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MINISTRY OF COMMERCE

NOTIFICATION

New Delhi, the 11th December 1967

S.O. 4448,—Whereas the Central Government is of opinion that it is necessary and
expedient for the development of the export trade of India in exercise of the powers con-
ferred by section 6 of the Export (Quality Control and Inspection) Act, 1963 (22 of
1963), to subject to quality control and inspection prior to its export, the dried fish men-
tioned in Annexure I to this notification:

And whereas the Central Government has formulated the proposals specified below for
the said purpose and has forwarded the same to the Export Inspection Council, as required
by sub-rule (2) of rule 11 of the Export (Quality Control and Inspection) Rules, 1964;

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

1. 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 Export Inspection Council, 'World Trade Centre' 14/1-B, Ezra Street (7th
floor), Calcutta-1,

Proposals

(1) To notify that the dried fish specified in Annexure I shall be subject to quality
control and inspection prior to its export;

(2) to recognise the specifications as set nut in Annexure II to this notification as the
standard specifications for the said commodity:

(3) to specify that the type of inspection detailed out in the draft Export of Dried
Fish (Quality Control and Inspection) Rules 1967. Set out in Annexure III to this notifica-
tion which the Central Government proposes to make under section 17 of the Act, shall
be the type of inspection applicable in respect of that commodity; and

( 1809)
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(4) to prohibit the export, in the course of international trade, of such dircd fish
unless the samo is accompanied by a certificate issued by the Export Inspection Agency,
Madras, established under section 7 o£ the Export (Quality Control and Inspection) Act,
1963 (22 of 1963) to the effect that the said commodity conforms to the standard specifica-
tions as recognised under sub-paragraph (2) and is export-worthy.

3. Nothing in this notification shall apply to the export by sea, land or air of sample*
of dried tlsh to prospective buyers, provided that each such samplo does not weigh more
than 2 kUogram*.

AKNEJUBB 1

Varieties of dried fish

1.
2.
3.
4.
5.
6.
7.
8.
9.

10.
11.
12.
13.
14.
15.
16.

17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.

32.
33.
34.

35.

36.

37.

Seer (Cybium)
Angila (Cybium)
Balaya (Thynmu)
Parawa (Caranx)
Katta (Chorinemus)
Koduwa (Sciaena sp—Pseudosciacna)
Lavaya (Sarranus)
Spratts (Stolephorus)
Valainetholi (Stolophorus)
Kooney (Penaeus)
Prawns without Shell (Penaeus, Matapcnaeus, Parapenaeopsis)
Prawns with Shell (Penaeus, Metapenaeus, Parapcnaeopsis)
Shark (Carcharinus, Sphyrana, Pristis, Galeocerda)
Maduwa (Trygon, Myliobatidae, Rhynchobatus, Khinobatus)
Anguluwa (Arius)
Anguluwa (Arius)

(Tuticorin)
Hurulla (Sardlnella sirm)
Soodaya (Sardinella gibbosa)
Morello (Hemirhamphus)
Vcnganawa (Pellona)
Parawa Small (Caranx)
Kumbalawa (RastrelUger kaaagurta)
Thondaya Dried (Gr. I) (DiLssumeria)
Chewa Keelam (Lethrinus; Aprion; Lutianus; Gaterina; and Pristipoma).
Jeela (Sphyraena)
Valaikandara (Chirocentrus)
Thalapath (Histiophorus)
Magracheri (Prepared from Carcharinus Sp.)
Moothilla (Elacate Sp).
Pulunno (Lactarius Sp.)
Thondaya Gr. II (Dussumeria Sp.)

(Wet Salted)
Thondaya Salted (Dussumeria Sp.)
Bolan (Decapterus Sp. Caranx Sp.)
Kolli Exocaetus Sp.)

(Unsalted)
Kolli (Exooaetus Sp.)

(Salted)
Salnya (Sardinella longjceps)

(Oil Sardine of Malabar)
Salov. rs-iHineUa gibbosa, Sardindla flmbriata, S&rdineJta, albella, Colh'a Sp.)

