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68E-27.001 Seafood Quality Control - Adoption and Enforcement of Sanitary Code.

(1) It is the intent of the Commission pursuant to statutory authority, to establish regulations and specifications, to be known as the Seafood Quality Control Code, of sanitary practices relating to the catching, handling, packaging, preserving and storing of salt water products for sale for consumption as human food.

(2) The Commission recognizes that the seafood industry is a rapidly developing industry and as such is subject to change as technological data becomes available; accordingly, it is the desire of the Commission that the code be revised as necessary such that the code, technological data and industrial practices shall be consonant with good health practices.

(3) The enforcement of the provisions of this code by the Commission or its agents shall be coordinated with and be in conjunction with any and all other state and federal agencies exercising jurisdiction over the sanitary practices of the seafood industry.

Rulemaking Authority 379.407(1) FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.01, 16N-27.01, 16N-27.001, 62N-27.001.

68E-27.002 Definitions.

(1) “Product” – Any animal, plant or other material or part of an animal, plant or portion of other material any part of which was originally taken from the sea.

(2) “Primary producer” – A person, firm or corporation that uses a vessel to harvest products and who may only physically alter the product by eviscerating or deheading.

(3) “Secondary producer” – Is only that person, firm or corporation that receives products in his or its licensed secondary production plant from a primary producer. Producer is deemed to change from a primary to a secondary producer at such time as possession on the part of the secondary producer takes place.

Physical alteration of products by a secondary producer may be in the following manner only: deheading, skinning, scaling, eviscerating or removing cephalothorax.

(4) “Primary and secondary production plant” – Means any vessel used by a “primary producer” or building, used by a “secondary producer” in the production or storage of products.

(5) “Processor” – A person, firm or corporation that makes any of the following changes in any products originally derived from a primary or secondary producer.

(a) Chills products to such a temperature that the tissue and contained water of the products is solidified or frozen, except when such is done by a primary or secondary producer. This solidification will be deemed to have taken place whenever the temperature of the organism or part thereof has been reduced to less than 32º F. (0º C.).

(b) Adds internally or externally any chemical element, compound or compounds, including water to a product.

(c) Physically alters the product in any of the following ways: Dismembers, partitions, divides, grinds, slices, lacerates, presses, extends, debones (wholly or partially), segments, removes crusts, shells, coverings, hulls, chops, macerates, crushes, removes skeletal material, either external or internal. (The simple deheading, skinning, scaling, eviscerating or removing of cephalothorax of product shall not be deemed physical alteration unless packaged.)

(d) Packages in any container capable of use as human food.

(6) “Products processing plant” – Any commercial building or establishment in which products are processed or otherwise prepared and packaged for human consumption.

(7) “Food” – Means any articles used as food or drink for man or any component of such article.

(8) “Perishable food” – Any food of such type or in such condition as may spoil; provided, that foods which are in hermetically sealed containers processed by heat to prevent spoilage and properly packaged dehydrated, dry or powdered foods so low in moisture content as to preclude development of microorganisms shall not be considered to be readily perishable.

(9) “Potentially hazardous food” – Any perishable food which consists in whole or in part of products, or other ingredients capable of supporting rapid and progressive growth or infectious or toxigenic microorganisms.

(10) “Wholesome” – Products which are in sound condition, clean, free from adulteration, and otherwise suitable for human consumption.

(11) “Adulterated” – Products shall be deemed to be adulterated in accordance with provisions of Section 500.10, F.S.

(12) “Misbranded” – Products shall be deemed to be misbranded in accordance with provisions of Section 500.11, F.S.

(13) “Safe temperatures” – Temperatures of forty degrees Fahrenheit (40º F.) or below and one hundred-fifty degrees Fahrenheit (150º F.) or above as applied to potentially hazardous foods.

(14) “Sanitize” – the effective antiseptic treatment or clean surfaces of equipment and utensils by an approved process which reduces microorganism population, including pathogens, to an acceptable level.

(15) “Agriculture Commissioner” – Means the Commissioner of Agriculture of the State of Florida.

(16) “Commission” – Means the State of Florida Fish and Wildlife Conservation Commission.

(17) “Board of Health” – Means the Board of Health of the State of Florida.

Rulemaking Authority 379.2341(1) FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.02, 16N-27.02, 16N-27.002, 62N-27.002.

68E-27.011 Enforcement.

The enforcement of the provisions of this subsection of this rule shall be administered by the Commission or its agents and may be coordinated with and may be in conjunction with any and all other state and federal agencies exercising jurisdiction over the sanitary practices of the seafood industry covered herein.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.11, 16N-27.11, 16N-27.011, 62N-27.011.

