Guidelines No18– Ministry of Health and Quality of Life


	Owner of fishing business (banian)


GUIDELINES

1. The owners should comply with the relevant provisions of the Food Act.
2. Owners of fishing business should ensure that no toxic fish be marketed at any time in any form.

3. Owners of fishing business (‘Banian’ or fishmonger) should sell fresh or chilled fish only.

4. Cold rooms or chilling rooms or cool boxes of adequate size and number fitted with adequate frozen ice packs or ice blocks should he provided on board of fishing vessels or boats.

5. All fishing vessels or boats including any part or facility existing thereon should be kept clean, in good state of repair and well maintained at all times.

6. Appropriate provisions should be made for continuous water supply, adequate lighting, appropriate containers, stand-by generator of adequate capacity.

7. No holds used for the storage of fish or other marine products should be used for the storage of fuel therein.  

8. Transportation or distribution of fresh or chilled fish from fishing vessel to inland chilling or cold rooms should be ensured only through appropriate chilling or freezing refrigerated trucks (i.e. equipped with chilling/freezing apparatus and temperature indicator).

9. Owners of fishing business should ensure provision of adequate chilling and freezing storage facilities inland.

10. Fishermen should be provided with appropriate and adequate protective clothings and equipment such as impermeable suits, warming jackets, life jackets and caps, gloves, etc.

11. A fully equipped first- aid kit should be provided on each fishing boat or vessel.

12. Fish or marine products intended to be sold as fish or marine product should be kept under chilled conditions (i.e. 10 C to 80 C) soon after catch, during transportation, storage and display at sale point.
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