(Sardine of ^
East Coast)
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ANMEXDBE n

Specifications for Dried Fisk

Genera} :—Dried fish shall be wholesome. No pit-cured fish or fish oozing with water ("Tachhapad" "Semi-drift!" "Jiatf-<5rjed", "Soft"
dried") or having *red' (bacteria) 01 mould attack (fungal attack) or maggot-ridden or insect infested fish or re-conditioned fish

shall be permitted far export.

Serial
Ko,

1

1

2

3

4

Variety

2

Seer

An*2a

Parrot

Scientific
Name

(Species)

3'

Cybiom

Thynnns

. Oarenx

"; Method of cure
in brief

4

Cured with salt
as Keefam
only. It may
be with or
without head,
or in case of
Seer fish from
the Malabar
coast in split
open form.

Do.

Do.

Do.

Size

5

Above
37-Scm

Below
37"5cm

AboTe
25 cm.
with or
without

head.
Above

25 cm.
with or
•without
head.

Standa

Appearance

6

Coknn shall be
biowa or it
fhall be cha-
racteristic of
well dried good
Seer fish.

Do.

Dark coloured

Brown coloured

rds of quality

Smell
> • ' F"
pp • r

Shall not be
that of rancied
or decomposed
smell

Do.

Freshly cured
smell shall not
give any de-
composed odoui

Do.

Dryage*

MoistHre not
more than 40%

Veil dried
jnoisutre TKft

more thaa
40%

Veil dried
mouture not
more than tp%

r

Do.

Foreign
matter

9

Nil

Nil

Nil

Do.

Other
• icmaika

1 0

Fah flesh shall
be frrn) and
shall not come
off in shreds on

yygmTTfejtriin.
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5

6

1

8

2

Katta 1 .

Koduwa" .

Lavaya

Sprat's

3

Chorinemus

Sdaena sp*—
Pteudosc-
iaeni

Serranus

Siolrpho-
rus

Cared with salt
as Keelam only.
It may be with
or without head,
or in caw of Seei
fish from the
Malsba" coast ir
split oprn form.

Do.

Do.

Sun-dried ano
not salt-cured

5

Above
30 cm.1
with or \
without

c head.

L

Above '
6o crcu
with or
without
head.

25 cm.
aniabove
with or^
without

4rrn

6

Brown coloured

Do. '

White or dull A
coloured or t

blackish co-
loured

7

Freshly cured
smell shall not
give any deco-
mposed odour

Do.i

D o :

STiolesome 1
Jirecf fish I
smell ani not
pungent

8

Well dried
moisture not
more than

Weli dried-
moisture not i
more than
4°%

ITfeU dircd
moisture not
more than
4o'i

Jfell dried B
-noisture not <
more then

20 • .

9

Nil

De.

rokea bits
jf SpTatts
or t n y other
fikh or
mixtare of
other Ta-
rieties of
snudl fish
shall not
be more
than 5%.
Somtf. whick
is inherent
to Sprstts,
>b*ll be
alloTrtble
upto a toa-
shnxim of 7%.
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9

I *

I I

1 2

13

1J

j

Valaine-
tholi

Kooney

Prawns
without
Shell

Prswns
with Shell

Shark

Maduwi

Stolepho-
rus

Penaeus
(Small)
Acetes
Penaeus,
Metap-
aacus,
Parapenae-
opsis

PenKUSj^
Metape- "
naeus,
Parapenae-

opsis.
Caxcharimis
Sphyma
Pristis

Galcocerda

Trygon,
Mylfoba-
tidae,

Rhymdbo-
batus,
Rhinsba-
tus

Spratts whhont
head as caught
in gill nets.
Sun-dried ind
not salt cured.

Sun-dried and
not salt-cored

Boiled in brine,
Tv̂ rfa and

sheila removed,
and pulp dried

Sun-dried

Salt cured as
fillets or as

Keelams

Do.

Above
: 4 cm

Bdow
3 cm

AbOTe
2'S cm

Do.

As pieces
being held
together «t
the ranr̂ nT
or can be
in the
form of
Mets

Do.

White or dull
coloured or
blackish colo-
ured

Do.

Orange to pink
in colour

Do.

White or whitish
an the flesh

side

Do.

Wholesome
dried fish
smelt and
not pungent

Do.

: Fresh &
not pungent

Do. '

Characteristic
smell of Shark
(lightly pun-
gent)

Do.;

Well dried. f
Moistnre not
more than 20%

Do.