68E-27.012 Supplies and Protection.

(1) Seafood received shall be clean, wholesome, free from spoilage and safe for human consumption.

(2) Seafood while being handled in a primary or secondary production plant shall be protected from dust, flies, rodents and other vermin, toxic materials, unclean equipment and utensils, unnecessary handling, flooding by sewage, overhead leakage and all other sources of contamination.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.12, 16N-27.12, 16N-27.012, 62N-27.012.

68E-27.013 Personnel, Health and Disease Control.

No person while affected with any disease in a communicable form or while a carrier of such disease or while afflicted with boils, infected wounds, sores, or an acute respiratory infection shall work in any primary or secondary production plant in any capacity in which there is likelihood of such person contaminating seafood or seafood contact surfaces with pathogenic organisms, or transmitting disease to other individuals; and no person known or suspected of being affected with any such disease or condition shall be employed in such an area or capacity. If the primary or secondary producer has reason to suspect that an employee has contracted any disease in a communicable form or has become a carrier of such disease, he shall notify the Commission immediately.

Rulemaking Authority 379.407(1) FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.13, 16N-27.13, 16N-27.013, 62N-27.013.

68E-27.014 Equipment and Utensils.

(1) Equipment and facilities provided – Every primary or secondary production plant shall be provided with equipment and utensils so designed, constructed, located, installed, maintained and operated as to permit full compliance with the provisions of this subsection. The following equipment and facilities shall be provided where applicable to the operations conducted:

(a) Conveniently located refrigeration and freezer facilities of capacity adequate to maintain all potentially hazardous food at forty degrees Fahrenheit (40º F.) or below, except during necessary periods in the preparation of seafood. Where temperature requirements must be met, storage facilities shall be provided with controls which insure the maintenance of such temperatures. Each facility used for the storage of perishable seafood shall be provided with an indicating thermometer accurate to plus or minus two degrees Fahrenheit (± 2º F.), located in the warmest part of the facility and of such type and so situated that the temperature can be easily and readily observed.

(b) Conveniently located facilities with running water, waste disposal units or containers for the washing, trimming and similar preparation of seafoods.

(c) Cleaning facilities to keep all parts of the primary or secondary production plant and all seafood machinery, equipment and utensils in a clean and sanitary condition. This shall include suitable space and facilities for storing clean equipment, disposing of waste food residue, washing and sanitizing of seafood machinery, equipment and utensils and such other equipment as may be necessary for the effective, regular and periodic cleaning of the entire production plant.

(d) All surfaces which come in contact with the seafood or debris shall be readily accessible for cleaning and inspection.

(2) Cleanliness of equipment and utensils – Where machinery, equipment and utensils are used for potentially hazardous seafoods on a continuous basis, seafood contact surfaces of such equipment and utensils shall be cleaned and sanitized at scheduled intervals throughout the day as approved by the Commission. Non-seafood-contact surfaces of machinery and equipment shall be cleaned at such intervals as is necessary to keep them free of dust, dirt, seafood particles and otherwise in a clean and sanitary condition. After cleaning and until use, all seafood-contact surfaces of equipment and utensils shall be so stored and handled as to be protected from manual contact, splash, dust, dirt, insects and other contaminants.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.14, 16N-27.14, 16N-27.014, 62N-27.014.

68E-27.015 Sanitary Facilities and Controls.

(1) Water supply – The water supply shall be adequate; of safe sanitary quality and from an approved source in accordance with provisions of the Sanitary Code of Florida, Chapter 64E-11, F.A.C. This provision, however, shall not apply to water used in washing and cleaning floors. Furthermore, crab and oyster houses are excepted from this provision. Running water under pressure shall be provided in all areas where seafood is handled and where equipment and utensils are washed.

(2) Sewage disposal – Sewage shall be disposed of in an approved manner.

(3) Plumbing – Plumbing shall be sized, installed and maintained in accordance with provisions of the Sanitary Code of Florida. It shall be sufficient to provide adequate quantities of water to required locations throughout the primary or secondary production area, prevent contamination of the water supply and properly convey sewage and liquid wastes from the production plant to the sewerage system and it shall not constitute a source of contamination of seafood, equipment or utensils or create an insanitary condition or nuisance.

