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Government of the Union of Myanmar 
Ministry of Livestock and Fisheries 

DEPARTMENT OF FISHERIES 

DIRECT1 1% No* (9198) 

August 3,1998 

In exercise ofthe powersconfened by Section 23 of the Myanma Marine 
Fisheries Law 1990, the Director General of the Department ofFisheries hereby 
issues that the following Directive for Myanmar Department ofFisheries System of 
Inspection (MDFSI). 

Myanmar Department of  Fisheries System of Inspection (MDFSI) 

Part 1- Application and Approval 

Application procedure 
l .  1 The occupier ofa registered establishment preparing processed fishzies 

products For export may apply to the Department ofFisheries Director 
General for approval of a Myanmar Department of Fishery System of 
Inspection (MDFSI) in respect of one or more operations performed in 
the preparation of one or more processed fisheries products at that 
establishment. 

1 .2 The application must contain the following information: 
(a) the name and postal address ofthe occupier; and 
(b) the location and export registration number of the establishment; and 
(c) particular of the type of processed fisheries products to be prepared 

at the establishment; and 
(d) the operations for which approval is being sought and their scope; 

and 
(e) any other infomtim rsquired by the Director General of Department 

of Fisheries. 

1.3 TheapplicationmustbeaccompaniedbytwocopiesoftheMDFSI 
preparation control documentation and of any manuals, books, documents 
or work instructions referred to in the MDFSI preparation control 
documentation. 



Lodgement of application 
2.1 The application for a MDFSl system of inspection must be addressed to 

the Director General of Department of Fisheries and sent to the Export 
Quality control section. 

3 . 1  At the order of the Director General of Department of Fisheries and with 
the permission of the occupier, a Department ofFisheries Inspection team 
may evaluate the MDFSI preparation control documentation or conduct an 
inspection ofthe establishment, and provide a written report to the Director 
General of Department of Fisheries. 

Approval 
4.1 If the Director General ofDepartment of Fisheries is satisfied that: 

(a) the application for an MDFSI  system of inspection meets the 
requirements set out in clause 1 and 2; and 

(b) the MDFSl preparation control documentation complies with part 2 
of this directive; and 

(c) the system of preparation of processed fisheries product is in place 
and being followed at the establishment; and 

(d) the system of preparation of processed fisheries product in place at 
the establishment will ensure that: 
(i) processed fisheries products prepared in the establishment for 

export, and the preparation: 
(A) comply with all DOFDirectives; and 
(B) comply with the requirements of the foreign country 

authority; and 
the Director General of Department of Fisheries may, subject to such 
conditions as the Director General thinks fit (including interim approval): 
(e) approve in writing an MDFSI system of inspection in respect of me 

or more operations performed in the preparation of one or more 
fisheries products at the establishment; and 

(0 return one copy of the approved application to the applicant and; 

4.2 In approving the application, the Director General otaepartment of Fisheries 
may take into account advice from a Department of Fisheries Inspection 
team prepared under subclause 3.1.  



Part 2 -MDFSI Preparation Control Documentation 

MDFSI Preparation control documentation 
5.1 The preparation control documentation must document those ppas ofthe 

system of preparation ,of processed fisheries products in place at the 
establishment in accordance with clause 6,7 and 8 .  

5.2 The MDFSI preparation control documentation does not need to document 
the critical steps in the preparation of processed fisheries products at the 
establishment ifthe preparation is controlled, monitored and, if necessary, 
corrected by Good Manuftcturing practice. 

Content of the MDFSI preparation control documentation 
6.1 The MDFSl preparation control documentation must include: 

(a) the name and postal address ofthe occupier; and 
(b) the location and export registration nunbe~ ofthe estabAishent', md 
(c) a details ofthe processed fisheries products to be prepared and the 

methods of preparation; and 
(d) the operations for which approval is being sought and their scope; 

and 
(e) a declaration signed by, or on behalf of, the occupier of the 

establishment that the occupier will comply with the MDFSl 
preparation control documentation and the MDFSI system of 
inspection; and 

(0 any other information required by the Director General. 

6.2 For each different type of preparation of each processed foad the MDFSI. 
preparation control documentation must contain: 
(a) a process flow chart; and 
(b) aHazard Analysis Critical Control Point analysis worksheet and Plan. 

