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Foreword 
 
 
This Philippine National Standard (PNS) for Fresh and Quick Frozen Raw Scallop 
Products was developed by the Technical Working Group (TWG) organized by the 
Bureau of Agriculture and Fisheries Standards (BAFS) through a Department of 
Agriculture (DA) Special Order No.595, Series of 2017.  
 
The TWG is composed of members representing the Bureau of Fisheries and Aquatic 
Resources (BFAR), Department of Science and Technology – Industrial Technology 
Development Institute (DOST-ITDI), Southeast Asian Fisheries Development Center 
(SEAFDEC), University of the Philippines- Visayas – College of Fisheries and Ocean 
Sciences (UPV-CFOS), Vinaquality Corporation and De Oro Resources, Inc. with 
BAFS.  
 
This PNS was based on Codex standard which outlines the minimum requirements 
for good hygienic practices for a harvesting vessel and processing establishment.  
 
This Standard includes the following significant changes compared to the Codex 
standard: 
 

 Revision of the Example flow chart for the production of scallop product; 

 Exclusion of specific number of scallop fishing days as stated in Section 5 

Processing operations; 

 Harmonization of the formatting with other PNS as per ISO/IEC Directives in 

the rules for the structure and drafting of standards; 

 

This standard has been technically prepared in accordance with the International 
Organization for Standardization/International Electrotechnical Commission (ISO/IEC) 
Directives Part 2, 8th edition – Principles and rules for the structure and drafting of ISO 
and IEC documents. 
 
The word “shall” is used to indicate mandatory requirements to conform to the 
standard. 
 
The word “should” is used to indicate that among several possibilities one is 
recommended as particularly suitable without mentioning or excluding others. 
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1  Scope 
 
This Code applies to scallop products defined in the standard for Fresh and Quick Frozen 
Raw Scallop Products (PNS/BAFS 240:2018) including fresh or quick frozen scallop meat; 
fresh or quick frozen roe-on scallop meat; and quick-frozen scallop meat or quick frozen 
roe-on scallop meat with added water and/or solutions of water and phosphates, and 
covers harvesting through land-based processing operations. 
 
2  Normative reference 
 
The following referenced documents are indispensable for the application of this 
document. For dated references, only the edition cited applies. For undated references, 
the latest edition of the referenced document (including amendment) applies. 
 
CODEX STAN 1-1985 General Standard for the Labelling of Pre-Packaged Foods 
 
CODEX STAN 52-2003 Section 9 Processing of Fresh, frozen and minced fish 
 
CODEX STAN 315-2014 Standard for Fresh and Quick Frozen Scallop Products 
 
PNS/BAFPS 89-2011 Standard for Live and Raw Bivalve Molluscs 
 
 
3 Definition of terms 
 
3.1 Roe-on scallop meat refers to fresh or quick frozen scallop meat that is prepared 
by completely removing the adductor muscle and attached roe from the shell and detaching 
all other viscera to the extent practical. The roe should remain attached to the adductor 
muscle. “Roe-on scallop meat” contains no added water, phosphates or other ingredients. 
The adductor muscle and roe are presented whole. 
 
3.2 Scallop meat refers to fresh or quick frozen that is prepared by completely 
removing the adductor muscle from the shell and completely detaching the viscera and 
roe from the adductor muscle of live scallops. Scallop meat contains no added water, 
phosphates or other ingredients. The adductor muscle is presented whole. 
 
3.3 Quick frozen scallop meat or quick frozen roe-on scallop meat with added 
water and/or a solution of water and phosphate refers to the quick frozen scallop 
products defined in 3.1 and 3.2 with added water and/or solutions of water and 
phosphates, and optionally salt. 
 
3.4 Shucking refers to the process of removing the Scallop meat or roe-on scallop 
meat from the shell. 
 
3.5 Roe refers to the scallop gonad(s) containing the ovary and/or testis. 
 
3.6 Viscera refers to all of the internal organs excluding the roe. 
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4 Identification of hazards and effects 
 
4.1 Hazards 
 
When marketing scallop products, all products shall comply with the maximum level 
of contaminants set in the standard for Fresh and Quick Frozen Raw Scallop Products 
(PNS/BAFS 240:2018). Where marketing of roe-on scallop meat, this product shall 
conform to the maximum level of contaminants set in the standard for Live and Raw 
Bivalve Molluscs (PNS/BAFS 89:2011) or existing Codex Standard and its future 
amendments. 
 
