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IMPORTANT NOTE TO READER

The regulations in this booklet have been prephyeithe Department of
Environmental Conservation. They do not constitutefficial version of these
regulations, nor do they necessarily reflect curlan. Any amendments made
after the date of this booklet would appear inghblished version of the Alaska
Administrative Code. If any discrepancy is fouredvizeen this booklet and the
Alaska Administrative Code, the Code should be ictamed the final authority,
unless the discrepancy is the result of a mangest in the Code.

Defined words and terms are iaMALL CAPS’ within the text of this code to alert
the reader that there is a specific meaning asdigmehose words or terms and that
the meaning of a provision is to be interpretethandefined context.
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Chapter 34. Seafood Processing and Inspection.

Article

Seafood Processing (18 AAC 34.005 - 18 AAC 23)1

Shellfish Processing (18 AAC 34.200 - 18 AAC23%)

Smoked or Smoke-flavored Seafood Products Bsoug (18 AAC 34.300 - 18 AAC 34.320)
Thermal Processing (18 AAC 34.400)

Direct-Market Fishing Vessels (18 AAC 34.501B-AAC 34.525)

Requirements for Fishing Vessels, Tender Ves8elying Stations, and Processing
Facilities in Response to Oil Contamination (18 ABL600 - 18 AAC 34.625)
Direct-Market Land-Based Facilities (18 AAC Bd0 — 18 AAC 34.740)

General Provisions and Fees (18 AAC 34.900AA8 34.990)

QA ONE

©N

Editor's note: The regulations in this chapter, effective Deceni8, 1997, and
distributed in Register 144, constitute a comprsh@nreorganization and revision of this
material. Previous regulations in this chapterenepealed simultaneously with the adoption of
these regulations. The history lines do not necigsaflect the history of a section before
December 18, 1997, nor is the section numberingssaeily related to the numbering before
that date. Previous amendments of this chaptesrafie in the Office of the Lieutenant
Governor, and are found in Register 70, 6/24/7%iRer 83, 9/1/82; Register 89, 3/1/84;
Register 111, 8/26/89; Register 115, 7/20/90; Regik25, 2/19/93; Register 137,1/19/96; and
Register 140, 10/18/96; in addition, emergency lagns were in effect 5/12/89 - 9/8/89,
Register 110.
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Article 1. Seafood Processing.

Section

05. Purpose and applicability

10. Requirements adopted by reference

15. Derby fish

25. Confidentiality of trade secrets

30. Prohibited activities

35. Permit requirements; application, renewad, denial
45. Hazard analysis critical control point (HACG#an
50. Sanitation plan

55. Facility requirements

60. Facility plan approval

65. Chemicals and compounds

70. Sanitizing

75. Plumbing

80. Water supply and ice

85. Toilets and handwash sink requirements

90. Equipment and utensils

95. Waste disposal

100. Personnel

105. Handling

110. Labeling requirements

112. Labeling requirements for seafood produat&kport only
115. Adulterated seafood products

120. Misbranded seafood products

122. Seafood product standards

125. Product testing

18 AAC 34.005. Purpose and applicability.(a) The purpose of this chapter is to
provide for consumer protection and to protect jgukalth by ensuring the processing, sale,
and distribution of safeyHOLESOME, and properly labelesEaFooDproducts.

(b) The requirements of this chapter apply to

(1) persons who processArFooDproducts to be sold as part of commerce and
intended for human consumption;

(2) persons who store, clean, package, and dis¢rilvholesEAFooD products to
be sold as part of commerce and intended for huwoasumption;

(3) persons who harvest, handle, prepare, shadk, pepack, or transport fresh
or frozensHELLFISH for sale as part of commerce and intended for muooasumption;
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(4) cusToM PROCESSOR®hO smoke or thermally processaFooDintended for
human consumption;

(5) persons who donate thermally-processesM@KED SEAFOOD PRODUCT$0
anINSTITUTION or nonprofit program; and

(6) persons who manufacture ice primarily for wsth SEAFOODproducts.

(c) A person is not subject to this chapter, busttomply with 18 AAC 31 if that
person processe&EAFOOD

(1) for donation to a food service ati&8TITUTION or nonprofit program under
18 AAC 31.205; or

(2) to be used only in a food service or markat th permitted by the
DEPARTMENT uNnder 18 AAC 31, the food service or market hagitien exemption under
18 AAC 31.200(b)(3), the amount sEAFooDproduct does not exceed 500 pounds per week,
and the processing of tisgAFoODby the person is limited ®UTCHERING, FREEZING, Of
cooking only.

(d) A person who is developingsaAarFooDproduct is not subject to this chapter if that
product is not donated or sold.

(e) A fishing derby association described in 18QA34.015 that limits its activities to
heading and gutting the derby fish is subject dalthe requirements of 18 AAC 34.015, but is
exempt from the other requirements of this chapter.

() A person who harvestsHELLFISHfor bait to be sold as part of commerce is sulifect
the requirements of 18 AAC 34.215, but is exemminfthe other requirements of this chapter.

(g) The activity described in this subsection inmy a seAFoobproduct does not
constitute processing of, and the provisions «f thapter relating to processing do not apply to,
SEAFoODproduct harvested by a fishing vessel if

(1) thesearoobpproduct will be processed inFaciLITY with a permit issued
under this chapter;

(2) thesearFoobpproduct is sold from the fishing vessel docked harbor;
(3) the activity

(A) Is necessary to maintain product quality optevent product loss
from bECOMPOSITION and

(B) occurs on board the fishing vessel while anfihing grounds but no
closer to shore than one-half mile; and

(4) the activity is one of the following:
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(A) decapitating shrimp;
(B) gutting or gillingseaFooDpproducts;

(C) heading or guttingrOUNDFISH (Eff. 12/18/97, Register 144; readopt
12/2/99, Register 152; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’s note: Effective 12/2/99, Register 152, the DepartmédrErvironmental
Conservation readopted 18 AAC 34.005, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.005(a) and
(g). Chapter 72, SLA 1998 relocated departmeritaiity to adopt regulations in 18 AAC 34
from AS 03.05 to AS 17.20.

Words and phrases used in 18 AAC 34 are defind@IAAC 34.990.