Process flow chart 
7.1 A flow chart must: 

(a) chart in a diagram all the individual steps, including discrete operations, 
inspections, storage, transport and delays, connected with the 
processing and preparation of a processed food; and 

Ib) enable the identification of critical step; and 



(c) clearly number the individual steps and cross reference any critical 
step to the applicable HACCP analysis worksheet and plan; and 

(d) be accurate; and 
(e) be clear, concise and legible; and 

Hamrd Analysis Critical Control -Point (HACCP) analysis worksheet and 
Plan 
8. I The arrangement for implementing HACCP analysis worksheet and plan 

shall be adopted in accordance with the inaructions, principles and procedure 
laid down in DOF directive 12/96. 

An HACCP plan must: 
(a) identify critical steps in the preparation of the processed fishery 

product; and 
(b) for each critical step: 

( i ) identlfy hazards; and 
(ii) identify critical control point; and 
i )  describe controls and monitoring procedures for critical control 

points and duties and responsibilities; and 
(iv) state relevant specifications and tolerances; and 
(v) state corrective action to be taken in case of deviation fiom the 

specifications and tolerances in sub-point (iv); and 
(c) if complied with, ensure: 

( i ) each critical step is under control; and 
(ii) processed fisheries products prepared at the establishment is 

wholesome; and 
( this directive is complied with; and 
(W) foreign country authority requirements are complied with; and 
(v) there is a sound basis for certification; and 

(d) be in a tabular form similar to Table. l of this directive; and 
(e) be clear, concise and legible. 

Node: A critical step may have one or more critical control points 
associated with it. 
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Part 3- Amendment of MDFSI Preparation Control Documentation 

Application procedure for amendment 
9.1 The occupier of a registered establishment operating under an MDFSI 

system d inspection may apply in writing to the Director General for 
apppval to amend the MDFSI preparation control documentation. 

10.1 An application for approval to amend the MDFSI preparation control 
documentation must be made under clause 1 and 2. 

W: An application fop* a minor variation m g  be handed fo the 
aulhorized officer mpervising or inspec fir ~g the establishment. 

Changes to critical control points must be notified: 
11.1 hychangetothesystemofpreparationofprocessdfisheriesproducts 

at the establishment that would: 
(a) introduce a new critical control point to the system; or 
(b) substantially change an existing m'tical control point in the system; 

and would otherwise be required by subclause 5.1 to be documented 
in the MDFSI preparation control documentation, must be approved 
by the Director-General in writing and the MDFSI preparation control 
documentation amended prior to its implementation. 

12.1 Withoutlimitingthegeneralityofsubclause11.1,theoccupierofthe 
establishment must apply for approval to amend the MDFSI preparation 
control documentation if, in relation to critical control point, the matters in 
clause 6.2 of (12/96) DOF directive and subclause 8.2 ofthis Directive 
c h p .  

Director General may require amendments to MDFSI preparation control 
documentation 
1 3.1 The Director-General may require the occupier of a registered establ'ient 

preparing processed fisheries products under an MDFSI system of 
inspection to submit an application for amendment of the MDFSI 
preparation control documentation or new MDFSZ preparation control 
documentation if 
(a) circumstances relating to the preparation of the foods at the 

establishment have changed; or 



(b) the Director-General is no longer satisfied that the hDFSI prepariatjon 
control documentation provides adequate assurance that the 
processed fisheries products prepared in the establishment would: 
0) comply with all DOF Directives; or 
(i) be safe for human consumption; or 
(iii) be accurately described; or 

(c) DOF Directives have been amended; or 
(d) relevant standards of the International Standards Organization or 

Standards ofDepartment ofFisheries have changed; or 
(e) foreign country authority requirements have changed. 

1 3.2 The Director General must advise the occupier in writing ofthe time within 
which: 
[a) an application for amendment of the MDFSI preparation control 

documentation; or 
(b) new MDFSI preparation control documentation; must be submitted 

to the Director-General for approval. 