(4) Toilet facilities – Each primary or secondary production plant shall be provided with adequate and conveniently located toilet facilities for its employees in accordance with provisions of the Sanitary Code of Florida. Fixtures shall be of readily cleanable sanitary design. Water closets shall be equipped with open-front type seats of smooth non-absorbent material. Toilet facilities shall be kept clean, in good repair and free from objectionable odors. Toilet rooms shall be well lighted and adequately ventilated. Toilet tissue shall be provided. Easily cleanable receptacles shall be provided for waste materials and such receptacles in toilet rooms for women shall be covered. Toilet rooms shall be completely enclosed and shall have tight-fitting self-closing doors. Such doors shall not be left open except during cleaning or maintenance. Toilet rooms shall not open directly into seafood production areas. Hand-washing signs shall be posted in each toilet room used by plant employees.

(5) Hand-washing facilities – Each primary or secondary production plant shall be provided with adequate, conveniently located lavatories equipped with hot and cold running water, hand cleaning soap or detergent and approved sanitary towels or other approved hand-drying devices in accordance with provisions of the Sanitary Code of Florida. Lavatories shall be located in or immediately adjacent to all toilet rooms and within all seafood production areas. Lavatories, soap dispensers, hand-drying devices and all other components of the hand-washing facilities shall be kept clean and in good repair. Hand-washing signs shall be posted at each lavatory station.

(6) Waste removal – Suitable containers, flumes, chutes, or conveyors shall be provided for prompt sanitary removal of waste materials from production areas of the primary or secondary production plant.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.15, 16N-27.15, 16N-27.015, 62N-27.015.

68E-27.016 Other Facilities and Operations.

(1) Primary or secondary production plants shall be designed and equipped to provide sufficient space for sanitary handling of seafood products and thorough cleaning of all plant components.

(2) Floors – The floor surfaces in seafood production, packing and storage rooms and all rooms and areas where equipment and utensils are washed shall be constructed of smooth concrete or other impervious material. Such floors shall be free of cracks, holes or uneven surfaces and shall be graded not less than one-quarter (1/4) inch to one (1) foot to effectively drain. Sufficient drains, gutters, gratings and sewers shall be provided to insure prompt and proper removal of waste liquids and water in accordance with provisions of the Sanitary Code of Florida, Chapter 64E-11, F.A.C. All floors shall be kept clean and in good repair.

(3) Packaging materials – All containers and other packaging materials or primary or secondary production, when necessary, shall be thoroughly washed prior to use by water under pressure.

(4) Living quarters – None of the operations connected with a primary or secondary production plant shall be conducted in any room used as living or sleeping quarters. There shall be no direct opening between living quarters and a primary or secondary production plant.

(5) Animals – No dogs, cats or other pets shall be permitted in primary or secondary production plants.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.16, 16N-27.16, 16N-27.016, 62N-27.016.

68E-27.017 Inspection of Primary or Secondary Production Plants.

(1) The Commission shall inspect all primary or secondary production plants as often as may be deemed necessary for enforcement of the provisions of this subsection for protection of the public health.

(2) Persons operating a primary or secondary production plant shall permit the Commission to examine records of the production plant to obtain pertinent information pertaining to food and supplies purchased, received or used, and employees.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.17, 16N-27.17, 16N-27.017, 62N-27.017.

68E-27.018 Examination and Condemnation of Seafood.

Seafood may be examined or sampled while in the possession of a primary or secondary producer for laboratory examination by the Commission as often as may be necessary to determine freedom from unwholesomeness, adulteration or misbranding. No seafood intended for human consumption shall be sold or offered for sale that is unsafe or in any way likely to injure the public health. It shall be the duty of the Commission to condemn and destroy or otherwise dispose of, in the discretion of the Commission, all such seafood, sold, offered for sale or stored by the primary or secondary producer, provided that where the said producer resists such action, legal procedures shall be taken against said producer for violation of this subsection and the seafood producer shall be subject to all legal procedures provided by law.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.18, 16N-27.18, 16N-27.018, 62N-27.018.

68E-27.019 Procedure When Infection is Suspected.

When the Commission has reasonable cause to suspect possibility of disease transmission from any primary or secondary production plant employee, the Commission shall secure a morbidity history of the suspected employee, or make such other investigation as may be indicated and take appropriate action. The Commission may require any or all of the following measures:

(1) Immediate exclusion of the employee from all primary and secondary productions plants.

(2) Immediate closure of the primary or secondary production plant concerned until, in the opinion of the Commission, no further danger of disease outbreak exists.

(3) Restriction of the employee’s services to some area of the plant where there would be no danger of transmitting disease.

(4) Adequate medical and laboratory examinations of the employee or other employees and of his and their body discharges.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.19, 16N-27.19, 16N-27.019, 62N-27.019.