4.1.1 Marine biotoxins 
 
Scientific data have shown that when algal blooms producing marine biotoxin are 
present in harvest areas, toxins may accumulate at a hazardous level in the viscera   
and   roe.   Therefore, for   roe-on   scallop   meat   products, preventive measures 
should be in place, in accordance with standard for Live and Raw Bivalve Molluscs 
(PNS/BAFS 89:2011) or existing Codex Standard and its future amendments. 
 
With respect to scallop meat products, marine biotoxins are not likely to present a 
hazard.  While hazard analysis  will consider  marine  biotoxins  a potential  hazard,  
this  hazard will  be  excluded  or  included  depending  on  the species  and  the  
available  country-specific scientific  evidence  for  toxins  in that species.  During 
shucking to  produce  scallop  meat,  incomplete  removal  of  the viscera and roe 
may introduce biotoxin health hazards. If the level of marine biotoxins in the meat of 
the species is found to be hazardous, then biotoxin control measures should be in 
place.  
 
If a hazard analysis based on information  from monitoring  of the harvesting  area 
or from biotoxin  screening  indicates  that toxins are present  in the viscera/whole 
body,   control  measures   should  be  in  place  to  confirm   that  scallop products  
are safe for human  consumption,  e.g. further  testing  of meat or roe-on scallops  or  
controls  ensuring  complete  removal  of  viscera  and/or  roe  and  any other measures 
that the competent authority may require. 
 
4.2 Defects 
 
4.2.1 Objectionable and foreign matter 
 
Scallops should be properly and thoroughly washed to remove sand, silt, detritus and 
foreign matter that may accompany harvested scallops from the natural environment to 
shipboard. If not properly rinsed away, sand and silt may become embedded between 
the fibers of the adductor muscle, which is commonly associated with muscle 
contraction at time of death. Excessive quantities of foreign matter may result in 
undesirable physical attributes in the final product that would be objectionable to 
consumers and potentially hazardous, such as the grinding of teeth on sand and silt 
while chewing. 
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4.2.2 Excess water uptake 
 

It has been shown that freshwater in contact with scallop adductor muscle meat will 
increase its moisture content over time. Scallop adductor muscle can take up and retain   
added   water   through   several   physical   and chemical mechanisms exhibiting various 
degrees of water-binding strength. The scallop adductor muscle meat should not be in 
contact  with freshwater,  including  melting  freshwater  ice, for  a period  of  time  greater  
than  that  required  for  preparation  and  processing, otherwise  the product  will  absorb  
excess  water,  which  may  be construed  as an unfair trade practice or consumer  fraud. 
Proper controls should be put in place by the producer and processor so as to avoid or 
limit water uptake.  
 
In the case of quick-frozen sca l lop  meat or quick-frozen roe -on scallop meat products 
processed with a solution of water and phosphate, or added water alone, proper 
processing controls should be in place to ensure that the amount of water added is 
consistent with the percentage of water indicated on the label.  Th is  is  to avoid unfair 
trade practices or consumer fraud.  
 
The use  of  a  solution  of  water  and  phosphate,  or  added  water  alone,  is  only 
permitted in quick-frozen  scallop products. 
 
5 Processing operations 
 
The commercial harvest practices of scallops are variable. Shucking can occur on board 
scallop vessels equipped for such operations or in land-based processing facilities.  
 
When shucking is done on board harvest vessels, scallops should be shucked washed, 
pre-chilled, drained and bagged, then stored in ice, refrigerated or chilled as soon as 
possible until the scallop vessel has landed on shore. 
 
When shucking of scallops is done in land-based facilities, the harvest vessel 
voyages shou ld  be  short in duration so as to ensure that they are maintained in 
good condition until shucking. Immediately after scallops are landed aboard harvest 
vessels, they should be chilled and stored under controlled temperature. 
 
5.1 Vessel operations (shucking on vessel) 
 
This Section is designed to cover the handling and processing of fresh scallop meat 
and roe-on scallop meat on harvest vessels where the scallops are shucked on 
board. 
 
5.1.1 Scallop landing/deck dump 
 
5.1.1.1Scallops showing evident signs of death or damage should be disposed 
properly. Dead scallops can be identified through sensory evaluation, covering 
characteristics such as shell gaping, lack of response to percussion, sour odor, 
and/or viscera exposed outside the shell, picking of muscle or mantle, evident signs 
of decomposition, or other effective methods to assess viability. 

