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Marketing and Hygiene

Fresh fish is so popular in much of
eastern India that harvesting will
usually draw a crowd of pond-side
customers. Marketing is no problem as
long as the quantities are small.

When bulk quantities are fished out, a
trader, wholesaler or middleman may
take the fish and, depending on the
distance, time of the day and season,
transport them to the market with or
without ice.

Large quantities are wusually auctioned; the bids fluctuate
depending on arrivals, demand, festival or marriage seasons, and
also the variety, size and condition of the fish itself. A Commission
Agent (who buys from a
producer and sells to a
wholesaler) or the
wholesalers are involved
before it is taken over by
the retailers who in turn
might  distribute  still
smaller quantities to be
sold by petty merchants
on wayside “stalls” or _ ‘ — i
from door-to-door. The longer the chain through Wthh the fish
passes the more handling affects the quality of fish and also

: : increases its price. Ice and clean water are often in short
supply and hot and humid weather can lead to spoilage.

Keeping fish alive in a large hapa will ensure they stay fresh and may
avoid having to agree to a rapid sale at a low price.

Conditions at the site of
harvest should be clean with
fish sold from a washable
surface.

stations or bus stands and many are not enclosed or fenced. Retail
markets in villages are commonly in the open. Often fish is sold on
the roadside; there are no platforms and no drains. There is
commonly not enough water to wash fish, or containers or gunny
bags. Larger fish are cut on a piece of wood or the gunny bag itself
and there may be dogs, crows and flies all around. The sale of fish




Fresh fish is good to eat!




Food safety

Keeping food safe is everybody’s business. Try to do the following things:

It can be useful to draw a table for each hazard, saying what can be done to prevent it, how often
and by whom. Some examples are given below.



Tables like these are used by people who are making their best efforts to understand and control hazards

that might happen at any point in the chain of production, transport, marketing, preparation and
consumption of fish.

T 2 | 3 | 4 | 5 | 6 |7 | 8 | 9 | 10
Control Hazard Critical Limits for Each | Monitoring Corrective Records | Verification
Point Preventive Measure Action(s)
| What | How |Frequency | Who
Before |Chemical Agricultural and industrial  |Agricultural Ask questions  |Once per Field |Make suitable |Field Review
harvest |[contaminants |practices in the area and industrial |and observe year agent |arrangements |agent monitoring and
immediately surrounding the |practices near |agricultural and with neighbors |report corrective
pond must not be reasonably |the pond industrial action records
likely to cause practices
contamination of the fish
flesh above the guidance
levels.
|1 | 2 | 3 | 4 | 5 | 6 | 7 | 8 [ 9 | 10
Control | Hazard Critical Limits for Each | Monitoring Corrective Records Verification
Point Preventive Measure Action(s)
| What | How |Frequency | Who
At the Glass, Clean up the area immediately Glass stones |Use a Every time |Seller |Discard fish that |Sellers Review
point of |stones around the point of selling. Glass, |and metal |cleanable become report monitoring and
selling and stones and metal must not be near the platform for contaminated corrective action
metal reasonably likely to cause point-of- selling records
contamination of the fish. sale

You can get more information about food safety from:

International HACCP Alliance, 120 Rosenthal Center, 2471 TAMU, College Station, TX 77843-2471
Phone (979) 862-3643 Fax (979) 862-3075 E-mail kharris@tamu.edu (Dr Kerri B Harr

STREAM Country Office India
Duplex No.02, T.S. Homes,
Tankapani Road, Bhubaneswar - 18

Phone: +91-674-2381851
Fax: +91-674-2381851
E-maiil: streamin@sancharnet.in
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