13.3 The Director General must advise the occupier in writing of the speczed 
area in which amendment ofthe MDFSI preparation control documentation 
is required 

I 3.4 If the occupier fails to: 
(a) submit an application for amendment of the MDFSl preparation 

control documentation; or 
@) submit new MDFSl preparation control documentation; 

within the time specified in subclause 13.2, the approval given under 
clause 4 for the IWDFSI system ofinspection lapses. 

Temporary variation 
1 4.1 In exception circumstances an authorized officer may approve in writing a 

temporary variation from the MDFSI preparation control documentation 
if the varied system af preparation of processed fisheries products would 
ensure, as a minimum, that: 
(a) processed fisheries products prepared in the establishment for export, 

and the preparation: 



(i ) comply with this Directive; and 
(ii) comply with the requirements ofthe foreign country authority; 

and 

14.2 A temporary variation rapproved under subclause 14.1 may remain in force 
foi- a lnaxirnurn period of 14 days. 

Part 4 - Compliance with MDFSI System 

N d :  An MDFSl system of inspection involves a high degree of seif 
regorlution. II does not require the feril time presence of audhorizrd! 
oflcers at the e~dab~ishment, Managrtbent ofthe esi~~bIishent u d ~ r  
an MDFSisystem of inspection are therefore r e y  onsible for ensuring 
that the Law a& all of DOF directive are complied with. 

Obligations of  occupier 
1 S .  1 Subject to clause 14, the occupier of a registered establishment preparing 

processed fisheries products for export under an MDFSI system of 
inspection must: 
(a) prepare the processed fisheries products in accordance with its 

MDFSI preparation control documentation; and 
(b) otherwise comply with its MDFSl preparation control documentation; 

and 
(c) comply with any conditions imported under subclause 4.1. 

MDFSI system not do deviated from 
16 l Subject to clause 14, if processed fisheries product is being prepared for 

export in a registered establishment under an MDFSI system of inspection, 
a person must: 
(a) prepare the processed fisheries product in accordance with its MDFSX 

preparation control documentation; and 
(b) otherwise comply with its MDFSI preparation wntrol documentation; 

and 
(c) comply with any conditions imposed under subclause 4.1. 



Part 5 - MDFSI System o f  Inspection 
Risk category of establishments 

First risk category 
1 7.1 When MDFSI preparation control documentation in evaluated, the Director 

General must allocate a risk category to the establishment under subclause 
19.2. 

Subsequent risk categories 
I 8.1 The Director General may at any time allocate another risk category to the 

estabtblishment under clause 19-20 and 2 1.  

Risk category 
l .  l There are three categories of risk low, medium, high. 

19.2 Subject to clause 20 and 2 1, an establishment must be allocated the risk 
category applicable to the processed fisheries products prepared in the 
establishma with the highest potential public health risk under Table. 2 of 
this directive. 

Procmsed fisheries products not listed in Table. 2 
20.1 If a processed fisheries product prepared in the establishment is not listed 

in Table. 2 ofthis directive, the Director General may allocate a risk category 
to the estabIishment. 

Inappropriate risk categoq 
2f .  I Despite clause 23, if the Director General has reasonable grounds for 

believing that a risk category allocated to an establishment under Table 2 is 
inappropriate, the Director General may allucaie a risk catego? to the 
establishment. 

AlIocating a risk category 
22. I When allocating a risk category to the establishment under clause 20 or 2 1 ,  

the Director-General must have regard to: 

(a) the potential public health risk associated ~ 4 t h  the preparation of that 
processsd fisheries products in the establishment; and 

(b) any other relevant circumstances. 



Table 3 - Risk categories of processed foods 

Low risk 

Sashimi tuna 

Live fish. live crustacean 

Dried sbark fins. dried 
intended for further 
processing 

- 

Medium risk 

Frozen or chilled raw fish. 
frozen or chilled fisb product 
that IS to be hl1t1 cooked 
before eating bI7 the consumer 

Frozen bettered or breaded 
fish products 

Frozen smoked fish and products tc 
be cooked or reheated by the con- 
sumer. 

Other dried fish and fish products 

Prepared fishery meals containing 
processed food requiring 
substantial cooking by the 
consumer 

High risk 

Frozen or chilled fish to 
be eaten ra\v (except Sashimi 
tuna). frozen or chilled fish 
packaged in lacuun modified 
atmosphere packages. 