-  Rough handling of live scallops should be avoided to minimize stress and 
injury that could lead to the death of scallops prior to processing. 
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5.1.2 Washing live scallops/size grading 
 
5.1.2.1 Washing should be carried out using pressurized clean seawater or salt water 
made from potable water. If salt water other than seawater is used, it should be 
prepared from potable water and of three percent of food grade salt to minimize the 
uptake of moisture. The salinity of the salt water should be monitored. 
 
5.1.2.2Scallops should be sorted and graded at this point. 
 
5.1.3 Shucking 
 
5.1.3.1Scallops should be sorted and graded at this point. 
 
5.1.3.2For shucking on board the vessel, dead scallops observed during shucking 
should be immediately disposed properly. 
 
5.1.3.3For scallop meat, care should be taken to ensure that the viscera and roe 
are completely   removed in order to reduce the risk of contamination with biotoxins 
and pathogens associated with the viscera. 
 
5.1.3.4For Roe-on Scallop Meat, care should be taken to ensure that the viscera 
are completely removed. 
 
5.1.3.5Care should be taken to ensure that workers’ hands, shucking tables, 
containers and knives are properly cleaned and disinfected. 
 
5.1.3.6Workers should be trained on proper shucking to avoid damaging scallops. 
 
5.1.3.7The shucked scallops should proceed immediately to the washing step to 
minimize exposure to temperatures above 4 °C. 
 
5.1.4 Washing shucked scallops  
 
5.1.4.1Immediately after shucking, clean seawater or salt water made from potable 
water should be used to wash scallops to remove remains of viscera, shell fragments 
and foreign matter such as sand and debris. 
 
5.1.4.2During washing, scallops should be gently agitated and separated from each 
other in order to allow the removal of viscera remains, shell fragments and other 
foreign matter such as sand. 
 
5.1.4.3If salt water other than sea water is used, it should be prepared from potable 
water and three percent of food grade salt to minimize the uptake of moisture. The 
salinity of the salt water should be monitored. 
 
5.1.4.4If potable freshwater is used, the washing/showering method should be 
clearly defined and the contact time between the water and scallops should be 
monitored and limited to minimize water uptake. 
 
5.1.4.5Washed scallops should be adequately drained. 
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5.1.4.6After washing, the shucked scallops should be immediately pre-chilled, 
packed and refrigerated or iced and kept at an appropriate temperature (between 0 
°C and 4 °C). 
 
5.1.5 Pre-chilling 
 
5.1.5.1Scallops should be pre-chilled immediately  following shucking and washing 
to  reduce  their  core  temperature   prior  to  being  placed  in  vessel  chilled 
storage.  This step can  minimize  the amount  of ice melt  and  consequently 
freshwater  contact  with  the scallops  during  chilling.  Rapid chilling will also 
minimize subsequent drip loss. 
 
5.1.5.2Pre-chilling should  include  the  immersion  of  the  scallops  in  refrigerated 
seawater  (clean  seawater  cooled  by a suitable  refrigeration  system  in fixed tanks 
chilled by mechanical refrigeration)  or in iced seawater. 
 
5.1.5.3If freshwater ice is used in conjunction with clean seawater, the contact time 
for each batch should be kept as short as practically possible to limit any 
excessive uptake of water. 
 
5.1.5.4Water used for pre-chilling should be periodically replaced to minimize the 
bacterial load, maintain salinity and ensure functional water temperature (between 
0 °C and 4 °C). 
 
5.1.6 Packing 
 
5.1.6.1 Shucked scallops should be stored in clean containers or bags made of a 
food grade material. 
 
5.1.6.2Documentation should be maintained to allow traceability of scallop batches 
from the harvest area, in accordance with the statutory requirements.  
 
5.1.6.3 Each product should have an easily identifiable lot number. This lot number 
includes an identification code, the number of the fishing vessel, harvest area and date 
and day and month of packaging, in order to facilitate the products traceability. A 
record-keeping system should be based on these lot numbers so that individual lots 
of scallop products can be traced from the growing area to the end user (if applicable). 
 