18 AAC 34.010.Requirements adopted by referenceThe following requirements are
adopted by reference:

(1) 21 U.S.C. 348(a), as revised as of July 1993;
(2) 21 U.S.C. 379¢e(a), as revised as of July 1993;
(3) 21 C.F.R. 101.1 - 101.108 (Food Labeling)eassed as of April 1, 2006;

(4) 21 C.F.R. 102.5 - 102.57 (Common or Usual Néan&lonstandardized
Foods), as revised as of April 1, 2006;

(5) 21 C.F.R. 108.35 (Thermal Processing of Lovd-&oods Packaged in
Hermetically Sealed Containers), as revised aspoil A, 2006;

(6) 21 C.F.R. 110.3-110.110 (Current Good Mactuiiang Practices in
Manufacturing, Packing or Holding Human Food),e&sged as of April 1, 2006;

(7) 21 C.F.R. 113.3-113.100 (Thermally Procedseg-Acid Foods Packaged
in Hermetically Sealed Containers), as revisedfdgpal 1, 2006;

(8) 21 C.F.R. 114.3 - 114.100 (Acidified Foods) ravised as of April 1, 2006;

(9) 21 C.F.R. 123.3 - 123.28 (Fish and FisherydBets), as revised as of April 1,
2006;

(10) 21 C.F.R. 172.160, (Potassium nitrate), aised as of April 1, 2006;
(11) 21 C.F.R. 172.170 (Sodium nitrate), as relese of April 1, 2006;

(12) 21 C.F.R. 172.175 (Sodium nitrite), as redias of April 1, 2006;
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(13) 21 C.F.R. 172.385 (Whole fish protein concated), as revised as of April 1,
2006;

(14) 21 C.F.R. 179.21 - 179.45 (Irradiation in Breduction, Processing, and
Handling of Food), as revised as of April 1, 2006;

(15) 21 C.F.R. 1240.60 (Control of Communicablsdaises; Molluscan
Shellfish), as revised as of April 1, 2006;

(16) the state plumbing code adopted for the statier AS 18.60.705;

(17) The Seafood List, FDA's Guide to Acceptable MaXahes for Seafood
Sold in Interstate Commerce 1993;

(18) The National Sanitation Foundation’s (NS¥$F International White Book:
Listing of Proprietary Substances and Nonfood Camnplg as revised as of June 14, 2006;

(19) National Shellfish Sanitation Program: Guide fbe Control of Molluscan
Shellfish,2005 Revision, United States Department of Healthtduman Services, Public
Health Service, Food and Drug Administration; thi&€ument is adopted by reference as
amended from time to time;

(20) American National Standard Sampling Proceduned @ables for
Inspection by Attribute ANSI/ASQC Z1.4 — 2003, as revised as of 2003;

(21) 29 C.F.R. 1910.141(c)(1)(i) and Table J-lamended as of April 1, 1996.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Regil52; am 6/28/2001, Register 158; am
8/6/2006, Register 179; am 11/24/2007, Registe) 184

Authority: AS 17.20.005 AS 17.20.065 AS 17.20.180
AS 17.20.044 AS 17.20.072 AS 44.46.020

Editor's note: Effective 12/2/99, Register 152, the Departmérir/ironmental
Conservation readopted 18 AAC 34.010, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.010(16) and
(19) and added 18 AAC 34.010(21). Chapter 72, 3888 relocated department authority to
adopt regulations in 18 AAC 34 from AS 03.05 to AB20.

The documents adopted by reference in 18 AAC 3404y be reviewed at the
department’s Anchorage, Juneau, and Kenai offiddse Seafood Liss available from the
Superintendent of Documents, U.S. Government Rgr@ffice, Mail Stop: SSOP, Washington ,
D.C. 20402-9328. ThMational Shellfish Sanitation Program: Guide foetGontrol of
Molluscan Shellfisimay be obtained from the United States DepartmieHealth and Human
Services, Food and Drug Administration, Office ebfod, 5100 Paint Branch Parkway,
College Park, Maryland 20740-3835; Internet address
http://www.cfsan.fda.gov/~ear/nss2-toc.html. Rraerican National Standard Sampling
Procedures and Tables for Inspection by Attribusesvailable from the American Society for
Quality Control, Quality Press, 600 North Plankmi#wvenue, Milwaukee, Wisconsin 53203;
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telephone: 800-248-1946; Internet address: wwwoaggThe National Sanitation Foundation
(NSF)NSF International White Book: Listing of Propriegadubstances and Nonfood
Compoundss available for download at: http://www.nsf.or@DA/whitebook/whitebook.pdf

18 AAC 34.015. Derby fish.(a) A fishing derby association permitted by the
Department of Fish & Game under AS 16.05.662 tbderby-caught fish to BROCESSOrshall
ensure that

(1) the fish is visually checked for contaminatfoom bilge water, diesel fuel,
and bird droppings as it comes off the fishing bpabntaminated fish may not be sold;

(2) storagecoNTAINERSused to hold the fish are made of plastic or agmoth
impermeable material that E2SILY CLEANABLE;

(3) storagecONTAINERSare cleaned between uses;
(4) the fish is protected from direct sunlightodiher sources of heat;
(5) the fish is iced or chilled to maintain quglit

(6) the fish is cleaned in an area that is covérgatotect thesEAFooDfrom
weather and bird droppings;

(7) fish is not cleaned on recreational fishingtisp

(8) each table used to clean the fish hassamny CLEANABLE surface and is
regularly cleaned;

(9) the area where the fish is to be cleaned btsbfe water in amounts
sufficient to cleartONTAINERS fish, and tables; and

(10) disposal of fish waste does not violate A3B10 or any other provision
of law.

(b) In this section, “fishing derby associatiordsthe meaning given in AS 16.05.662.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Beyil52)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.015, without cleabgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.025. Confidentiality of trade secrets(a) TheDEPARTMENT will, in its
discretion, require a person subject to this chiaptdisclose a trade secret to HEPARTMENT
to assist th@EPARTMENT in evaluating a permit application or in determghcompliance with
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this chapter. If the person disclosing the reglinformation certifies in writing that public
disclosure of the information, including informatioontained in a photograph taken by a
DEPARTMENT employee, would reveal a trade secret as defméi45.50.940, the
DEPARTMENT Will keep the information confidential while it ti@mines if the public interest that
would be served by disclosure is outweighed bypirson’s privacy interest. TIlEPARTMENT
will continue to keep the information confidentifit finds the information is entitled to
protection. If theoEPARTMENT finds that the information is not entitled to pction, the
DEPARTMENT Will notify the person disclosing the informationwriting that the information

will be subject to disclosure after 10 days. Uslesdered by a court to disclose the information,
the DEPARTMENT Will keep the information confidential through the-day period, any
administrative appeal of tliEPARTMENT'S finding initiated during the 10-day period, azaly
judicial appeal of the final agency decision.

(b) ThebepARTMENTWill, in its discretion, disclose information thiatconfidential
under this section under a continuing restrictibonanfidentiality to other departments of the
state or United States or to a court

(1) to protect against an imminent threat to pubégalth or safety;

(2) in a proceeding to deny, modify, suspendgopke a permit required under
this chapter; or

(3) in pursuit of an enforcement activity.