Frozen or chilled cooked fish 
and ish pruhds not repbe 
-ing reheating by the consumer 

Chilled smoked fish! 
delicatessen type fish 
products. 
All oysters, mussels. clams 
and cockles 

Law acid w e d  foods, acidi- 
fied canned foods, law acid 
aseptically packed canned 
foods, bottled or other 
similary packaged acidic, 
alcoholic similarly 
preserved processed food 

Prepared fishery meals 
containing processed food 
for immediate consumption 
or requiring reheating 
by the consumer 



Exceptions 
23.1 A registered establishment that onl!- stores processed fisheries products 

must be allocated a low risk categorg. 

m: rlazrse 23 upplies to ooli4.stures nnd storerooms: h (~rh  in 
esiahiishmentx and ni w(trel7olrses. 

23.2 A fishing vessel operating under DOF Directi\fc (2198) and MDFSI s!*stern 
of inspection must be allocated a low risk categoq. 

Defect categories 

Defect categories 
24.1 For the purpose of rating a regstered establishment operating under the 

MDFSI system of inspection, an authorized officer inspecting the 
establishment ma? assess failure to comply with this directive as defects. 

24.2 For the purpose this directive, there are four categories of defect at an 
establishment. They are (in ascending order of severity) : minor, major, serious 
and critical. 

Minor defect 
25.1 A "minor defect" means failure to comply with the requirements of this 

directive, but not a major, serious and critical defect. 

m: Defecf thuf full into ihis c a t e m  cozrld inchcie: a minor failme 
to follow the Good Manufaclz~ring Prucfices as oudlirred in DOF 
direclive 7 96 (Structural Requirements for Processed Food 
Establishments) and DOF directive 8 96 clause 1 to cJanrse 26 
(Uperationc~I Repliments for Processed Food Establishmenis) of 
DOF djreciives un&r Myanrna Marine Fisheries Law 9 PO. 

Major defect 
26.1 A "major defect" means a failure to comply with the requirements of all of 

DOF Directives that couId result in the production of unwholesome fisheries 
products of inaccurately labelled fisheries products but not a serious or 
critical-defect . 

m: Defect that full into this category cwid include: i d p a l e  
ciea11i11g in foodhandhng areas, failure to reguIar& colkr wavte&tn 
a food handling area, poorly pesf-proofed doors and windows, 



conslretcbiun of the premises is not sound, premises are not kept in 
good P-epaic iiladeqzlate lighiing, pressure or iernperature of wder 
s7rpply k~odeqzlate, inadequate training of S ~ G I Y  fajlm to adeqwte ly 
super 'vise slafl, irrtladeqrr~te stock rotutiotl or eqzriplent does 1101 meet 
the I-eq~riremenfs clfull DOI: d~recfives. 

Serious defect 
27.1 A "serious defect" means a failure to comply with the requirements of all 

DOF directives that is likely to result in the production of unwholesome 
processed fisheries products or inaccurately labelled processed fisheries 
products but not a critical defect. 

@: Defects that fall illto this category could include: ineflective 
pest control, inadequate cleaning progrnm, serious noncompIimce 
with hygiene aspects of DOF directive 7/96 (Structuring Requirements 
For Processed Food Esfa blishments} of DOF direclive 8'96 cl- 9 
to 18 (Operodiond Rep~iren~e~~fs  I;or Processed FdEstablishmen&), 
fuj/zz,re to label chemical at the establishmenis, inadeqmie control of 
foud or ingwdien is d~~ringpreparation or processing, varrialionfrorn 
the procetdzrres doczlmented on HACCP workskeet &pbn, inuccztrate 
calibration pracedrr.es, or another defect which could compromise 
who~esomer~ess of processed food or result in zmccurately labelled 
food 

Critical defect 
28.1 A "critical defect" means a failure to: 

(a) comply with the requirements of d DDOF directives that is very likely 
to result in, or has resulted in, the production ofunwholesome food; 
or 

(b) comply with the requirements of all DOF directives with regard to 
labelling or the trade description of fisheries product; or 

(c) comply with the requirements of a foreign country authority; or 
(d) issue correct export certification. 

