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"quarantine" tag to it. No equipment or container so tagged shall 
be used until made acceptable and released from quarantine by a 
department representative, 01' such equipment or container shall 
be replaced. 

(5) All equipment used in the brining of smoked fish shall be of 
material and construction that can be readily cleaned and which is 
corrosion resistant. 

HistOIOY: Cr. Register, February, 1964, No. 98, eff. 3-1-64; cr. (5), Reg­
ister, May, 1971, No. 185, eff. 6-1-71. 

Ag 46.07 Personnel. (1) Employees handling fish shall keep hands 
clean and shall wash hands prior to returning to work from the toilet 
room. Signs to this effect shall be posted. 

(2) No employee shall handle finished fish product without thor· 
oughly washing and sanitizing his hands. This restriction applies es­
pecially to the handling of finished product after touching 01' handling 
raw fish 01' raw fish containers. It shall be the responsibility of plant 
operators properly to instruct and caution employees. 

(3) The use of fingernail polish by persons who handle fish without 
gloves is prohibited. 

(4) All employees working with or in the vicinity of fish or fish 
product must weal' adequate head covers. 

(5) Outer clothing and gloves worn by persons who handle fish 
or fish product shall be made of material which can be readily 
cleaned, and shall be kept clean. 

(6) Spitting on floor is prohibited. 
(7) Smoking in processing 01' packing areas shall be prohibited. 

Signs to this effect shall be posted. 
(8) No person afflicted with a communicable disease 01' who has a 

discharging or infected wound, sore 01' lesion on hands, arms 01' other 
exposed portions of the body shall be permitted in any room 01' com­
partment where fish 01' fish products are prepared, processed or 
handled. 

History: Cr. Register. February. 1964, No. 98, eft. 3-1-64. 

Ag 46.08 Presmoldllg processes. (1) Evisceration of fish shall be 
performed with minimum disturbance of intestinal tract contents. 
Removal of viscera shall be complete. 

(2) After the evisceration process, the fish (including the body cav­
ity) shall be thoroughly washed with a vigorous water spray 01' a 
continuous waterflow system. 

(3) All fish shall be brined in a solution that does not exceed 38° F. 
01' drysalted at a temperature not to exceed 38° F. throughout the fish. 

(4) (a) Fish for smoking shall be brined in such a manner that 
the final salt (sodium chloride) content of the loin muscle of the 
finished product expressed in percent in the water phase of the loin 
muscle shall not be less than 3.5% after heat processing. Fish shall 
be rinsed with fresh water after removal from the brining solution. 

(b) Fish to be processed at the alternate time temperature of 160° 
F. for 30 minutes shall be brined in such a manner that the final salt 
(sodium chloride) content of the finished smoked product has a salt 
(sodium chloride) content of not less than 3.5% as measured in the 
loin muscle and the sodium llitrite content of the edible portion of 
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the finished smoked product is not less than 100 ppm and not greater 
than 200 ppm as measured in the loin muscle. 

History: Cr. Register. February. 1964, No. 98, eff. 8-1-64; am. (1), (2), 
(4) (5) and (6); renum. (8) to be (7) and am.; renum. (9) to be (8) 
and am., Register, August, 1965. No. 116, eff. 9-1-65; r. and reel'., Regis­
tel', :illay, 1971, No. 185, eff. 6-1-71. 

Ag 46.09 Processing procedure. (1) No smoked fish processor shall 
produce for sale any smoked fish without employing processing pro­
cedures which are generally recognized as effective in destroying Clos­
tridium Botulinum (type E) microorganisms and their spores. The 
responsibility for using such procedures shall rest with the plant 
operator. 

(2) A temperature recording device shall be provided and shall 
have its detector probe so located as to make continuous record of 
internal temperatures of fish located in the coldest area of the smoke 
house. The temperature so recorded shall be the internal tempera­
ture of flesh (not body cavity) of fish located in the coldest area of 
the smoke house. Temperature recording charts from every smoking 
operation conducted in a plant shall be properly dated and kept on 
file in the plant for a minimum of 3 months. 