(c) This section does not limit tlEPARTMENT S authority to release confidential
information during an emergency. (Eff. 12/18/9egRter 144; readopt 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmiironmental
Conservation readopted 18 AAC 34.025, without cleangaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.030. Prohibited activities.In addition to the prohibitions set out in
AS 17.20.290, a person may not process, sellaosport

(1) seaFoobthat has an odor associated with microbiologicar@ymatic
DECOMPOSITIONOr that otherwise shows signs of decay such aguion the fish, excluding the
fins and tail;

(2) thermally processeskEaFooDproducts containing hatchery brood stock that
was held to be used, or was used, for roe or orilgss using a process approved in writing by
the DEPARTMENT that renders theeAFooDfit for human consumption;

(3) searFoobthat has been previously frozen unless it is kdbak required by
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AS 17.20.044 and 18 AAC 34.110;
(4) adulteratedearoobpproducts described in 18 AAC 34.115;
(5) misbrandedearoobpproducts described in 18 AAC 34.120; or

(6) previously processexskEAFooDfrom a person who did not have the current
annual permit required under this chapter for #uaivity at the time theEAFoobwas
processed. (Eff. 12/18/97, Register 144; read@f2/29, Register 152; am 8/6/2006, Register
179)

Authority:  AS 17.20.005 AS 17.20.065 AS 17.20.290
AS 17.20.020 AS 17.20.072 AS 44.46.020
AS 17.20.040 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.030, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.030(3).
Chapter 72, SLA 1998 relocated department authtoigdopt regulations in 18 AAC 34 from
AS 03.05 to AS 17.20.

18 AAC 34.035. Permit requirements; application, enewal, and denial.(a) Except
as provided in (f) of this section, a person matyaomduct an activity described in
18 AAC 34.005(b) without a current annual permdguieed under this chapter for that activity.
An applicant shall apply for a permit to operafgr@cessingACILITY using a form provided by
the DEPARTMENT. For a person who wishes to conduct an activiscdbed in
18 AAC 34.005(b) within a permitteeROCESSORS FACILITY, that person shall apply for a permit
to operate using the current year's annual fornvidex by theDEPARTMENT. After a complete
application is received, to the extent possible pEPARTMENT will process the application and
issue or deny the permit within 60 days. Exceptrasided in (e) of this section, the complete
application must include

(1) the applicable permit fee required in 18 AACIO0; theDEPARTMENT Will
not review an application until the fee is received

(2) alist of ingredients to be used gmAFooDproducts that have two or more
ingredients;

(3) a statement that tir@OCESSORAs

(A) conducted a hazard analysis as required b§.EIR. 123.6 (Hazard
Analysis and Hazard Analysis Critical Control PqIAACCP) plan), adopted by
reference in 18 AAC 34.010, and, if hazards weeatified, has a HACCPLAN as
required by 18 AAC 34.045; and

(B) a sanitation plan as required by 18 AAC 34.080f the application
is for aDIRECT-MARKET FISHING VESSELOI aDIRECT-MARKET LAND-BASED FACILITY that
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is not required to have a HAC®RAN because naazarRDs were identified under
18 AAC 34.045, a sanitation schedule as requirettuh8 AAC 34.525 and
18 AAC 34.740;

(4) for thermally processed product, a copy of

(A) the food canning establishment registratioDAHorm 2541) and the
food canning establishment process filing form (FidAn 2541a) submitted to the
United States Food and Drug Administration (FDAjla

(B) the scheduled process as set out in 21 CIA.R83 (Establishing
scheduled processes), adopted by reference in 18 34A010;

(5) for a mobile processirgpCILITY, a location selected from 18 AAC 34.930(i)
for inspection purposes;

(6) a copy of the plans required by 18 AAC 34.060;

(7) unless previously approved by thePARTMENT, or the United States
Environmental Protection Agency (EPA) if applicaldeplan for

(A) theraciLiTy’s drinking water supply and treatment under
18 AAC 80;

(B) wastewater disposal for treciLiTY under 18 AAC 72; and
(C) solid waste disposal for tiraciLiTy under 18 AAC 60; and

(8) for an applicant who wishes to conduct anvagtdescribed in
18 AAC 34.005(b) within a permitte®ROCESSORS FACILITY, a written statement of consent
from the permitte@ROCESSORauthorizing the applicant to utilize theciLiTY and the agreed
upon times or locations that each operator willdrgt processing activities.

(b) To ensure compliance with the labeling requeats of 18 AAC 34.110, the
applicant may include a printer's proof or an adatzel from the product for theEPARTMENT S
review.

(c) After receiving a complete application, thePARTMENT will reserve for the
applicant and assign for tlr@OCESSORs use a permit number consisting of the state
abbreviation “AK” followed by a number or combirai of a number and an alphabetical letter.

(d) The permit to operate tiFacILITY

(1) must be prominently posted in public viewhe EACILITY ; a copy of the
permit may be used to comply with this paragraph;

(2) is not transferable; and

(3) expires on December 31 of the year in whigk issued.
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(e) An applicant shall apply to renew a permibperate a processimgcCILITY, using
the current year’s annual form supplied by tEeARTMENT. An applicant for renewal need not
resubmit the information provided under (a)(2) }dBthis section if that information remains
unchanged. At least every three yearspEARTMENT Will, applying its enforcement
discretion, require theROCESSORO submit the information required under (a)(Z83}-of this
section to assure compliance. A renewal applinasmot complete and tlbEPARTMENT will
not review it until theoEPARTMENT receives the renewal fee required in 18 AAC 34.900

() ThebepARTMENTWiIll, in its discretion, grant provisional apprdowd a permit to
operate &AcILITY and will state in writing the reasons for and téwens of the provisional
approval.

(g) If theDEPARTMENT denies a permit to operat&&CILITY, it will notify the applicant
in writing as soon as practicable but, to the expassible, no later than 60 days after the
DEPARTMENT receives a complete application. The notice ofalewill include the reasons for
denial. The applicant may, within 30 days afteereing notice of denial, request an
adjudicatory hearing as set out in 18 AAC 15.208 AAC 15.910. Nothing in this subsection
affects an applicant's rights under the AdministeaProcedure Act (AS 44.62). (Eff. 12/18/97,
Register 144; readopt 12/2/99, Register 152; anf280®, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.035, to affirmvakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.035(a)(3)(B)
and (d)(1). Chapter 72, SLA 1998 relocated depamtrauthority to adopt regulations in
18 AAC 34 from AS 03.05 to AS 17.20. Informatioroabhow to review or obtain a copy of a
requirement referred to in 18 AAC 34.035 and add e reference in 18 AAC 34.010 is set out
in the editor’s note to 18 AAC 34.010.

18 AAC 34.045. Hazard Analysis Critical Control Pt (HACCP) plan. (a) A
PROCESSORsubject to this chapter shall conduct a hazartysisaas required by 21 C.F.R. 123.6,
adopted by reference in 18 AAC 34.010. The haaasdysis must be in writing.

(b) Except as described in (c) of this sectioPr@acESsORsubject to this chapter shall
have and comply with a hazard analysis criticaltadmpoint (HACCP) plan and otherwise meet
the requirements of 21 C.F.R. 123.3 — 21 C.F.R.ZB3adopted by reference in
18 AAC 34.010.

(c) If aProOCESSsORIOes not have a HACGRAN because therROCESSORIetermines
thatHAZARDS are not reasonable likely to occur, the hazaadlyais required by (a) of this
section must be provided to thePARTMENT for review upon request.