Node: Defect that full into cafegory coukl znclde: a severe breakdawn in 
sunilafion procedures, waste fclcikities con#uminlading f i  wafer or 



equipment, zrse of wfer (including ice or steam) which is not potable 
in food handling areas, sse~zms pesl infesfation, procesiredJisheries 
products submitted for export fhal do not compIy with producl 
sra~rd~~~ds, cr breakdown in pmced~rres sspectfied on rhe HACC P plan, 
food tr~~u'et. decl~l~vd weight, food of /he I rtang declmzd grade m my 
r ?on conlp/ia)?ce u~hic/? ~ ' i l /  conlpl mti.se 1be safe@ or' I i'ho/eson~etle~~s~ 
of rhe food 

Rating of estublishments 

First rAting 
23.1 When an inspection of a registered establishment is conducted by Myawina 

Department ofFisheries Inspection team, the Director General must allocate 
a rating to the establishment, under clause 3 1. 

Subsequent ratings 
30.1 Subject to clause 32 and 33, an authorized officer may at any time allocate 

another rating to the establishment under clause 3 1 if the incidence of defects 
in the establishment w m t s  the allocation of another rating. 

Rating 
3 1.1 There are five possible ratings for an establishment. They are (in descending 

order ofquality): A, B, C, D and E. 

Tabit 3 : Establishment rating table 

3 1.2 The rating of establishment is the highest rating consistent with the principle 
that the number of defects at the establishment reported in the MDFSI 



inspection report for each particular category of defect does not exceed 
the relevant number or range of defects for that rating in table 3. 

m: An ent~y of"7 or* more", " I 1  or more': "5 or mope", or "1 or 
more" is art rlin~ifrd cttlcl, thew fore, c~trrlof he rxceell'ed. 

Establishment with tan E rating 
32. l If establiskmet~t rated E is inspected by an auahorized oEcer and no critical 

defects are found by the oficer, the establishment must be rated U aRer 
the inspection. 

Establishment with s D rating 
33.1 An establishment rated D must not receive a higher rating until after the 

completion of two successive inspections by an authorized oEcer both of 
which would otherwise have resulted in a C rating ar higher for the 
estabiishment. 

33.2 If an establishment rated D is inspected by an authorized officer on two 
successive occasions both of which would otherwise have resulked in a C 
rating or higher, the establishment must be rated C after the second 
inspection. 

M: Hcnueveq there is nu restriction on how fav an establishment 
rafing  nayf fall after an inspection. 

Establishment with an Erating 
34.1 Aregktered establishment rated E must not process or pack processed 

fisheries products for export to European Union. 
34.2 The export of processed fisheries products prepared in a registered 

establishment rated E is prohibited to export of European Union. 
3 4.3 Despite subclause 34.2, processed feud in registered establishment rated 

E may be exported to European Union if 
(a) the mhg of the establishment at all times when the food was possessed 

was higher than E; and 
(b) the food is: 

sampled under DOF directive (1 0/96) and accepted as meeting 
the requirements of the applicable product standard under 
clause 3 of DOF directive (1 0/96); or 



i )  reprocessed in a registered establishment rated A, B or C. 

34.4 Despite subclause 34.2, processed fisheries products in registered 
establish~nent rated E may be exported if: 
the food is: 

(i) sampled under DOF directive ( l  0/96) and accepted as ~neetitlg 
the requirements of the applicable product standard under 
clause 3 of DOF directive (10r96); or 

I )  reprocessed in a registered establishment rated A, B or C. 

Establishment with a D rating 
35.1 The export of processed fisheries products prepared in a registered 

establishment rated D is prohibited unless the product is sampled under 
DOF directive 1 0/96) and accepted as meeting the requirements of the 
applicable product standard under clause 3 of DOF directive (I0/96). 

3 5.2  Despite subclause 3 5.1, processed fisheries products in a registered 
establishment rated D may be exported to European Union and abroad if 
(a) the rating ofthe establishment at all times when the food was processed 

was higher than E; and 
(6) the food is: 

) sampled under DOF directive ( l 0/%) and accepted as meeting 
the requirements of the applicable product standard clause 3 
of DOF directive (1 0/96); or 
reprocessed in a registered establishment rated A, B or C. 

