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Change Subject:  Thawing Reduced Oxygen Packaged Fish

Section Number: 
   	
Check one: Construction ___ Operations _X_ Both ___ (specify both numbers)
	
Number (s): 7.3.5.1.3


Change you would like VSP to Consider and Recommended Solution: 

· Reduced oxygen packaged FISH that bears a label indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen environment prior to its thawing.


Public Health Significance:

This control is intended to prevent exposure of the product to conditions conducive to the production of toxin by nonproteolytic strains of Clostridium botulinum in the closed ROP package.  If freezing was chosen by the manufacturer as the barrier to control for nonproteolytic strains of C. botulinum, then each individual package of the ROP fish should be labeled to be kept frozen and thawed according to the manufacturer’s label instructions.

Supporting information: 

Food Code, USPHS/FDA, 2013; Fish and Fishery Products Hazards and Control Guidance, Fourth Edition, FDA, 2011.
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