela Sphyraena Split open or
Keelams
Valaikandam Chriocentrus Fish  removed
of gurs. Cut ;nt>
pieces. Cwed
with =alt  and
dr.ed,

Thalapath  Histiophorus Cured in the cut
open {orm or as
Keeglam or strips
or as hllets ' can
be with ar with-
out head; as a
whole fish or in
pieces i the hsh
15 of a very large
size.

Above Natural colour
7 cm. of the fish but
dull and not
brilliant,
Above Light Yellow
25 cm.
to dark brown.,
Above vrark coloured
225 cm,
Above W hitish ro dull
10 cm. brown.
Above 30 White ur
cn. in the Brown.
wnoie fish
form wor as
[ecss as the
case 1ayv be,

Light pungent Well dried.

smell but fres-

hiy dried smell more han 209, other Gsh or

otherwise. No.

Moisture not

Broken bits of Sand separated
Sprattsor any fDicm the fish
shall go to
mixture of otheer make the tare.

decomposed wvarieties of sm-
smeh to be a'l fish, shall not
detected. be more than
5%.
Fresh cured §Well dried. 71 Nil
flavour; no bad Mositure not
odour should be] more than 40%.
persent.
Freshly cured Well dried. Nil Keelams ot
smell. Shall nor Moisture  not open longitu-
giveany decom- more than 40%,. dwmally. Fish split
posed odour. and entrais
removed shall
be preferred.
Fresh Well dried.
Moisture  no!
more than 409%.
Freshly cured Moisture pot
flavonr.

more than 409;.

(g e
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28 Magracheri

29 Moothilla

30 Tulmno

31 Thondava
Gr. 11

(Wet salted:

32 - onday
4lted gnd
diried.

33 EBoian

Koli
tUnsaltedt

(&1

Cured with =al:

Dressed  flesh
pieces of Shark
fish without
bone or skin or
Ao or tail  and
cured with sclt
and dried.

Salt cured and
dried Im the
split wyen form
or as Keelam ar
strips  with or
withoul hesd).

Salred and cured
in  the round
form. curs  re-
mevad only in
the case of
bigger fish of

size  apave IS
cm. amd mav be
cared 1 thesplit
open Lorm iso,
Cured with salt
n the round
farm and dried.

D

i the round
form ani drizd.

Doned e the
sun in the wheole

roani "o.m.

&
White t0 ash
grey or  flesh
coloured (light
pink).
White to ash
Brey-

Ahbhove 3 cm. Characreristic
colmur of  the
fish f.e, light

dark coloured.

Above 7 cm. Light dark

coloured.

Du.

Above 7 cm. White to Lignt
dark.

Light blue
Da:k.

Characteristic Mcisture  not
smell or Salted morethan 40%.
Shark (lightly

pungent)

Freshly cured Mositure not

smell. more han 40%.
Fresh & not M:isiure  not
pungent. mor thaw 495,

Green cured Mecisture  not
fiavour. more than 4c%;.

D. Mcisture  not
more than 40%,.

Freshly  cured Moisture  not
fish flavour. more than 40%.

Wholesome Meisture  not
dried fish smell more-than 40%-
and nof pungent

9181
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25 wolh
Salted’

36 Sulava Ol Sardinella

Sardipe of
. Alalabar).

27 Salayvu
 Sardine uf
East Coasti

lomgiceps.

Sardmgella
gibbosa,
Sardineiix
fimbriata,
Sardinella
albella,
Caoilia Sp.

Cured with sah
m the saft in the
round form and
dried.

Cured writh salt
and dred, with
head but with-
out gurs.

Cured with salo
in the roumd
foorm and drfed.

Above
& om.

Alave
7 cm.

Above

7 Cm.

Do,

Greenish
Brown.

Green cured lish
Bavour and
emitting charac-
teristic smell of
fish cdl.

1

Muoasiture nor
more than 40%;.

Muniture Dt
more than 459,

L.
Mositure nut

more than 30%,.

*Nuire.— The mositure copient, except in the case of varictics mentioned at Serial Nos. 8. 9. 16, It. 12 and 23, shall be taken at 35% during the

penedd Ist June ro 3oth November,

Zlgx
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ANNEXURE IIT

Druft rules proposed to be made under section 17 of the Export uality Cont !
lnspection) Act, {,963 ! ! (Quality: Control an

1. Short title and commencenment—(1) These rules may be called the Export of Dried
Fish (Quality Control and Inspection) Rules, 1967, Y P

{2) They shall come into force on

2. Definitions.—In these rules, unless he context otherwise requires—

(m) * Iga:ncy' means the Export Inspection Agency, Madras established under section
7 of the Export (Qualily Control and Inspection) Act, 1963 (22 of 196%),

(b) 'Dried fish® means (i) any of the trade varicties of the dried fish as specified in
the Schedule to thesc rules; (i) any other trade varieties of the dried fish, which the
El entral 'Govermnent may, by notification in the Official Gazette, add to the Schedule to

ese rules,

3. Basis of Inspection—Inspection of dried fish intended for exporl shall be carried out
with . sview to seeing that the dried fish conforms to the specifications recognised by the
Central Government under section 6 of the Export (Quality Control and Inspection) Act,
1963 (22 of 1963). _’

4, Procedure for Inspection.—(1) An exporter intending to export dried fish shall submit
an !ﬁplicuticm to the Agency, or to an officer of the Agency authorised in this behalf by
the Agency, giving particulars of the consignment intended to be exported, to enable it to
examine such consignment or couse the same to be examined to see whether the same
conforms to the specifications. referred fo in mife 3.