Assessment by an authorized officer 
36.1 The assessment by an authorized officer or sampled processed fisheries 

products from in establishment D or E must include examination of the 
food to ensure that the serious and critical defects found at the establishment 
has not adversely affected the food. 

Note: lnspectiom are zrsual/y concSr(c{ed approximately at the frequency 
specij7ed in Tahle 4 of this directive. n e  approxirnalely frequency iir 
Table 4 ~ f b q  Be itzctwased to take accozmi ofthe seusonakity of exporf 
operntion.~, An ~sfa&lisheiris may be it~spected at a greafer@quency. 



Table 4 : Approximate establishment inspection frequency 

t 
Risk Category 

Low 
Medium 

High * 

Note: I/~~ia//y one w i n g  vessel inspection will be curried 0211 at sea 
each year: The balance of inspections will zrslruIly be carried mlt in 
port or al a modher ship. 

Nature of  inspections 
37.1 The Director General may determine the frequency, intensity and type of 

inspections. 

L 

Establishment rating 

37.2 inspection may be unannounced. 

A 
ant-lually 

5 montl~s 
4 months 

3 7.3 The Director General must give the occupier seven day's notice in writing 
ofan announced inspection. 

37.4 Representative of a State authority or foreign country authority may 
accompany an authorized officer during an inspection ofthe establishment. 

B 
6 months 
3 months 
2 months 

N d :  An ntilhorized officer ntay require the operator or owner of U 

Jshing vessel to present the vessel for inspec f ior? wt thin a wusonuble 
time. Failure to present /he vessel &for inspection withirl the time 
specified will reszslrlt in suspension of registt4ation 

MDFSI corrective action request 
38.1 If 

(a) the MDFSl preparation control documentation (including 
amendments) at the establishment is not identical to the control copy 
kept by the Department; or 

(b) the MDFSl preparation control documentation contravenes Part 2 
of this directive; or 

(c) a system of preparation of prmssed fisheries product is not in phce 
or is not being followed at the establishment; or 

C 
4 months 
6 weeks 
1 month 

D 
2 months 

I month 
2 weeks 

E 
6 weeks 
3 weeks 
1 weeks 



(d) the system of preparation of processed fisheries product In place at 
the establishment will not ensure that: 
(i) processed fisheries product prepared in the establishment for 

export, and the preparation: 
(A) comply with all of DOF directives; or 
(B) comply \vith the requirements of the foreign country 

authority; or 
(e) these directive is not otherwise being complied with; 

an authorized officer may issue the occupier ofthe establishment with 
a MDFSl corrective action request in writing in relation to the defect, 

N a :  MDFSI corrective action request will trsziallJ? be cutzfained in 
the MDFSI system Defects Reporls in the MDF inspectjo~? report. 

38.2 The MDFSI corrective action request must specify a corrective action 
date on or before which the occupier must rectifi the defect. 

h'&: The crzrthorized officer will usrraliy c o m l t  with the occirpier in 
de ferminir~g the correciit*e action date. The corrective action date 
will be appropriate to the severity of the defect btit it may take irlto 
accozrnt the nmoz~nt of~voi-k involved in recblfiirzg the dejecl. 

Obligation to rectify 
3 9.1 An occupier who has been issued with an MDFSI corrective action request 

must rectify the defect specified in the request on or before the corrective 
action date specified in the request. 

Variation of an MDFSI corrective action request 
40.1 An authorized officer may in writing: 

(a) amend an MDFSl corrective action request; or 
(b) cancel an MDF S1 corrective action request; or 

(c) extend the corrective action date. 

MDFSZ inspection report 
4 1 . 1  An MDFSI inspection report will be issued to the occupier at the conclusion 

ofthe inspection. 

m: The MDFSI inspection report consists of the orze MDFSI 
Sulp~maty Repor1 and one or mow of MD&-SI Defects Repo~*ds. 