5.1.6.4Storage containers/bags should not be too large, should be appropriately 
filled and not over-stacked in order to facilitate cooling and to prevent scallops from 
being damaged. 
 
5.1.7 Chilled Storage 
 
5.1.7.1Where ice is used, containers/bags of scallops should be surrounded by 
sufficient finely divided ice and stored scallops should be examined regularly to 
ensure sufficient ice cover of the product. 
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5.1.7.2Where ice is used, measures should be taken to avoid or limit water uptake 
(e.g. shorter voyages, rapid and complete precooling, effective holding area 
insulation, impermeable containers, impervious film between ice and container). 
 
5.1.7.3The   chilled   storage   compartment   and/or   storage   containers   should   
be adequately drained so that freshwater from the melted ice does not remain in 
contact with the product. 
 
5.1.7.4Temperature should be monitored to ensure that the stored scallops remain 
between 0 °C and 4 °C. 
 
5.1.7.5Care should be taken to prevent damage during chilled storage.  Storage 
containers should be identified by harvest date, area and other relevant product 
information to ensure proper utilization of the scallops at the land-based processing 
facility. 
 
5.1.7.6The duration of shucking on vessel voyages should be limited to the number 
of days t o  ensure that at the time of offloading at shore, scallop meat are of good 
quality. 
 
5.1.7.7Prior to offloading, product and storage information (e.g. dates of harvest in 
relation   to   on-board   chilled   storage   locations) should   be   given   due 
consideration to ensure the appropriate utilization of the scallops. 
 
5.2 Vessel operations (shucking on land) 
 
This Section covers the handling and storage of live scallops on board harvesting 
vessels where shucking is carried out in the land-based processing facility.  The 
common steps for vessel operations and subsequent land-based processing for 
scallops shucked on land are shown in Annex A. 
 
5.2.1 On board storage (deck/hold) of scallops 
 
5.2.1.1Holds in which scallops are held and containers should be so constructed that 
the scallops are held above the floor level and drained. This will ensure that the 
scallops do not come in contact with washdown, bilge water or shell fluid. Where 
necessary, a bilge pumping system must be provided.  
 
5.2.1.2Scallops stored on deck for short periods of time can be hosed down 
periodically using clean seawater to help lower temperatures in warm ambient 
conditions. 
 
5.2.2 Landing of scallops to processor 
 
5.2.2.1During landing, scallops should be unloaded without undue delay and not 
subject to excessive physical shock through rough handling  
 
5.2.2.2Transportation units should be clean, free of contamination and temperature- 
controlled where necessary.  
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5.2.2.3 On the removal from water or during handling and transportation, scallop 
products should not be subjected to extreme heat or cold or sudden variations in 
temperature. Special equipment, such as insulated containers and refrigeration 
equipment, should be used if prevailing temperatures and the time involved so 
require. Scallop products should not be exposed to direct sunlight or surfaces 
heated by the sun or come into direct contact with ice or other freezing surface or 
in closed containers with dry ice. In most cases, storage below 20C should be 
avoided. 
 
5.2.2.4 Appropriate   documentation   should   be   completed   to comply   with   any 
regulatory requirements. 
 
5.3 Processing facility operations 
 
This   Section covers the processing   of scallop products as delineated in Annex A. 
 
5.3.1 Reception (shucked scallops) 
 
5.3.1.1 Product specifications commonly include the following provisions 
 

 sensory characteristics such as appearance, flavor, odor, texture, etc.;  
 species identification; 
 acceptable upper limit moisture content; 
 workmanship (e.g. presence of viscera/roe); 
 chemical contamination (e.g. heavy metals); 
 presence of foreign matter; and 
 visible parasites. 

 
5.3.1.2 A processor should have a process in place to ensure that the toxicity content 
meets the regulatory requirements of the official agency having jurisdiction over the 
harvest area. This could be accomplished by adhering to toxin monitoring programs 
or end-product testing. As per Section 4.1.1, this consideration would also apply to 
scallop meat in which the hazard analysis has determined that marine biotoxins are a 
hazard. 
 
5.3.1.3 Scallop handlers and appropriate personnel should acquire skills in sensory 
and physical examination techniques to ensure incoming lots meet essential quality 
provisions of the Standard for Fresh and Quick Frozen Raw Scallop Products 
(PNS/BAFS 240:2018). 
 