Moisture not
more thin 30%

Do.;

Well dried.
Moisture not
more than 40%

Do.J

[ Broken bits
of Spratts
or any other

fish or mix-
ture of
other varie-
ties of
small fishj
slull not be
more than
5%

Do.

Heads., eyesj
shells, tails,
of prawna;
broken pieces
of prawns ;
pulp and
shell dust
shall add
to tare

Broken pieces
ot prawns
and loose
bit* not to ]
exceed 5 % '

Nil

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

Do.
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15

16

17

I t

I>

ao

2 1

2 2

2

Angufaiwa

Angnhiwa
CTutioorin) j
Hnrulfa

Soodaya]

MareQo

VtnganawB '•

Fam.W&
SmoU |

Kumba-
Jawa

3

Arias

Arius

Sardinefla
Sum

SardineBa
gjbbosa

f*J ffp TTn411 ̂ —

phus

PeDona

Caranx
(Small)

RastrelligPr
kana^urta

4

Cut open longi-
tudinallyj

entrails xemoTEd
and fish split
open, orKee-
laros salted,
and dried.
With or With-
out head.

Do.3

Salt-cured, in
the round 1
form without
guts

Cared wifh salt
in the roundi
form,

Salted & dried
in the round
form.

Cured witnsalt ^

form and well
dried, without
guts

Do.

Guts shall be
removed, nred
w th salt and
dried.

5

Above 1
30 c m |

Abore
30 ean|

Above
7 cm

Abore
7 cm

15 to 30 cm
(Beak to tut

Above 6 cm

Below
25 a n

Above
10 cm

6

Whitish to dull
brown

Do. '

White or Brown

Do.'

DoJ
>

White to YeEow

•White to light
brown ^

White to
Brown

7

Fresh fiavoar
of acuredfish

Do.1

Only that of a
freshly cured
fish. No other
amonical or
foul odour
shall be pie-j
sent

Do.]

Do.!

] Do.

Do.

Fresh

8

WeH dried
Moisture not
more than 40%!

Do.1

Well dried.
Moisture not
more than 40%

Do.

Do.}

• EDo-

Do.'

Well Dried-
Moisture not
mor than 40%

9

Nil

Do.

Do.

Do.

Do.

There shall
be so a l t
and sanl
adhering to
the fish

10

Keelams pre-
ferred

Flesh should be1

firm and it shall
not come off
in shreds

Do.]

••

••
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Ij

2 4

25

27

Dri*i
<Gr. I)

Chewa
Keelam

Jeela

Valaikaadam

• Thalapath

Dussumeria

Lethrinus;
Aprionj
Lutianusj
Gaterina;

&
Pristipoma

Sphyraena

Chriocentruf

Histiophoru:

Sun-dried in
the round form
and not salted

Cured with sale
as Kellam and
Dried. May be
with or without
head.

Split open or
Keelams

i Fish removed
of guts. Cut,:ntj
pieces. Cm ed
with ialt and
dned.

> Cured in the cut
open iorm or as
Keeiarn or strip?
or â  !i!letj • cun
be with or WJth-
out head;; as J
wnoJe fi->h or in
pjeces if the tish
is of a very Urge
size.

Above
7 cm.

Above
25 cm.

Above
22-5 cm.

Above
10 cm.

Above 30
CJI. in tne
whoJe fish
form or as
pieces as th
Lase inay \>£

Natural colour
of the fish but
dull and not
brilliant.

Light Yellow

to dark brown.

jjarfc coloured

Whitish to dull
brown.

White or
Brown.

e

l ight pungent
smell but fres-
hly dried smell
otherwise. No.
decomposed
smell to be
detected.

Fresh cured1"
flavours no bad

odour should be]
peissnt.

Freshly cured
smell. Shall not
give any decom-
posed odour.

Fresh

Freshly cured
flavour.

Well dried.
Moisture not
more liian 20%

|Weli dried. ~~"
Mositure not

| more than 40 %

Well dried.
Moisture not
more than 40%.