(d) In addition to reviewing a HACGRAN under 18 AAC 34.930 and 18 AAC 34.940,
the DEPARTMENT Will, applying its enforcement discretion, requarBROCESSORNith aCRITICAL
VIOLATION at a point in theseaFooDproduction process that has not already beenifaehin

10
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thePrROCESSOBB HACCPPLAN as aCRITICAL CONTROL POINT, to submit the HACCPLAN to the
DEPARTMENT for review and comment. (Eff. 12/18/97, Registé4;lam 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Information about how to review or obtain a caifya requirement
referred to in 18 AAC 34.045 and adopted by refeean 18 AAC 34.010 is set out in the
editor’s note to 18 AAC 34.010.

18 AAC 34.050. Sanitation plan.(a) Except as provided in 18 AAC 34.525 for a
DIRECT-MARKET FISHING VESSELoperation and 18 AAC 34.740 foD&RECT-MARKET LAND -
BASED FACILITY, aPROCESSORshall have and comply with a sanitation plan ttesicribes the
sanitation procedures to be followed at#heiLiTY. The plan may be structured to apply to
each area within theaciLITY or to each type of operation within theciLITY. The sanitation
plan must describe how tlr@ocEssoRwill meet the sanitation requirements of this deap
including themoNITORING required by (b) of this section.

(b) A PRrRocEssorshall monitor the conditions and practices dupngcessing with
ADEQUATE frequency to ensure, at a minimum, conformanchk wit

(1) 21 C.F.R. 110.3 - 110.110 and with 21 C.FE3.11, adopted by reference in
18 AAC 34.010; and

(2) this chapter, includingONITORING to ensure compliance with

(A) 18 AAC 34.060(7)(A), as that subparagraph sledath pest control
procedures used, including a list of rodenticidesecticides, and herbicides used and
procedures followed to assure that use is restrict&nowledgeable persons to prevent
misuse; restricted-usESsTICIDESMust be used in accordance with 18 AAC 90;

(B) 18 AAC 34.065, as that section deals with prdpbeling, storage,
and use of chemical compounds;

(C) 18 AAC 34.070(a), as that subsection dealk i€ concentration
level of each sanitizer usedpNITORING for compliance must include the testing
frequency for hand and product dipgOCESSING WATERaNd sanitizing solutions for
FOOD-contact surfaces;

(D) 18 AAC 34.080, as that section deals withabedition of water that
contactssooD or FOoD-contact surfaces;

(E) 18 AAC 34.085, as that section deals withrtteentenance of hand
sanitizing, hand washing, and toilet facilities;

(F) 18 AAC 34.090, as that section deals withmlieass of equipment
and utensils, includingONTAINERS pans, and tubs that are used to store and transpo
SEAFOODproducts, and areas around equipment and utémdilgling the walls, floors,

11
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and drainsMONITORING for compliance must include

() the cleaning frequency for narwob-contact surfaces and
areas;

(i) the cleaning and sanitizing frequency farob-contact
surfaces before, during, and after processiagITORING under this
subparagraph must include the length of time beatveaeh cleaning and
sanitizing during each 24 hour period; if the fregay is longer than 24 hours, the
PROCESSORshall submit to theePARTMENT and follow a predetermined schedule
based on microbial sampling;

(ii) the identification of sanitizer type and thencentration to be
used; and

(iv) the time allotted for sanitizer-to-surfacentact time;

(G) 18 AAC 34.090 and 18 AAC 34.105, as thoseigestdeal with the
prevention of cross-contamination from

(i) insanitary objects teooD, FOOD packaging material, and other
FOOD-contact surfaces, including utensils, gloves, amer garments; and

(i) raw product to cooked product; and

(H) 18 AAC 34.100, as that section deals withrundions given to
employees to assure that proper personal hygieaatipes are followed, and the control
of employee health conditions.

(c) ApProcessorshall maintain records that document
(1) themoNITORING required by (b) of this section; and

(2) each instance of nonconformance withAReCESSORs sanitation plan or a
regulation or portion of a regulation cited in @)this section, including

(A) a description of the nonconformance;

(B) the action taken by trFROCESSORO correct the nonconformance;
and

(C) the length of time between the observatiothefnonconformance
and the initiation of the action taken to corréct i

(d) ThebepARTMENT will, applying its enforcement discretion, reqUABROCESSOR
with repeated or multiple incidents of nonconformamwith thePROCESSORS sanitation plan or a
regulation or portion of a regulation cited in @)this section to submit the written sanitation
plan to thebEPARTMENT for review and approval. (Eff. 12/18/97, Registéd; readopt 12/2/99,
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Register 152; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’s note: Effective 12/2/99, Register 152, the DepartmédrErvironmental
Conservation readopted 18 AAC 34.050, to affirmvakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattati®m amended
18 AAC 34.050(b)(2)(F). Chapter 72, SLA 1998 rel@d department authority to adopt
regulations in 18 AAC 34 from AS 03.05 to AS 17.8Gormation about how to review or
obtain a copy of a requirement referred to in 18CA24.050 and adopted by reference in
18 AAC 34.010 is set out in the editor’s note toABC 34.010.

18 AAC 34.055. Facility plan approval.(a) A person required to have a permit under
this chapter shall submit to tbePARTMENT for approval plans that demonstrate compliance
with 18 AAC 34.060 and this section. PROCEssoORrshall submit plans to theEEPARTMENT the
first time thePROCESSORsSUbmits an application for a permit foF&CILITY except that, if a
PROCESSORProposes constructing a n@aciLITY , thePROCESsORshall submit plans at least 60
days before beginning construction. BROCESSORproposes to extensively remodeisciLiTy
thePROCESSORshall submit plans to tieEPARTMENT showing the changes proposed to the
FACILITY at least 60 days before remodeling.

(b) Plans submitted under (a) of this section must

(1) include the location of any processing andagje buildings, roads, alleys,
docks, and other areas that are part ofFtf@LITY location and that will be used to support the
processing, storage, or transportatiose4FooD products;

(2) accurately depict the location or placement of
(A) processing equipment;

(B) storage areas f@EAFOOD FOOD INGREDIENTS andrFOOD packaging
materials;

(3) include plumbing plans that show
(A) piping used for potable water, nonpotable weed wastewater;
(B) each plumbing fixture that is in a processanga; and
(C) toilets and handwash sinks; and

(4) describe the surface finish of walls, floasgd ceilings in processing,
PACKAGING, and storage areas, to demonstrate compliancel®ifAC 34.060. (Eff. 12/18/97,
Register 144; readopt 12/2/99, Register 152)
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Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.055, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.055(a).
Chapter 72, SLA 1998 relocated department authtrigdopt regulations in 18 AAC 34 from
AS 03.05 to AS 17.20.

