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TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETING: 

I, Donald E. Wilkinson, Secretary of Agriculture, and cus-

todian of the official records of the State of Wisconsin Depart-

ment of Agriculture, do hereby certify that the annexed order 

renumbering, amending and adopting rules relating to smoked fish 

processing plants, Wis. Adm. Code chapter Ag 46, was duly adopted 

by this department on April 8, 1971. 

I further certify that said copy has been compared by me 

with the original on file in this department and that the same 

is a true copy thereof, and of the whole of such original. 

IN WITNESS WHEREOF, I have hereunto set my hand at Madison, 

Wisconsin, this 8th day of April, 1971. 



Docket No. 888. 

ORDER OF 'rIm D!1~Pfo.HTf"TI1:NT OF AOHIOULTUHE 
RENUMBERING, AJ'llNDIN<1 AND ADOP'):'INO RULES 

PurSU8.nt to Buthorlty vested in the of A~rlaulture 

by sections 93.01 (1) and 97.28) Wls. Stat8.~ th~ Depa.rtmant of 

1. Section Ag ~6.01 (7) of the Wisconsin admlnlst iva 

code 1~ renufnbered Afl ~6. 01 (tI) e.nd time:nded to rea.d: 

tig 46.01 (8) tlDepartment it ineans Depa.rtment of Agriculture. 

2. Section Ag 46.01 (7) of the WiReons!n administrative aode 

t8 adopted to re 

o.r 

tIl lateral musc fread trom skin, Gcales, visib blcod 

<01 s, bonea, from the nonstrl ad part of 

suah mUlcl., which part 1s known an omiaa11y 89 the median super-

ricial mUlcle. 

3. Section A~ 1~6. 06 (5) of' the Wis ccnsln adm1n.1stra.t:l ve 

code is adopted to read: 

Ag 46.06 (:» All eqUipment u~ed. tn thf~ br1nlng of smoked fish 

ahall be of material and construction that can be readily cleaned 

and which :1.3 corrosion resistant. 

4. Section Ag 46.08 of the Wls(!on.ain adm1nlatre.tlve code is 

repealed and recreated to read: 

Ag 46.08 (1) EVisoeration of fish ahall 

be performed with minimum disturbance or. intestinal trnct contents. 

Removal of viscera shall be complete. 
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(2) After the eVilceration process f the fiah (including the 

body cav! ty) shall be thoroughly washed with a vi gar-aUB wa:ter 

spray or a continuous waterflow system. 

(3) All fish shall be brined in a solution that does not ex

ceed 38° F. or drysalted at a temperature not to exceed 380 F. 

throughout the fish. 

(4) (a) Fish tor smoking shall be brined in such a manner 

that the final salt (sodium chloride) content of the 101n mUlcle 

of the finished product expressed 1n percent in the water phase 

of the 101n muscle shall not be less than 3.5% after heat process

ing. Fiah ahall be :rinsed with fresh after removal from the 

brinlng solution. 

(0) Fish to be prooessed at the alternate time temperature 

of 1600 F. for 30 minutes shall be brined in such a manner that 

the final salt (sodium chloride) oontent of the finished smoked 

produot haa a salt (sodium chloride) content of not less than 

3.5~ 8S measured in the loin musole and the sodium nitrite oontent 

of the edible portion of the finished smoked produot not less 

than 100 ppm and not greater than 200 ppm as measured :in the loin 

muscle. 

5. Seotion Ag 46.09 of the Wisconsin administrative code is 

renumbered Ag 46.10 and amended to read: 

Ag 46.10 Labeling. All sale containers$ whether consumer

sl~e or bulk containera. ahall be labeled to show! 

(1) Name a.ad address of processor or distributor. 

(2) Name of produot~includ1n~ common speoies name of fish 

from which product i8 derived. 
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(3) ~et weight of oontents4 

(4) The \>voros !lPeria;habla - l{~ep ~friger&1:@ldli in conspicn.aoulS 

l~tters ~t least the $i2~ of tile n~~~ of the food. 

(5) The (late of proc4I:ssing (month f whioh J".'\ay be abPrevi~t$d, 

.'lnd day I e»:~mpl.e: Fehr .. 20) or th~~ cons~euti:ve number..' of th~ d8.y 

of tn!!! year (for '~xEmrpl~ 5l) Of prcH'.1ellsinljJ i$ an acceptabl$ alter~ 

nat~ eodi.n9' procedlJre" 

6. Section .'1\9 4t'L 09 of the Hlisconsin ~dre.inistrati va aod.e iliJ 

adopted to 

1\'1 46. 09i?~;''?£!.!!~l't~~o>J?e;:~~?!11';5!~.. 0) No snlok(fJId fish processor 