Well dried.
Moisture no:
more than 40%-

Moisture cot
more than 40%

Broken bits of
SprsttsoT nay
otber fiih or
mixture of other

varieties of sm-
a'l fish, shall not
be more than
5%-

3 Ha

Nil

1 •

Sand separated
f 1 c m the fish
shall go to
make the tare.

Keelams crt
open longitu-
dinally. Fish split
and entraiis

removed shall
be preferred.
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1

28

29

30

3 1

32

33

2

Magracheri

Moothilla

rutunno

Thoniiava
Gr. II

iWet Silted:

- onday
•aked and

JJrieu.

Boiau

Kcli
fUnsalitdi

3

r
Prepared
from

Carcharinus
Sp.

Elacate Sp.

Lactai iU5
Sp.

Dussum ria
Sp.

Do. r

Decap.ems
•-P-
Carani Sp.

Esocae^us

4

Dressed flesh
pieces of Shark

. fish without
bone or skin or
tin or tali and
cured with szl t

and dried.
Salt cured and
dried in the
split >-p?a form
or as Keelam or
strips with or
withoiU hKd!.
Salted an j curei
in the round
furm. ruts K-
mcved only in
the case of
Snigger fish of
size aoove is
cm. and may be
Ciired :•• thi split
Cpen form slso.

. Curi,i ^-ith salt
in ihe round
form and dried.

Do.*

Cured with sal: ,
in the round
form ani dried.

iJrjed ;E ti-.e
sun in the whole

r.iaod '"o.iii.

5

Above
ic cm.

20 cm.

Above 3 cm.

Above 7 cm.

Do.1

\bove 7 cm.

Above
S cm.

6

White to ash
grey or flesh
coloured (Tight
pink).

White to ash
grey-

Characteristic
colour of the
fish i.e., light
d^rk coloured.

Light dark
cof cured.

Do.

White to Ligh: F
dark.

Light blue n
Dark.

7

Chara cteris tic
smell or Salted
Shark (lightly
pungent)

Freshly cured
smell.

Fresh ft no;
pungent.

Green cured
flavour.

D-

freshly cared
risri riavour-

^Vholesome
dried fi^h smel
and not pungen"

S

Mcisture not
more than 40%.

Mositurc not
more ihin40%.

M:isiure no:
rnor 1 haii 40%.

Alcirture not
more than 40%.

Alcisture not
more than 40%.

Moisture not
more than 40%.

Moisture not
1 more-than 40%.
t

9

1 *

10
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3D

Kolli
.Saltcil'i

Sulaya i.Oil
Sardine of

, Malabar]..

Sdlaya
. Sardine of
ICast Giasii

Do.

Sardinella
longiceps.

SardixjelJa
gibbosa,
Sardindia
nrnbriata.
Saidindlj
albcUa,
Coilia Sp.

Cuzed with sail
m the salt in the
round form and
dried.
Cured with sale
and dried; with
head but with-
out guts.

Cuiwi vtiih iak.
in the round
form and diied.

Above
8 cm.

ALiove
7 cm.

AbtA-e
7 cm.

Do.

Greenish
Brown.

Do.

Green cured rish
flavour and
emittiug charac-
terisuc smell of
fish cil.

Atoshure nor
more than 40%.

MuMftire not
more than 40*^.

Do.
Musiturc 11 LI i

more than 40%.

*NUIE.— The mositure content, except in the case of varieties mentioned at Serial Nos. 8. 9, 10, 1 E. 12 and z^s ihal! be taken at 4<T% during the
pciKyi 1st June to 30th November.
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ANNEXURE III

Draft rules proposed to be made under section 17 of the Export (Quality Control and
Inspection) Act, 1963.

1. Short title and commencement— (1) These rules may bo called the Export of Dried
Fish (Quality Control and Inspection) Rules, 1967,

(2) They shall come into force on

2. Definitions.—In these rules, unless he contest otherwise requires—
(a) 'Agency' means the Export Inspection Agency, Madras established under section

7 of the Export (Quality Control and Inspection 1 Act, l%3 (22 of 1963).
(b) Dried fish' moans (i) any of the trade varieties of the dried fish as specified in

the Schedule to these rules; (ii) any other trade Varieties of the dried fish, which the
Central Government may, by notification in the Official Gazette, add to the Schedule to
these rules.