18 AAC 34.060. Facility requirements.A PROCESSORshall ensure that eaelciLITY
meets the requirements of 18 AAC 34.075 - 18 AAM88 unless a waiver is approved under
18 AAC 34.915. In addition,

(1) therAcCILITY must beADEQUATE in size, design, and construction to
accommodate sanitary processing and storageasooDproducts, and to prevent
contamination oSEAFOODproducts FOOD INGREDIENTS FOOD-contact surfaces, amboD
packaging materials; in addition,

(A) the outside walls and the roof

() may be made of a flexible material, such dsberrized nylon,
polypropylene, polyester-based vinyl, or nylon-lshgmyl, that is at least 20 mils
thick, with the seams heat-welded; and

(i) must protect theaciLITY from weather and the entry of
insects, rodents, and other animals;

(B) fixtures, ducts, and pipes must be designedtlerwise covered or
protected, to prevent drippage or condensate srea used for food processing or
storage oFOOD, FOOD INGREDIENTS Or FOOD packaging materials;

(C) sleeping or living quarters must be separ&tmu processing and
FOOD Or FOOD PACKAGING storage areas by a solid, stationary floor-toxogivall to
prevent direct access from these areas to theisteepliving quarters;

(D) light bulbs, glass fixtures, skylights, or etlglass suspended over
SEAFOODProcessingPACKAGING, or storage areas must be shielded to protect the
SeAaFooDfrom broken glass; and

(E) odors, noxious fumes, excessive dust or vapackiding steam, must
be minimized and controlled to protect product mrcess operations;

(2) theraciLITY must have lighting of at least
(A) 50 footcandles, measured at the work surfecareas where

(i) searFooDproductsFOOD INGREDIENTS OR ADDITIVES are
inspected, sorted, graded, or processed; and
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(i) processing equipment control panels andD packaging
materials, including tin stock, jars, and retortiploes, are tested or examined; and

(B) 20 footcandles, evenly distributed to all athesas not described in
(A) of this paragraph, including product holdimgoD packagingrFoob storage, and
CONTAINER cooling areas;

(3) an accurate thermometer must be provideddoh eefrigerator,
REFRIGERATHI brine tankFREEZERroom, or other controlled environmental storagi; un

(4) the inside walls in

(A) any area that will likely be splashed with embr other processing
wastes during processing and cleaning must be wiageolid material that is
nonabsorbent, durable, smoathsiLy CLEANABLE, and sealed to the floor; if the solid
material is less than the full height of the wtik top of the solid material must be sealed
to the wall;

(B) FooD processing areas, built-in refrigerators, aRAezERs used in
the processing (fEAFoODproducts must be made of tile, sealed or nonciweosetal,
fiberglass, glasply panels, or another nonabsoyldeméble, smooth, arehsiLy
CLEANABLE material designed for its intended use;

(C) storagerREEZERs and ingredient storage areas mustAseLY
CLEANABLE and may be made of wood if the wood is sealed avitlsible sealant; and

(D) dry storage areas mustb&siLY CLEANABLE and may be made of
unsealed wood if the walls are cleaned withoutgisater or another cleaning liquid;

(5) floorsin

(A) processing areas where large amounts of veaieeused must be
durable, smooth, arEhsILY CLEANABLE, must be made of concrete, sealed or
noncorrosive metal, fiberglass, or another suitatdg¢erial approved by tlTEEPARTMENT
and must beDEQUATELY sloped to floor drains;

(B) refrigerator an#REEZERareas that are subject to drippage must be
durable, smooth, arghsILY CLEANABLE, and must be made of concrete, sealed or
noncorrosive metal, fiberglass, or another suitatégerial approved by the
DEPARTMENT, and

(C) warehouse and storage rooms used for drygaaraist be made of a
material that i€ASILY CLEANABLE; floors may be made of unsealed wood if cleaning
methods do not require the use of water or andidngd;

(6) floor drains are required in areas where

(A) refrigeration oiFREEZERpIpes produce condensate that accumulates;
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(B) normal operations release or discharge watetreer liquid waste
onto the floor; or

(C) wastewater could contaminate a processing are
(7) theraciLITY and the immediate vicinity outside of theciLITY must be

(A) free from litter, waste, refuse, and uncut d&eer grass that might
attract or harbor pests, including rodents andciisseising pest control procedures
required by 21 C.F.R.110.35(c), adopted by refexend. 8 AAC 34.010; and

(B) ADEQUATELY drained to
(i) prevent contamination through seepage or footé filth; or

(i) avoid creating a breeding place for inseatsnicroorganisms. (Eff. 12/18/97,
Register 144; readopt 12/2/99, Register 152; anf280®, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmédrErvironmental
Conservation readopted 18 AAC 34.060, without cleabngaffirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated,
from AS 03.05 to AS 17.20, department authoritpdopt regulations set out in 18 AAC 34.

Information about how to review or obtain a copyaagkquirement referred to in this
section and adopted by reference in 18 AAC 34.8Ke&t out in the editor’s note to
18 AAC 34.010.

18 AAC 34.065. Chemicals and compoundga) In an area of ciLITY that is used
for processing or for storage eboD or FOOD packaging materials,RROCESSORMay not use or
store a chemical that is a sanitizer, detergehtjdant,PESTICIDE or water treatment compound
unless the chemical is included in, and used iv@ance with, the requirements of th8F
International White Book: Listing of Proprietary l&tances and Nonfood Compounadopted
by reference in 18 AAC 34.010. If a chemical is lsted in that document, and is a sanitizer,
detergent, lubricanBESTICIDE or water treatment compound, use or storageeottiemical in
the area of theAcILITY used for processing or storagecobD or FOOD packaging materials
may not occur withoubEPARTMENT approval, based on timEPARTMENT finding that use and
storage of the chemical does not pose a threatitibicchealth.

(b) APROCESSORMay use or store inRACILITY a poisonous chemical or compound
only if the chemical or compound is required to mi@n sanitary conditions, for use in
laboratory testing procedures, fxCILITY equipment and vehicle maintenance and operation, o
for use in manufacturing or processing operations.

(c) ApProcessorshall ensure that
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(1) commercially filled containers @EsTICIDESthat are to be used or stored in
or adjacent to the premises of&CILITY are labeled as required by 18 AAC 90 and other
applicable state or federal law, except that a lsooaltainer filled or taken from a properly-
labeled master container may be used if

(A) the smaller container is labeled with the coommmame of the
material and directions for use; and

(B) the master container is retained onsite; and

(2) poisonous chemicals and compoundsrastiCIDESare not stored with
FOOD, FOOD INGREDIENTS, FOOD packaging materials, equipment, or utensils, eixitegt
washing, rinsing, or sanitizing compounds may beest in a washing area. (Eff. 12/18/97,
Register 144; readopt 12/2/99, Register 152; anf280®, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmeriEmfironmental
Conservation readopted 18 AAC 34.065, without cleangaffirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated,
from AS 03.05 to AS 17.20, department authoritgdopt regulations set out in 18 AAC 34.

Information about how to review or obtain a copyaagkquirement referred to in this
section and adopted by reference in 18 AAC 34.8Ke&t out in the editor’s note to
18 AAC 34.010.

18 AAC 34.070. Sanitizing.(a) Except as provided in (b) of this sectidre, t
concentration level of each chemical or compouratius sanitizing must comply with the
manufacturer’s instructions for the sanitizing ussicated in the instructions. TIRROCESSOR
shall verify the concentration is correct with attkit, test strip, or other device.