68E-27.0191 Production Plant Operation.

(1) Washing shellstock – Shellstock shall be washed reasonably free of bottom sediments and detritus as soon after harvesting as practicable. The primary responsibility for washing rests with the harvester. Water used for shellstock washing shall be obtained from an approved growing area, or other sources approved by the Commission.

(2) Records – Complete and accurate dated records of purchase and sale of all shellfish shall be kept by shellfish production plants operating in the state. Records shall indicate from whom shellfish were sold. Records shall remain on file for a period of not less than thirty (30) days and made available for inspection by agents of the Commission upon request.

(3) Supervision of the shellfish production plant – The management shall designate a reliable individual accountable for compliance with provisions of this subsection having to do with production plant and personnel cleanliness.

(4) Packing and shipping shellstock – Shellstock shall be packed and shipped in clean containers under conditions which will prevent contamination and spoilage.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.191, 16N-27.191, 16N-27.0191, 62N-27.0191.

68E-27.021 Transportation by Primary or Secondary Producers.

(1) Seafood while being transported shall be in an enclosed conveyance with doors closed securely, or such products must be in covered containers or otherwise wrapped or packaged to insure protection from contamination. Potentially hazardous foods shall be kept at safe temperatures during all periods of transportation delivery.

(2) Insulated containers may be used for transportation of frozen seafood; provided, that the internal temperature of the frozen seafood at no time exceeds zero degrees Fahrenheit except during necessary periods of loading and unloading. It is recommended that such containers be precooled in the freezer.

(3) No person, firm or corporation shall ship, transport or receive any fresh headless shrimp, headless or filleted fish, fresh or cooked lobster tails, fresh or cooked stone crab claws or whole cooked lobster, iced or otherwise, unless such shipment be in new containers with necessary precautions taken for sanitation or in clean and sanitized containers constructed of smooth, nonporous fiberglass, plastic or stainless steel and such containers shall have sufficient holes at the bottom so as to allow drainage, or in containers with plastic bag liners of good durable quality of not less than two mil thickness, which liners shall have sufficient holes in the bottom so as to allow drainage. The liners will be used only once and must be of sufficient size as to allow them to be folded down along the outside of the container and then folded over the top of the container in order to protect the product from contamination.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.21, 16N-27.21, 16N-27.021, 62N-27.021.

68E-27.022 Requirements for Boats Used for Harvesting or Transporting Seafood.

(1) Boats used only for the harvesting or transporting of seafood shall be excluded from the requirements listed under Rules 68E-27.014, 68E-27.015, and 68E-27.016, F.A.C. but shall have facilities for protecting cargo from the sun and weather and from bilge and other contamination. All boats shall be provided with false bottoms and bulkheads fore and aft to prevent cargo from coming in contact with any bilge water, or other contaminants.

(2) Seafood holds, pen boards and shelf boards shall be smooth and constructed to facilitate proper cleaning.

(3) Seafood pens, pen boards and shelf boards shall be shelved where necessary to prevent crushing of the cargo.

(4) Seafood being transported shall be washed to remove excess blood, slime and viscera prior to stowing.

(5) While cargo is on a boat used for harvesting or transporting fresh seafood, finely divided ice or adequate refrigeration shall be used to preserve the quality of the seafood.

(6) Decks, holds, pen boards and shelf boards shall be thoroughly cleaned as soon as the cargo has been discharged, and shall be disinfected when necessary.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.22, 16N-27.22, 16N-27.022, 62N-27.022.

68E-27.023 Inspection of Boats Engaged in Transporting Seafood in Primary or Secondary Production.

The Commission or its agents shall have the authority, without warrant, to board, inspect and search any boat or vehicle engaged in transporting any primary or secondary seafood, as often as may be deemed necessary for enforcement of the provisions of this subsection and for protection of the public health.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.23, 16N-27.23, 16N-27.023, 62N-27.023.

68E-27.024 Requirements for Boats Being Used as Licensed Seafood Dealers' Establishments.

Boats being used as licensed seafood establishments or processing units shall meet the same criteria as that required of secondary producers or processing plants.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.24, 16N-27.24, 16N-27.024, 62N-27.024.

68E-27.031 Penalties.

Any person, firm or corporation violating the provisions of Chapter 68E-27, F.A.C., shall be punished as provided by law for violation of a rule of the Commission.

Rulemaking Authority 379.407 FS. Law Implemented 379.3313 FS. History–New 9-30-75, Formerly 16B-27.31, 16N-27.31, 16N-27.031, 62N-27.031.