(2) Every application under sub-rule (! shall be made not less than neenty tour
hours before the anticipared time of despatch of {he consipnment from the godown.

(3) On receipt of the application referred to in_sub-rule (2), the Agency shall inspect
the consignment and satisfy itself that the consignment complies with “the -'_r&quiremcnts
of the recognised specifications. Tho exporter shall provide all necessary facilities to the
Agency to enable it to carry oul such inspection.

(4) If on such inspection of the comsignment, the Agency is satisfied that the same
conforms to the recognised specifications and has been packed and marked according to
these rules, it shall issuc a certificate Jdeclaving the consignment as export-worthy.

5. Packaging for Export.—(1) The dried fish shall he packed in sound condition in leal
tnats tied by a single coir rope. The bundle shall have only one knot which may be on the
top or side of the bundle. The bundles shall be over-wrapped with serviceable gunnies or
hessian cloth and properly stitched. When gunny bags are used. the original seams of the
gunnies shall be inwards.

(2) Ap. packing, which is superior to the packing specified in sub-rule (1), may be
ndopted by the cxporfer subject to the prior approval of thc Agency.

(33 Fach package of any variety of dried fish shall contain a net quantity of 50.80 kg.
(112 1b.) of fish.

(4) The total weight of the packing malerials shall be wuniform so as t¢ ensure that
the gross weight of the packages are uniform. -

(5) The exporter shall ensure that in all packages passed for export. the coir rope
knot on the bundle is securely tied by means of a strong jute or hessian twine through
which &z lead Seal shall be placed hy the Agency.

(6) The cxporter shall stencil their marks on the two broad sides of every package
with indelible ink. The gross and net weight ol each package and the name of the variety
of fish packed shall also be marked on each package.

6. Place of Inspection—(1) Tnspection for the purpose 'of theése rujes shall be carried
oul at thc oxporter’s premiscs which shall be well lighted and maintained in sanitary and
hyglenic conditions. Neccssary facilities for weighing, packing and inspection shall be
provided at the premises by the exporter

{2) In addition to the inspection at the premises mentioned in sub-rule (1), the Agency
may cxercise such supervision at the port of shipment befora loading, as it may consider
necessary to caerying ont the purpose of these rules,

7. Inspection fecs=The {ees chirgeable for purpose of examination and issue of cct:t-i-
fi.ates by the Agency under section 7 shall be calculated at the rate of rupee one for
every Rs, 100.00 or fraction thereof the F.O.B. value of the goods and shall be paid to it

for the inspection of dried fish under these rules.
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8. Appeal—Any exporter aggrieved by the refusal of the Agoncy to issue a certificate
under sub-rule (4) of rule 4 may, within forty eight hours of the receipt of the com-
munication of such refusal by him, prefer an appeal to a panel of experts, consisting of
not less than three persons, constituted for the purpose by the Central Government.

(2) The decision of the panel of experts on such appeal shall be final.
THE SclupuLe
(See rule 2)

.- Seer (Cybium)

. Angila (Cybium)

- Balaya (Thynnus)

. Parawa (Caranx)

. Katta (Chorinemus)

. Koduwa (Sciaena «p —Pseudosciaena)

7. Lavaya (Scrranus)

B. Spraus (Stolephorus)

9. Valainetholi (Stolephorus)

10. Kooney (Penaeus)

11. Prawns without Shell (Penueus. Mctapenucus, Parupenasopsia)

2. Prawns with Shell (Penaeus, Matapenaeus, Parapenacopsis)

13. Shark (Carcharinus, Sphyrna, Pristis, Gualeocerdn)

14, Maduwa (Trygon, Myliobutidas, Rhynchobatus, Rhinobatus)

15, Anguluwa (Arius)

16 Anguluwa (Arius)
(Tuticorin)
17. Hurulla (Sardinella sirin).

18. Soodaya (Sardinella gibbosa)

19. Morello (Hemirhamphus)

20. Venganawa (Pellona)

|. Parawa Small (Caranx)

'. Kumbalawa (Rastrelliger kanagurta)

23. Thondaya Dried (Dussumeria)
(Gr. I) ,
24. Chevva Keclam (Lethrinus: Aprion; Lutianns; Gaterina; and Pristipoma)

25. Jeela (Sphyraena)
26. Valalkkandam (Chirocentrus)
27. ‘Thalapath (Histiophorus)
2&. Magracheri (Prepared from Carcharinus Sp.)
29. Moothilla (Blacate Sp.)
30. Pulupno (Lactarius S$p.)
31. Thondaya Gr. 1T (Dussumeria Sp.)

(Wet Salted)
32, Thondaya Salted and Dried (Dussumeria Sp.)
33, Bolan (Decapterns Sp., Caranx Sp.)
34. Kolli (Exocastus Sp.)

(Unsalted)

35. Kolli (Exocaetus Sp.)
(Salted)
36. Salaya (Sardinella longiceps)
(Oil Sardine of Malabar)
37. Salaya (Sardinclia gibboss, Sardinella fimbriata,  sardineila albella.  Coilia Sp.)
(Sardine of
East Coast)

T T P
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