(b) APROCESsORmMay use the following sanitizing and testing metho

(1) immersion for at least 30 seconds in clearewat a temperature of 170
Fahrenheit or above;

(2) immersion for at least 30 seconds in one efftilowing clean sanitizing
solutions at a temperature of°7Bahrenheit or above:

(A) 50 ppm of available chlorine as hypochlorite;
(B) 12.5 - 25 ppm available iodine with a pH ngtrer than 5.0; or

(C) quaternary ammonium compound at a concentrapecified by the
manufacturer and included on the label, with a pHess than 6.0 and water hardness no
greater than 500 ppm, following the manufacturgr&ructions regarding use of a final
rinse after sanitization;
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(3) sprayed- or wiped-on

(A) chlorine solution containing at least 100 ppfravailable chlorine as
hypochlorite; or

(B) iodine, quaternary ammonium compound, or agoganitizer
solution approved by thBEPARTMENT, the sanitizer solution must be used at a
concentration specified by the manufacturer fodaying; or

(4) sprayed or wiped on chlorine solution contagnat least 200 ppm available
chlorine as hypochlorite, iodine, or quaternary anmm compound at a concentration
specified by the manufacturer for a contact timatdéast 20 minutes before a final rinse.

(c) Table 1 of this subsection represents the wtivater to chlorine that will give 50
ppm of free chlorine residual:

TABLE 1
WATER TO CHLORINE RATIO
Amounts of chlorine are shown in tablespoons reglio give 50 ppm of free chlorine residu
For 100 ppm of free chlorine residual double th@ants below.
For 200 ppm of free chlorine residual four times #mounts below.

WATER DRY CHLORINE CONCENTRATION LIQUID CHLORINE
VOLUME CONCENTRATION
(GALLONS) 70% 25% 15% 15% 5%
20 0.75 tbl. 1.75 tbl. 2.75 tbl. 1.75 thl. 5 thl.
40 1.25 thl. 3.25 tbl. 5.5 tbl. 3.5thl. 10 tbl.
60 1.75 tbl. 5 thl. 8 thl. 5 thl. 16 thbl.
80 2.25 tbl. 6.75 tbl. 12 tbl. 6.75 tbl. 20 tbl.
100 3 thl. 8 thl. 16 thbl. 8.5 thl. 26 tbl.
150 4.5 tbl. 12 tbl. 22 tbl. 12.5 thl. 38 thl.
200 6 tbl. 16 tbl. 30 tbl. 16.5 thl. 50 tbl.

DRY MEASURE OR LIQUID MEASURE: 16 tablespoons =upc
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(Eff. 12/18/97, Register 144; readopt 12/2/99, Riegil52; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.070, to affirmvakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.070(a) and
(b)(2). Chapter 72, SLA 1998 relocated departnagittority to adopt regulations in 18 AAC 34
from AS 03.05 to AS 17.20.

18 AAC 34.075. Plumbing.Plumbing must be installed and operated in acoord
with the state plumbing code adopted for the siatéer AS 18.60.705, adopted by reference in
18 AAC 34.010. Except for the toilet and sink regonents specified at 18 AAC 34.085(a) for
mobile PROCESSINGvessels, this code applies statewide to all taslisubject to this chapter,
including mobilePROCESSINGvessels. In addition, plumbing

(1) must carnabEQUATE amounts of hot and cold water under pressure
throughout the&ACILITY to meet the requirements for

(A) FOODPROCESSING
(B) equipment and utensil cleaning and sanitizing;
(C) cleanup; and
(D) employee hygiene;
(2) must carry wastewater from thecILITY;

(3) may not be a source of contaminatios#arooD products FOoD
INGREDIENTS PACKAGING materials, water supplies, equipment, or utenaisg, may not create
an insanitary condition; if necessary to prevemtamination, atmospheric breaks or backflow
preventers on water lines must be used,;

(4) sewer lines, drain lines, and potable and ntaige water lines must be color
coded, tagged, or otherwise identified,;

(5) sewer lines, drain lines, and nonpotable wiates may not be cross-
connected with drinking arrRoCESSINGwvater supplies; and

(6) sewer lines that are directly oveOCESSINGareas must be constructed in a
manner that will prevent sewage from dripping dh®PROCESSINGarea; for example, pipe may
be double-walled, have a wall thickness equivalerschedule 80 pipe, which is buttwelded steel
pipe that meets the specification for wall thicksvefthe American Standard Testing
Manufacturing A53, Type f, and which specificatiwas in effect on November 17, 1997, or
have a gutter or trough underneath the pipe. (&f18/97, Register 144; readopt 12/2/99,
Register 152)
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Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmédrErvironmental
Conservation readopted 18 AAC 34.075, without cleatgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A2_from AS 03.05 to AS 17.20. The
schedule 80 specification referred to in this secis that set out in th&nnual Book of ASTM
Standardgublished by the American Society for Testing Materials (ASTM), 100 Barr
Harbor Drive, West Conshohocken, PA 19428-2959% Fppecification may be obtained from
ASTM or may be reviewed at the department’s Ancherduneau, and Kenai offices.

18 AAC 34.080. Water supply and ice(a) Water provided by RROCESSINGFACILITY
for drinking or ice making for human consumptimist comply with 18 AAC 80.

(b) In addition to complying with (a) of this semt, a mobilePROCESSINGFACILITY that
is not directly plumbed to al@ss A PUBLIC WATER SYSTEMMust sample water f@oLIFORM
BACTERIAL contamination before beginning operations and eveey 30 days during the
operational season, and must resample the water

(1) asrequired in 18 AAC 80.415, or as schedbletheDEPARTMENTtO serve
the interests of public health and consumer primtiecafter notification of a sample result that
exceeds the maximum contaminant level for totaliIFORM BACTERIA set out in
18 AAC 80.300(b)(5); or

(2) if asample is invalidated as set out in 18GA\80.425.
(c) A PROCESSINGNVATER supply

(1) must be approved by tbePARTMENT, on the basis of whether public health
and consumers ardEQUATELY protected,;

(2) must be disinfected to maintain a measuradgelual of free chlorine;

(3) may not exceed the maximum contaminant levetdtal COLIFORM
BACTERIA set out in 18 AAC 80.300(b(5);

(4) must be tested for compliance with other maximcontaminant levels set out
in 18 AAC 80.300, if theoEPARTMENT determines that testing serves the interestslafqu
health and consumer protection; and

(5) if from a water system other than ea€s A PUBLIC WATER SYSTEM must be
sampled

(A) for COLIFORM BACTERIA contamination before beginning operations
and once every 30 days during the operational seasal must be resampled

(i) as required in 18 AAC 80.415, or as schedbigthe
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DEPARTMENTtO serve the interests of public health and comsiprotection, after
notification of a sample result that exceeds th&imam contaminant level for
total COLIFORM BACTERIA set out in 18 AAC 80.300(b)(5); however, resangplin
requires no more than two water samples; or

(if) if a sample is invalidated as set out in 18&\80.425;
however, resampling requires no more than one vgataple;

(B) for a contaminant listed in 18 AAC 80.300(Ibtlze applicable
frequency set out in 18 AAC 80.310 — 18 AAC 80.38%e DEPARTMENT identifies a
potential public health problem for inorganic oganic chemical contamination; as the
DEPARTMENT determines necessary to serve the interests ¢itghdalth and consumer
protection, thedEPARTMENT will require more frequent sampling; and

(C) at a point near the end of the system andddst disinfectant
residual at least once each day during the opgragason; a daily log of the disinfectant
residuals must be kept as required by 18 AAC 34.0R0CESSINGNATER from a GQASS
B PUBLIC WATER SYSTEMapproved by theeEPARTMENT under 18 AAC 80 is exempt from
the requirements of this subparagraph.

