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Evaluations by
USDC — SIP (Seafood Inspection Program)

* must be requested by a client
e are not mandatory
* SIP operates on a fee-for-service basis

INSPECTION vs. EVALUATION TO MEET GRADE
STANDARDS




Historically, categorizing product into Grades
was aimed at improving handling-practices at
sea, beginning ~1950s, to increase buyer

confidence. It was limited to:

edockside
eexternal characteristics only




...as more characteristics were added,
standards became

* cumbersome
e complicated to interpret




Utility of grading seafood

~30% of seafood consumed in U.S. is
inspected by SIP

~2% of this 30% is graded, e.g. Grade A
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tility of gradﬂ‘f’éafood (cont.)

*only products of USA origin is eligible for a Grade Shield

*must have been produced in a facility that meets
sanitation requirements (... is on USDC Approved List)

most users, but not limited to, are:
— children or elderly (USDA buying programs)
— military (required by their specifications)

clients have specifications possibly as strict as Grade A

eother product may be evaluated using Grade A
specifications to describe quality without using a
Grade Shield
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where senscﬂplays a role....

The seafood spoilage process - odors change as quality deteriorates.

= = Spoilage IR
Highest Quality Lowest Quality

clean seaweed,
briny, ocean cardboardy/stale,  slight sour,

: L : . e i trid,
air, sweet neutral fishy, oxidized | slight rancid ammonia -like R
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When the Federal Register documents
were written, inspection practices were
in their “preschoo

IH

years

 evaluation of workmanship defects
was the focus in past decades
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"?c?)\cus on workmanship defects,
g tools for thes‘c‘tors were well

developed....

Guideline - General Fish Fillet Standard

Assessing Defect Instances - Full or Fractional
4) Bones

Each area of one inch
square (full or fractional)
which contains a bone or
cluster of bones shall be
regarded as ane instance.




But other sensory (or organoleptic)
characteristics were....

e vaguely described

* lacked reference(s)




Thesza mJJ:La.I..s apply to clean, whalesome shrmp and ars implemented m accordance with
addrbional puidance sef forth in the following documents:
(1} Federal Food Doz and Cosmetic Act;
(2} Code of Federal Fegolations (CFR) Title 21 -
{a) Part 1{]1: Food Labelmg;
(o) Pant 110 Current Good Mamufachring Practce in Mamufacharing, Packing or
Holdins Human Food; and
{c) Part 113: Fish and Fishery Products;
CFE. Tile 30, Familatons Governms Processed Fishery Products, Sobchapeer G-
Processed Fishery Products, Processed Products Thereof and Certamm Other Processed
Food Products;
USDC Natiomal Institute of Standards and Technology (NIST) Handbook 133, Checking
the Net Contents of Packaged (roods (Janoary 2003);
Food and Agnculnre Organization (FAQ) Workd Health Crganization (WHO) Codex
Alimentarins General Guidelines on Sampling (CAC/GL 50-2004); and
Internatonal Organization for Standardizaton (I50) Samplins Drocedure: for Inspe
by Atmibutes -
{a) Part 1x Infreduction oo the I50 1850 Seres of Standards for Sampling for
Inspecton by Atributes (ZB50-10: 20067
(o) Part ;. Samphng Schemes Indexed by Acceptance Quality Lt (ACL) for Lod-
Bv-Lot Inspection (2550-1:1990, 1832-1:1899Car 1:2001); and
(c) Part 1. Sampling Plaps I.udmad"tl} Agceptance Croalimy Linnt (ACL) for Lot-By-
Lot In_-.]Je-:u-:un [2839-1:1980 (E)].

A SAMPLING OF ALL THE REGULATIONS &
GUIDELINES THAT APPLY...
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. US Standard for Fresh and Frozen Shrimp
. US Standard for Grades for Fresh and Frozen Fish Fillets
. US Standard for Grades of Fresh and Frozen Fish Steaks

US Standard for Grades of Frozen, Coated Fishery Products
. US Standard for Grades of Scallops

US Standard for Grades of Fresh and Frozen Whole Fish
. US Standard for Grades of Frozen Fish Blocks




IShrimp: Odor and Flavor]
|

Tutensity
P =Prenouncad (2 strongly marked smount);
Odor and Flavor g D =Defmitz (of madium quantity, extent; 2 modsrate zmount);
5 =5light (zmall i mmount, ziz2 or degrss).
Bl B[S B 8 | o | D | F
Oz Ax ' '

Practical T T
Clezn Sezwead N .
. . Green Grassy
application and
Shrmp-Like
L4 LA i{-\.
alignment of
descriptive
Neutral
Cardbozrdy
sensory
o = I E‘
during quality
Oxidized
1 Soapy (STP-Like)
evaluations....
Cheesy
Tezsty
Ammoniz - net Jestmg
Bitter
Fermented Vegetzble
Hydrogen Sulfide

Hay-Like
Sour Aromatic or Tasts
Mothball-Like

Hig hier ©ality

Fodeets PAST S o

Lower Cality

wast Arpmatic or Tasts
Baneid / Pamty

I Decomposiion

A S tancdand (RAs PR




5

provementﬂ like to see:

1.Disseminating this information CONSISTENTLY

* spreading the knowledge base

* inspectors remain current

* instructors understand/are proficient at sensory execution
2.Efficient, low-labor training at remote field locations

* kits (sensory references, measurable exercises for odors, flavors,
texture) 10% done

e webinar or website training programs — simple 40% done

3.Accuracy and precision of inspectors

(day-to-day consistency and inspector-to-inspector consistency)

4.Replacing “Good / Reasonably Good” designations







Barriers to change:

*|oyalty to “Good / RG”

steps required for policy change
*low budget

fear of / the discomfort of/ change

*cooking / consistency in
preparation




“Our goal — a GREAT food supply!”

E. Chambers IV, 2010
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SENSORY QUALITY INDICATORS FRESH or FROZEN SHRIMP
US DEPARTMENT OF COMMERCE - NATIONAL SENSORY SECTION - All Right: Reserved

APPEARANCE APPEARANCE ODOE FLAVOR
AND TEXTURE AXD TEXTURE COOEED COOEED
RAW COOEED

A current
guide to odor,
flavor, texture

and appearance
descriptors,
Shrimp....




2nt, handwrittep@toresheet, Halibut....
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Product inspection is divided into the following four categories:
(1) label declaration;

(2) physical adulteration;

(3) workmanship attributes; and
(4) sensory attributes.

Label declaration includes

* (1) label regulations
* (2) net weight;
* (3) size designation (count per pound).

Physical adulteration, defined in accordance
with the Federal Food, Drug, and Cosmetic
(FD&C) Act, Includes foreign/visible
material that has not been derived from
shrimp and

(1) poses a threat to human health or

(2) renders the product unfit for human
consumption.

Workmanship attributes include:

(1) broken shrimp, damaged shrimp,
and shrimp pieces;

(2) unusable material;

(3) uniformity of size (ratio);

(4) dehydrated shrimp;

(5) black spotted shrimp;

(6) diseased shrimp, improperly cleaned
end shrimp, and unacceptable shrimp;

(7) improperly deveined shrimp,
improperly peeled shrimp, and
inadvertently peeled shrimp;

(8) "all" workmanship attributes
(a summation).

Sensory attributes include:
* (1) odor and flavor;
* (2) texture.