5.3.1.4 Appropriate procedures should be in  place  for  scallop  handlers  and 
appropriate  personnel  to  verify  that  specifications  are  met.  This could include, 
but is not limited to, inspecting the product and reviewing product information in 
commercial documentation. 
 
5.3.1.5 Shucked scallops should be put in chilled storage immediately while waiting 
further processing steps. 
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5.3.2 Reception (Live or Fresh Scallop) 
 
5.3.2.1 Stress and excessive shocks to scallop products that will be dispatched 
live/fresh from a distribution center or other establishment must be avoided. 
 
5.3.2.2Distribution centers and other establishments that prepare live/fresh scallop 
products should only accept scallop products that meet the end-product specification 
and that originate directly from approved growing areas or after relaying in an 
approved relaying area or after depuration in an approved depuration center or tank. 
 
5.3.2.3Scallops should be carefully unloaded without undue delay and adequately 
chilled to avoid microbiological contamination and decomposition. 
 
5.3.2.4Scallops showing evident signs of death or damage should be disposed of 
in a proper manner. 
 
5.3.2.4 Rough handling of live scallops should be avoided to minimize stress and 
injury that could lead to the death of scallops prior to processing. 
 
5.3.2.5 Product specifications commonly include the following provisions: 
 

 Evident signs of death; 

 Broken shells; 

 Species identification; 

 Chemical contamination (e.g. heavy metals); 

 Presence of foreign matter; 

 Visible parasites. 
 
5.3.2.6 A processor should have a process in place to ensure that the toxicity content 
meets the regulatory requirements of the official agency having jurisdiction over the 
harvest area. This could be accomplished by adhering to toxin monitoring programs 
or end-product testing. As per 4.1.1, this consideration would also apply to scallop 
meat in which the hazard analysis has determined that marine biotoxins are a hazard.  
 
5.3.2.7 Scallop handlers and appropriate personnel should acquire skills in sensory 
and physical examination techniques to ensure incoming lots meet essential quality 
provisions of the Standard for Fresh and Quick Frozen Raw Scallop Products 
(PNS/BAFS 240:2018). 
 
5.3.2.8 Appropriate procedures should be in place for scallop handlers and 
appropriate personnel to verify that specifications are met. This could include, but is 
not limited to, inspecting the product and reviewing of product information in 
commercial documentation. 
 
5.3.2.9 Live scallops should be shucked as soon as possible after receipt and washed 
properly before chilling. 
  
5.3.3 Chilled storage 
 
5.3.3.1 Storage periods should be kept as short as possible. 
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5.3.3.2Damage to packaging of chilled product should be avoided. 
 
5.3.3.2Stock rotation schemes should be used to ensure proper utilization of the 
scallop products.  For scallops packed in containers, their identification tag facilitates 
the determination of the harvest date. 
 
5.3.3.3 Scallop products should be stored between 0 °C and 4 °C. The temperature 
should be monitored during chilled storage. 
 
5.3.3.4 Product should be stacked in a manner that facilitates adequate and uniform 
temperature distribution to all parts of the stored product. 
 
5.3.3.5 If freshwater ice is used to chill scallops, care should be taken to provide 
adequate drainage and minimize water uptake (see Section 5.1.7). Any measurable   
absorbed   water from ice should be properly   measured and labelled. 
 
5.3.4 Addition of a solution of water and phosphate (Optional) 
 
5.3.4.1 Food grade phosphates should be used in compliance with the requirements 
of the Standard for Fresh and Quick Frozen Raw Scallop Products (PNS/BAFS 
240:2018). 
 
5.3.4.2 Addition of phosphate solutions (phosphates and water) is an optional step 
that results in a different product requiring different descriptive labelling. 
 
5.3.4.3 The quantity of phosphate solution added to scallops (for the production of 
quick-frozen products only) should be limited to the lowest possible level necessary 
to accomplish the technological purpose (e.g. moisture retention, preservative). 
Phosphate solutions should not be used for the purpose of adding water to increase 
net weight. However, their use will result in the binding of additional water from the 
phosphate solution into the scallop meat. A processor should develop and follow a 
process for the application of phosphate solutions in order to consistently achieve the 
functional goals.  
  
5.3.4.4 The net weight of the in-process scallop batch should be recorded prior to 
and following the phosphate treatment in order to calculate the percentage added 
solution for labelling purposes. 
 