(d) Water supplies used to deliver, chill, or hio& or unprocesseseAFoobDmust have
a fecal coliform density of no more than @dLONY-FORMING UNITS (CFU) per 100 ml. These
water supplies are exempt from the disinfectiorun@gnent of (c) of this section if

(1) the water is used at a location that will alldw otherseaAFooDproducts,
FOOD INGREDIENTS FOOD-contact surfaces, 00D packaging materials to be contaminated by
the water; and

(2) beforePROCESSINGOr PACKAGING, the live or unprocesse#AFOODIS rinsed
with water that meets the requirements of (c) & section.

(e) Water tests required to be conducted undsictimpter must be performed by a
laboratory certified under 18 AAC 80.1100 — 18 ABCQ.1110 for drinking water analysis in this
state and that complies with reporting requireméngpositive sample results described at
18 AAC 80.355, or by a laboratory certified forrtking water analysis in Washington, Oregon,
or another state to which samples can be transparté analyzed before they perish. Laboratory
results of water analysis, including resamplingitssor notices indicating that samples were too
long in transit, must be maintained at taeILITY as required by 18 AAC 34.920.

(N In an area where there is a visibley SHEEN on the water, or wher@L can be seen
on the beaches adjacent to the water, an operadoiishing vessel or 8ENDER vessel, or a
PROCESSORMay not take on sea water for

(1) fluming, pumping, unloading, or chillirgeaFoon
(2) holding liveseaFoobDproducts; or

(3) cleanup purposes.
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(9) Ice that comes into contact wgBAFOODproducts must be
(1) made from water that meets the requiremengs)aif this section;

(2) manufactured by treFROCESSORN a sanitary manner unless the ice is
obtained from an establishment permitted 18 AA@Bthis chapter to manufacture ice; and

(3) stored, transported, and handled in a sanitemyner.
(h) This section does not apply to water usediferprotection, boilers, or similar uses.

() Repealed 12/2/99. (Eff. 12/18/97, Registet;I¢adopt 12/2/99, Register 152; am
8/6/2006, Register 179; am 11/24/2007, Registe) 184

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.080, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattrapaaled and readopted
18 AAC 34.080(a)-(c), amended (e) and (g)(1). départment also repealed
18 AAC 34.080(i), moving the definition of @SS A PUBLIC WATER SYSTEM to the definitions
section at 18 AAC 34.990. Chapter 72, SLA 1998aaled department authority to adopt
regulations in 18 AAC 34 from AS 03.05 to AS 17.20.

18 AAC 34.085. Toilet and handwash sink requiremds. (a) The number of toilets
and associated handwash sinks in a land-basadiTy must comply with the state plumbing
code as required by 18 AAC 34.075. The numbeoitdts on a mobil®ROCESSINGressel must
comply with the Occupational Safety and Health Adistration's general environmental
controls in 29 C.F.R. 1910.141(c)(1)(i) and Tablk &dopted by reference in 18 AAC 34.010.
Toilet rooms must be conveniently located for egpouse and furnished with toilet tissue.
Toilet rooms must have atbEQUATE number of handwash sinks with hot and cold running
water, and must be furnished with sanitary hancetewr another drying device. Each toilet and
handwash sink must be kept in a sanitary condaiwhin good repair.

(b) The door to a toilet room must be self-closamgl may not open directly into a
PROCESSING storage, or other area containBEpFOODproducts FOOD INGREDIENTS FOOD-
contact surfaces, ®ACKAGING materials unless means have been taken to praibotne
contamination, including a double door or instatlatof an exhaust system that vents air from
the toilet room to the outside of thecILITY.

(c) A sign must be posted in each toilet roomaling employees to wash their hands
with soap or detergent before returning to workiets. The signs must be printed in English
and in other languages or pictures if necessargrgsloyee understanding.

(d) ThepepARTMENT will allow a land-base@AaciLiTYy to have portable toilets or privies
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(1) due to lack of soil, the existence of permalyenozen ground, or other
geological conditions, the land-baseILITY is unable to install a septic system;

(2) theDEPARTMENT finds that public health is protected,;
(3) each toilet and privy meets the applicablaim@ments of 18 AAC 72;
(4) each toilet and privy is conveniently locatedemployee use;

(5) each toilet and privy is maintained in a sanyitmanner and toilet tissue is
provided,;

(6) a handwash sink, soap, and towels are lo@tdte entrance to the
PROCESSINGrea; and

(7) handwash signs described in (c) of this sadi® posted at each toilet or
privy and at the entrance to thROCESSINGarea.

(e) AFAcILITY that is under construction or is belEgrTENSIVELY REMODELED ON
December 18, 1997, or that is builtBETENSIVELY REMODELED after December 18, 1997, must
have handwash sinks in or immediately adjaceRrRmCESSINGareas. AFACILITY in existence
on December 18, 1997, that operates at any time after that date is, UNEXTENSIVELY
REMODELED, not required to install handwash sinks in#Re©CESSINGareas, but must provide
hand sanitizers in thFROCESSINGareas. APROCESSORMay meet the hand sanitizer requirement
of this subsection by having in theoCESSINGareas hand sanitizers containing a sanitizing
solution that complies with the manufacturer’sinstions for hand sanitizers or that meets the
concentration levels described in 18 AAC 34.07&XR), (b)(2)(B), or (b)(2)(C).

(H A handwash sink required under this sectiorstinave hot and cold water under
pressure. Hot water must be supplied at a temyerat 109°-120° Fahrenheit. Self-dispensing
or metering faucets must provide a flow of waterdbleast 20 seconds. Hand-cleaning soap or
detergent must be provided at each sink. Toweicepr drying devices are not required for
sinks in aPROCESSINGarea. If towels are provided, towel disposal aordrs must be provided.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Beyil52; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the Departmérir/ironmental
Conservation readopted 18 AAC 34.085, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.085(a).
Chapter 72, SLA 1998 relocated department authtrigdopt regulations in 18 AAC 34 from
AS 03.05 to AS 17.20.