!!Shall produce for s~.1~ any S!Hooke:l:A fish. without employin9 prOe~SfJ~ 

destroying Clostr:f.dimn ~otulint\i't! (type B) tllicroorga.niall'l$i and th~i~ 

$pore~. The responl13ibility for tlain~l suO'h prOCI$dUr01'!l' shall reet 

with the plant op~rator* 

(2) ~l\ tam.p~rat.ura: reaordifi';J d@vice shall b~ provided and 

shall have its dete.ctor prob~ ~o locat.ed as to ma.ke CQnthnlOUS 

record of h1t.~r:rli!tl tamparatu.,res of fish located in t.'1~ coldest;. 

area of the EHl\oke hOtlse. The terftperatu:t'f! so re{!orde(l sh.all b~ the 

internal ternp~raturt! of flelSh (not body ellv! 1::.y) or fish locratt!d 

in t:h~ coldest area, of' th$ smoke house.. Te~~rat:ura record!);),,"! 

chart.s from e:very smoking operation conducted in. a. plant shall be 

prop~rly dated and kept on file in the plant for a minimum of :3 

months. 

(3) ~tmok~ hou.sa prooedure shall be suoh that internal flesh 

te11'tperatu.t'1\il of fi~h being proceslIed aball rti!!~eh at le~9t 180"11', 

and 8hall be held at such t~mperl!t.lu:$ f()r.' at least 30 rdnu;t:ss. 

(4) ~f the fish has previously been brinad in a sodium 
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nitrite bearing solution, amoke houa. procedure shall be such that 

the interna.l fleah temperature of' fish being processed shall reach 

at least 1600 F. e.nd ehall be held at that temperature for 

least 30 minutes. 

(5) Upon removal from the smoke houae ~ mnoked fish shall be 

promptly oooled to 38 0 F. or below and inserted directly from 

smoking sticks» racks, rods t or Bcreens into the sale container. 

Paaking shall be done in an area separate and apart from any area 

where raw flsh are handled. No wooden counter boxes or other 

holding aont shall be used and no repflcking from one sale 

oontainer to another shall be permitted the prooessing plant. 

A.ll packing shall be done 1n a manner that will avoid oross oon-

taminatlon or recontamination. There shall 

d,irect contact bet'ln~en raw fish or raw fish processing or handling 

surfaoes and the finished product. 

(6) Sm.oked fish which is removed ,from the saJ.e container and 

repaokaged by a retailer or distributor shall be labeled as re

quired by Wi,s. Adm. Code sect:tons Ag 116.10 (1) through (5)~ 

1. Section Ag 46.10 of the Wisconsin administrative aode is 

renumbered Ag 46.11 and amended to read: 

Ag l16.11 ,~es.~picti.qE~.' (lJ Smoked fish may not be sold aub

sequent to ll~ day!! after date or code number of date after prCHH1H!lI$

ing. 

(2) Ca) Smoked fish shall have a salt (sodium chloride) oon

tent of not less than 3.5% in the water phase. S8,1 t content shall 

be determined in the loin muscle as defined in Wis. Adm. Code sec

tion Ag 46.01 (7). 
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(b) Smoked fiah that have bean processed at 1600 F. for 30 

minutes shall have a aalt (sodium chloride) oontent of not less 

than 3.5% in thew-ater phase. Salt oontent is determined. 1nthe 

loj.n mUBcle as defined in Wls. Adm. Code sEHltlon Ai;; 46.01 (1) and 

shall contain not less than 100 ppm sodium nitrite nor more than 
200 ppm sodium nitrite. 

(3) No smoked fiah shall be Bold under any 

other than tho ~lna1 prooessing 

Smoked fish held beyond 14 days subsequent to sBin~ date 

sha.ll be .tmmadiate1y removed from ~l and destroyed or treated 

so as to r~:,ndEn" 1 t tutf'i t .for· human oonsumption. 

(}f) No smoked fish may be 1';I01d or 0 red or exposed for s 

in this at unless such product gerated t 

and led in aocordance with the reqUirements or this chapter. 

rson shall sell c1 !",ish at retail from a bulk 

conta:lner un 18 displayed at the 

point of B Keep 

arId g all other label inf'orma,tion r 1ljqulred to be shown on 

the Bale container, except that net weight 18 not on the 

counter placard if net weight determined at time of B 

etlen 46.11 of the Wisconsin admlnlst 

The rules contained herein shall take ei~reQt as provided in 

section 227.026$ Wls@ ats. 



Dated~ April 8 

STATE OF WISCOnSIN 
DEPART~~NT OF AGRICULTuRE 

By /s/ Donald E. Wilkinson 
~ .. ""., ..... ~ ."" _.-__ ~" Ow w ... .,,"' .. ,,""'"""" ",,-,,-

Secretary of Agriculture 
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