5.3.4.5 Refer to Section 9- Processing of  f resh, f rozen and minced f ish, 
sect ions 9.5.1 and 9.5.2- Packaging, labels and ingredients of CAC/RCP 52-
2003 for guidance on the reception and storage of ingredients. 
 
5.3.5 Size grading and examination 
 
5.3.5.1 Size grading of scallops is typically undertaken through mechanical graders 
of various   degrees   of sophistication.   Given   the possibility   of scallops becoming 
trapped in the bars of the graders, regular inspection and cleaning are required to 
prevent “carry-over” of old scallops. 
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5.3.5.2 Grey or black adductor meat, which indicates that the scallop was dead at 
the time of shucking and  is  likely  decomposed  and  may  present  a consumer 
health hazard, should be removed from the lot. 
 

5.3.5.3 Scallops with an objectionable level of parasites should be culled from the 
lot. 
 

5.3.5.4 Containers of graded and examined scallops should be kept cool to ensure 
that the internal temperature is kept between 0 °C and 4 °C. 
 
5.3.5.5 Exposure to ambient temperatures above 4 °C should be minimal and 
monitored. 
 
5.3.6 Addition of water (Optional)  
 
5.3.6.1 The quantity of water added to scallops as an ingredient (for the production 
of quick-frozen products only) should be limited to the lowest possible level. 
 
5.3.6.2 The weight of added water and scallops should be controlled and accurate 
in order to calculate the percentage added water for labelling purposes.  
 
5.3.7 Freezing Process 
 
5.3.7.1The scallop products should be subjected to a freezing process as quickly as 
possible because unnecessary delays will cause rise in temperature of the products 
thereby increasing the rate of quality deterioration and reducing shelf-life owing to the 
action of microorganisms and undesirable chemical reactions. 
 
5.3.7.2 A time and temperature regime for freezing should be established and should 
take into consideration the freezing equipment and capacity, the nature of the scallop 
products including thermal conductivity, thickness, shape and temperature of 
maximum crystallization is passed through as quickly as possible. 
 
5.3.7.3The thickness, shape and temperature of scallop products entering the freezing 
process should be as uniform as possible. 
 
5.3.7.4Processing facility production should be geared to the capacity of freezers. 
 
5.3.7.5 Frozen scallop products should be moved to the cold storage facility as quickly 
as possible. 
 
5.3.7.6The core temperature of the frozen scallop products should be monitored 
regularly for completeness of the freezing process. 
 
5.3.7.7 Frequent checks should be made to ensure correct operation of freezing. 
 
5.3.7.8Accurate records of all freezing operation should be kept. 
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5.3.7.9For killing parasites harmful to human health, the freezing temperature and 
monitoring of duration of freezing should be combined with good inventory control to 
ensure sufficient cold treatment. 
 
5.3.8 Glazing 
 
5.3.8.1Glazing is considered complete when the entire surface of the frozen scallop 
is covered with a suitable protective coating of ice and should be free of exposed area 
where dehydration (freezer burn) can occur. 
 
5.3.8.2If additives are used in the water for glazing, care should be taken to ensure 
its proper proportion and application with product specifications. 
 
5.3.8.3Where labelling of the product is concerned, information on the amount or 
proportion of glaze applied to a product or a production run should be kept and used 
in the determination of the net weight, which is exclusive of the glaze. 
 
5.3.8.4Where appropriate, monitoring should ensure that spray nozzles do not 
become blocked. 
 
5.3.8.5Where dips are used for glazing, it is important to replace the glazing solution 
periodically to minimize the bacterial load and build-up of scallop protein, which can 
hamper freezing performance. 
 
5.3.8.6When scallops are individually quick-frozen, glaze is usually applied.  If 
scallops are block frozen, glaze is not commonly applied (block freezing could occur 
after the packaging step). 
 
5.3.9 Weighing  
 

5.3.9.1Weighing scales should be periodically calibrated with a standard mass to 
ensure accuracy. 
 
5.3.9.2Net weight is often determined by weighing glazed scallops and accounting 
for the weight of the glaze. For that reason, glaze levels should be routinely 
measured to ensure that proper net weights are identified. 
 
5.3.9.3Weighing scales should be properly   adjusted   to account   for the estimated   
glaze percentage and re-adjusted when glaze percentage change. 
 