Part 6 - Suspension and Revocation 

Grounds for suspension or revocation 
42.1 The Director General may, by instrument in writing, suspension or rev& 

all or part of the MDFSI system ofinspection at an establishment. ifthesk 
are reasonable grounds to believe that: 
(a) the occupier or resistered establishment has failed to comply with: 

(i) a requirement of all DOF dir mives . 
lij) a requirement of a foreign country authority; or 
(hi a condition to which the approval of the MDFS1 system of 

inspection is subject; or 
( i )  the MDFSI preparation control documentation; or 
(v) an instrument of suspension issued by the Director-General 

under part (6) of this directive. 

(b) the occupier of a registered establishment has failed to prepare 
procesd fisheries products for export in accordance with its MDFSI 
preparation control documentation; or 

(c) the system of preparation ofprocessed fisheries products in place at 
the establishment is unreliable or not effective in ensuring that: 
) processed food prepared in the establishment for export and 

the preparation: 
(A) comply with all of DOF directives; or 
(B) comply with the requirement of the foreign country 

authority; or 
(d) after reliance an the MDFSI system of inspection at the establishment 

or information provided by the occupier - incorrect certification has 
been issued by an authorized officer; or 

(e) a defect identified in an MDFSI corrective action request has not 
been rectified on or before the corrective action date specified in the 
authorized officer, or 

(f) a foreign country authority requires that the MDFSI system of 
inspection at the establishment be revoked. 

42.2 The suspension or revocation of the MDF S1 sy stemofit~specti~n under 
subclause 42,1 may be: 
(a) infbll; or 



(b) in part, in respect of 

(i) one or more of the processed fisheries products which the 
establishnlent prepares; or 

( 1  one or more o f  the stages o f  preparation of the fisheries 
products. 

Notice of suspension or revocation 
43.1 Ifthe Director General has suspe~~ded or re\.oked all or part ofan MDFSI 

system ofinspection, the Director General must notify the occupier of the 
establishment in writing of 
(a) the reason for the suspension or revocation; and 
(b) ifan MDFSI system of inspection has been suspended - the period 

or the suspension. 

Period of suspension 
44.1 Jf the Director General has suspended an MDFST system of inspection, 

the period of suspension must not exceed 12 months and must not be 
extended. 

Return of official marks and Departmental seals 
45.1 lfan MDFSI system of inspection at an establishment : 

(a) has, ifi hll, been suspended or revoked; or 
(b) has lapsed; 
the occupier must return all oficial marks and unused Departmental seals 
which represent or imply an n/lDFSI system of inspection or MDFSI 
arrangement exists in request ofthe establishment or the fisheries products, 
to the DOF within seven days. 

Remote locations 
46.1 Despite subclause 45. l where the registered establishment is in a remote 

location the Director General may approve alternative arrangement S for 
securing official marks and unused Departmental seals in circumstances 
where the articles would othenvise have to be returned to the DOE 

46.2 If part of an MDFSI system ofinspection at an establishment has been 
suspellded or revoked, the occupier or an exporter of processed fderies 
products prepared at the establishment must not represent or imply that 
the part ofthe MDFSI system of inspection (or MDFSI arrangement) is 



approved in respect of any: 

(a) processed fisheries products prepared at the establishment; or 
(b) operation at the establishment 

Processed fishcries product that has not been exported 
J 7 1 lf an MDFSI systen~ of inspectio~i at an establishment: 

fa) has, in part or in tuU, been suspended or revoked; or 
(b) has lapsed; 
the Director General may; 

(c) determine appropriate alternative inspection arrangements for, or 

(d) divert from a foreign country; or 
(e) reject for export; 
any processed fisheries products prepared in the establishment, including 
processed fisheries products prepared in the establishment prior to the 
suspension or revocation of the MDFSl system of inspection thathas not 
been exported. 

Cessation of occupancy 
48. l 1 f the person in whose name an establishment is registered ceases to be the 

occupier oft ha establishment, any MDFSI system of inspection approval 
for the establishment lapses. 

m: An MDFSI sy,vem of impecfion (AdDFSI p~eparation control 
doctimeninbior? exyorled) c m 1  be lrm~ferred, assigned or sold by 
at? occzrpier. or owner of the establishment. An MDFSX system of 
i~lspecliorl is rmniqzte to an esiub~is&ment btrd does not attach to the 
esbahlishment. 

Sd xx Soe Win 

Director Genet-a1 
Department of Fis heries 