(3) Smoke house procedure shall be such that internal flesh tem­
perature of fish being processed shall reach at least 180 0 F. and shall 
be held at such temperature for at least 30 minutes. 

(4) If the fish has previously been brined in a sodium nitrite bear­
ing solution, smoke house procedure shall be such that the internal 
flesh temperature of fish being processed shall reach at least 160 0 F. 
and shall be held at that temperature for at least 30 minutes. 

(5) Upon removal from the smoke house, smoked fish shall be 
promptly cooled to 38 0 F. or below and inserted directly from smok­
ing sticks, racks, rods, or screens into the sale container. Packing 
shall be done in an area separate and apart from any area where raw 
fish are handled. No wooden counter 'boxes or other holding contain­
ers shall be used and no repacking from one sale container to another 
shall be permitted at the processing plant. All packing shall be done 
in a manner that will avoid cross contamination or recontamination. 
There shall be no direct 01' indirect contact between raw fish or raw 
fish processing or handling surfaces and the finished product. 

(6) Smoked fish which is removed from the sale container and re­
packaged by a retailer 01' distributor shall be labeled as required by 
Wis. Adm. Code sections Ag 46.10 (1) through (5). 

History: Cr. Register, May, 1971, No. 185, eff. 6-1-71. 

Ag 46.10 Labeling. All sale containers, whether consumer-size 01' 

bulk containers, shall be labeled to show: 
(1) Name and address of processor 01' distributor. 
(2) Name of product, including common species name of fish from 

which product is derived. 
(3) Net weight of contents. 
(4) The words "Perishable-Keep Refrigerated" in conspicuous let­

ters at least the size of the name of the food. 
(5) The date of processing (month, which may be abbreviated, and 

day, example: FebI'. 20) 01' the consecutive number of the day of the 
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year (for example 51) of processing is an acceptable alternate cod­
ing procedure. 

HistOI'y: Cr. Register, August. 1965, No. 116, eff. 9-1-65; renum. from 
46.09 and am., Register, May, 1971, No. 185. eff. 6-1-71. 

Ag 46.1'1 History: Cr. Register, February, 1964, No. 98, eff. 3-1-64; 
renum. from 46.09. Register, August, 1965, No. 116, eff. 9-1-65; r. Reg­
ister, l\~ay, 1971, No. 185, eff. 6-1-71. 

Ag 46.11 Restrictions. (1) Smoked fish may not be sold subsequent 
to 14 days after date or code number of date after processing. 

(2) (a) Smoked fish shall have a salt (sodium chloride) content 
of not less than 3.5% in the water phase. Salt content shall be deter­
mined in the loin muscle as defined in Wis. Adm. Code section Ag 
46.01 (7). 

(b) Smoked fish that have been processed at 160 0 F. for 30 min­
utes shall have a salt (sodium chloride) content of not less than 3.5% 
in the water phase. Salt content is determined in the loin muscle as 
defined in Wis. Adm. Code section Ag 46.01 (7) and shall contain not 
less than 100 ppm sodium nitrite nor more than 200 ppm sodium nitrite. 

(3) No smoked fish shall be sold under any processing date other 
than the original processing date assigned by the processor. Smoked 
fish held beyond 14 days subsequent to processing date shall be imme­
diately removed from sale and destroyed or treated so as to render 
it unfit for human consumption. 

(4) No smoked fish may be sold or offered or exposed for sale in 
this state unless such product has been processed, refrigerated, and 
labeled in accordance with the requirements of this chapter. 

(5) No person shall sell smoked fish at retail from a bulk container 
unless a sign or counter placard is displayed at the point of sale bear­
ing the words "Perishable-Keep Refrigerated" and bearing all other 
label information required to be shown on the sale container, except 
that net weight is not required on the counter placard if net weight 
is determined at time of sale. 

History: Cr. (1), (2), (3) and (4); renum. 46.08 (7) to be 46.10 (5) 
and am., Register, August, 1965, No. 116, eff. 9-1-65; rn. from 46.10 and 
am., Register, May, 1971, No. 185, eff. 6-1-71. 
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