5.3.10 Packaging   
 
5.3.10.1 All packaging material should be stored in a clean and sanitary manner. Only 
packaging material required for immediate use should be kept in the packing or filling area. 
 
5.3.10.2 Shucked and post-harvest treated products should be packed and chilled or frozen as 
soon as possible. 
 
5.3.10.3 Fresh scallops and scallops intended for block freezing should be adequately 
drained before packing into cartons. 
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5.3.11 Labelling 
 
5.3.11.1 Information on the labels  should  be  in  compliance  with  the  General 
Standard for the Labelling of Pre-Packaged Foods (CODEX STAN 1-1985) and the 
Standard for Fresh and Quick Frozen Raw Scallop Products (PNS/BAFS 240:2018). 
 
5.3.11.2 When a solution of water and phosphate is used in the process or water is 
added as an ingredient in quick-frozen scallops, this shall be declared on the label in 
accordance with the Standard for Fresh and Quick Frozen Raw Scallop Products 
(PNS/BAFS 240:2018). Also refer to Sections 5.3.4 and 5.3.6. 
 
5.3.12 Frozen storage  
 
5.3.12.1 The facility should be capable of maintaining the temperature of the product 
at  -180C or colder, and with minimal temperature fluctuations. 
 
5.3.12.2 The storage should be equipped with a calibrated indicating thermometer. 
Fitting of a recording thermometer is strongly recommended.  
 
5.3.12.3 A systematic stock rotation plan should be developed and maintained. 
 
5.3.12.4 Product should be glazed and/or wrapped to protect it from dehydration. 
 
5.3.12.5 Product should be rejected if known to contain defects that subsequently 
cannot be reduced or eliminated to an acceptable level. An appropriate assessment 
should be carried out to determine the reason(s) for loss of control and the Defect 
Action Point Plan modified where necessary. 
 
5.3.12.6 For killing parasites harmful to human health, freezing temperature and 
duration should be combined with the good inventory control to ensure sufficient cold 
treatment. 
 
5.3.12.7 The length  of  time  after  which  rancid  flavors  and  odors  may  develop 
under   the   packaging   and   frozen   storage   conditions   in  use   should   be 
determined   to  ensure   that   frozen   product   is  distributed   with   adequate 
remaining shelf-life.  
 
5.3.12.8 Product should be processed   promptly to minimize   possible pathogenic 
microbial growth. 
 
5.3.12.9 The moisture level of refined product should be controlled to specified 
levels with appropriate   dewatering   equipment (e.g. centrifuge,  hydraulic press, 
screw press). 
 
5.3.12.10 Consideration should be given to variations in moisture levels caused by 
the age, condition or mode of harvest of the raw scallop. In some cases, dehydration 
should be performed before refining. 
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Annex A - Example of flow chart for the production of scallop product 

This flow chart is for illustrative purposes only. For in-factory implementation of HACCP principles, a complete and  
comprehensive flow chart has to be drawn up for each product. 

Harvest Vessel 

Scallop landing/ Deck dump 
Section 5.1.1 

Section 5.1.2 

Washing live scallop/ Size grading 

Shucking 
Section 5.1.3 

Washing shucked scallops 
Section 5.1.4 

Pre-chilling 
Section 5.1.5 

Packing 
Section 5.1.6 

Chilled storage 
Section 5.1.7 

Reception (shucked scallops) 
Section 5.3.1 

Chilled storage 
Section 5.3.3 

On board storage (deck/hold) of 
scallops Section 5.2.1 

Landing of scallops to processors 
Section 5.2.2 

Reception 
Section 5.3.2 

Shucking on vessel Shucking on land 

Size grading and examination 
Section 5.3.6 

Washing 
Section 5.1.4 

Weighing 
Section 5.3.9 

Packaging 
Section 5.3.10 

Labelling 
Section 5.3.11 

Shucking 
Section 5.1.3 

Addition of solution of water and 
phosphates, or water as ingredients 

(Optional) 
Sections 5.3.4 and 5.3.6 

Size grading and examination 
Section 5.3.5 

Chilled storage 
Section 5.3.3 

Main Processing Plant 

Packaging 
Section 5.3.10 

Freezing process 
Section 5.3.7 

Glazing 
Section 5.3.8 

Weighing 
Section 5.3.9 

Frozen storage 
Section 5.3.12 

Labelling 
Section 5.3.11 

Pre- processing 

Washing 

Layering 
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