3. Basis of Inspection— Inspection of dried fish intended for e-xporl shall be carried out
with t \iew to seeing that the dried fish conforms to the specifications recognised by the
Central Government under section <i of the Export (Quality Control and Inspection) Act
JS63 (22 of 1963).

4. Procedure for Inspection.—(1) An exporter intending to export dried fish shall submit
an application to the Agency, or to an officer oC 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 cause the same to be examined to see whether the same
conforms to the specifications, referred tct in pile 3.

(2) Every application under sub-rule 1,1) shall be made not less than twenty tour
hours before the anticipa'cd time of despatch of (he consignment 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 -.requirements
of the recognised specifications. The exporter shall provide all necessary facilities to the
Agency to enable it to carry out such inspection.

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

5. Packaging for Export.—(1) The dried fish shall be packed in sound condition in leaf
mats 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 Pitched. When gunny bags are used, the original seams of the
gunnies shall be inwards.

(2) An\ packing, which is" superior to the packing specified in sub-rule (1), may be
adopted by the exporter subject to the prior approval of the Agency.

(3) Each packace of any variety of dried fish shall contain a net quantity of 50-80 kg.
O12 lb.) of fish.

(4) The total weight of the packing materials shall be uniform so as to 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 a lead Seal shall be placed by the Agency.

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

6. Place of Inspection—(1) Inspection for the purpose of the!se rujos shall be carried
out at the exporter's premises which shall be well lighted and maintained in sanitary and
hygienic conditions. Necessary 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 exercise such supervision at the port of shipment before loading, as it may consider
necessary to cntrying out the purpose of these rules.

7. Inspection /<w—The fees chugcablc for purpose of examination and issue of certi-
fkates 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 Agency 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,

(21 The decision of the canel of pvnftrts nn cnrli unreal eholi h> final

THE SCHEDULE

{Sec rule 2)
1.
2

3.

4.

5.
6,

7.

8.

9.

10.
11-

12.

13.

14.

15.

10

17.

18.

19.

20.

21.
22.

23.

24.

25.

26.
27.

2fc.
29.

30.
31.

32.

33,

34.

35.

36.

37. S

Seer (Cybiumi
Angila (Cybium )
I3alaya (Thynnus)
Tarawa (Caranx i
Katta (Chorinemus)
Koduwa (Sciaena sp —Psieuilosciaena )
Lavaya (Scrranus)
Spralts (Stolephorus)

, Valainetholi (Stolephorus)
Kooncy (Penaeus)
Prawns without Shell 1 Penaeus. Mctapenueii!>, PaiLipenaeopsia)
Prawns with Shell (Penaem, Matapenaeus, Purapenaeopsis)
Shark (Carchai inus, Sphyrna, Pristis, Galeocerda)
Maduwa (Tiygon, Myliobatidao, Rhynchohatus, Rhinobatus)
A nguluwa (Arius 1
Anguluwa (Arius 1

(Tuticorin)
Hurulla (Sardinella si i in).

Soodaya (Sardinella giblx>sa)

Morelio (Hemirhamphus)
Venganawa (Pellona)
Parawa Small (Caranx)
Kumbalawa (Rastrelliger kanagurtai
Thondava Dried (Dussumeria)

(Gr. 1)
Chewa Keclam (Lethrinus; Aprion; Lutianus; Guterina; and Pristipoma)
Jeela (.Sphyraena)
Valaitandam (Chirocentrus)
'J'halapath (Histiophorus)
Magracheri (Prepared from Carcharinus Sp.)
Moothilla (Elacate Sp)
Pulunno (Lactarius Sp.)
T1iondj>a Gr. 11 (Dussumeria Sp.)

(Wet Salted)
Thondaya Salted and Dried (Dussumeria Sp.)
Bolan (Decapterns Sp., Caranx Sp.1
Kolli (Exocaetus Sp.)

(Unsalted)
Kolli (Exocaetus Sp.)

(Salted)
Salaya (Sardinella longiceps)

(Oil Sardine of Malabar)
alaya (Saidinelh gibbon, Sardinella flmbviata, sardinella albclla. Coilia Sp.)

(Sardine of
East Co»st)

[No. 60(10)Exn, Insp/67-]
S, RAMACHANDRAN, Jt. Secy.
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