Information about how to review or copy a requiretreferred to in 18 AAC 34.085
and adopted by reference in 18 AAC 34.010 is steirotine editor’s note to 18 AAC 34.010.
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18 AAC 34.090. Equipment and utensils(a) Equipment and utensils must be
ADEQUATE for the intended use and must be designed, iadtadind maintained to permit
equipment, utensils, and adjacent spaces to by elesaned. The design, construction, and use
of equipment and utensils must prevent contaminaifGEAFOOD products 0OFOOD
INGREDIENTS

(b) Utensils an&oob-contact surfaces of equipment must be cleaneskdirand
SANITIZED according to the schedule in the sanitation ptguired by 18 AAC 34.050 and must
be handled to prevent contaminatiorseAFOOD products FOOD INGREDIENTS, Of FOOD
PACKAGING. In addition,

(1) CONTAINERS pans, and tubs used to store or transgxkooDproducts or
ingredients must be cleaned, rinsed, samdiTIZED before use and re-use each day and may not
be stacked in a way that permits contaminationroégssedeAFooDproducts or ingredients;
and

(2) portable equipment and utensils with surfabas contacsEAFoOOD products,
Or FOOD INGREDIENTS must be

(A) cleaned angaNITIZED before storage; and

(B) stored in a location and manner to protectas@s from
contamination, including splash and dust, unlesetiuipment and utensils are cleaned
andsANITIZED again before use.

(c) Single-service articles, including utensilappr cups, and paper towels, must be
stored, handled, dispensed, used, and disposedaahianner that prevents contamination of
SEAFOODproducts FOOD INGREDIENTS, FOOD-contact surfaces, amob packaging materials.

(d) Equipment and utensil surfaces and areas drequipment and utensils that do not
contactsEAFOODproducts FOOD INGREDIENTS, FOOD-contact surfaces, 00D packaging must
be free from contaminants, including excessive,diigt FOOD particles, and other debris if
proximity to SEAFOODproducts FOOD INGREDIENTS FOOD-contact surfaces, aooD packaging
might cause contamination. (Eff. 12/18/97, Regisl; readopt 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmiironmental
Conservation readopted 18 AAC 34.090, without cleangaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.095. Waste disposal(a) FRROCESsINGwaste fromsEAFOODproducts must
be disposed of as required by 18 AAC 60 for soladte or by 18 AAC 72 for wastewater.

(b) For sewage disposal from a molskOCESSINGvessel, only aypell or TYPE Il
MARINE SANITATION DEVICE may be used. Marine sanitation devices must la@ebEQUATE
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size for the number of employees and must be ggebrataccordance with the manufacturer's
specifications and United States Coast Guard requents. Untreated sewage from a marine
sanitation device may not be discharged duPRQCESSINGFACILITY cleaning, or when within
one-half mile of another vessel that can reasonablgxpected to lBROCESSINGOr cleaning.

(c) Arecord of the date, time, and location affedischarge from a type Ill marine
sanitation device must be kept as required at 18 84.920. (Eff. 12/18/97, Register 144;
readopt 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.095, without cleangaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.100. Personnel(a) Arprocessorshall ensure that a person with an
infected wound or a disease communicabledyp, including an employee with persistent
sneezing, coughing, or a runny nose, does not woaky capacity that might contaminate
SEAFOODproducts FOOD INGREDIENTS, FOOD-contact surfaces of clean equipment or utensils, o
FOOD packaging materials with an infectious or toxigemicro-organism, or that might transmit
disease to others. Tlheocessorshall instruct employees to report an adversetnheahdition
to their supervisor.

(b) AProcessorshall ensure that any employee who works in diceatact with
SEAFOODproducts FOOD INGREDIENTS, FOOD-contact surfaces, ®ACKAGING materials

(1) wears clean outer garments, maintains a hegine of personal cleanliness,
and uses hygienic practices while on duty to pregentamination o§EAFOODproducts FOOD
INGREDIENTS FOOD-contact surfaces, ®ACKAGING materials;

(2) removes jewelry and other objects that mightihto SEAFOOD products,
FOOD INGREDIENTS, equipment, OCONTAINERS and removes or covers with a disposable or
EASILY CLEANABLE glove, hand jewelry that is neANITIZED;

(3) wears a hair net, including a beard net ifliapple, or another effective hair
restraint;

(4) washes andaniTiZES that employee’s hands thoroughly before startingkw
after each absence from the work station, andhatr dimes when the hands are soiled or
contaminated:;

(5) keeps gloves and outer garments that are wbitle handlingroobin an
intact, clean, and sanitary condition; gloves angtogarments worn while handlirgob must
be made of an impermeable material unless inapiatedor the work involved; gloves and
outer garments worn while handlirgobp that are not made of an impermeable material meist
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changed frequently to prevent contaminatios®efFOODproducts FOOD INGREDIENTS, FOOD-
contact surfaces, ®ACKAGING materials;

(6) does not store street clothing or other peakbalongings, eaoob, drink
beverages, or use tobacco IRRRDCESSINGarea or an area wheseAFOOD products FOOD
INGREDIENTS FOOD-contact surfaces, ®ACKAGING materials are stored; and

(7) takes other necessary precautions to prewenamination oSEAFOOD
products FOOD INGREDIENTS, FOOD-contact surfaces, ®CKAGING materials with perspiration,
hair, cosmetics, tobacco, chemicals, medicatiootloer contaminants.

(c) ApProcessorshall ensure that, whenewsEAarFooDproducts are being processed,
there is in the®ROCESSINGFACILITY a person responsible for identifying sanitatioolgems and
potentialFoob contamination who has the education and experieacessary for the production
of unadulteratedeAFooDproducts.

(d) AProcessorshall ensure thatoob handlers and supervisors receive training in
properFooD receiving, handling, preparation, aPRIOCESSINGand are aware of and follow
personal hygiene and sanitary practices. (EffL8/8/7, Register 144; readopt 12/2/99, Register
152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.100, without cleabgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.105. Handling.(a) APROCESsORshall inspecsEAFOODproducts anéoobD
INGREDIENTStO assure that they aneHOLESOME, and that they are not misbranded or
adulterated. OnlywHoLESOME and unadulterated products may be processedordecf the
condition of incominggseAFoOD products must be retained for the time specified i
18 AAC 34.920(b).

(b) AProcessorshall identify, by label or otherwise, and segtegaAFooDcaught
while sport fishing, subsistence fishing, or peedarse fishing from commercially-caught
SEAFoODduring all aspects GfROCESSING

(c) AProcessornvho handles, stores, or transpatarFoobDproducts shall do so under
conditions that prevent product contamination agigtiloration of the product and the product
CONTAINER. TheprRocEssorshall holdseaFooDproducts upon receipt at a temperature of not
more than 45° Fahrenheit ursiikOCESSINGOf theSEAFOODproduct begins.

(d) Vessels or vehicles, includimgNDERS used to transport ra8eAFoOOD products
must provideADEQUATE ice or other temperature control axmEQUATE protection against bird
droppings and sun when holding or transporiegroobDproducts.
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(e) Pitching or puncturing raBEAFOODproduct using a long-handled implement is
prohibited. Hand gaff hooks are allowed if usetyam a portion of theseAFooDbproduct that
will be discarded as waste by tPrOCESsoOROr will not otherwise be used for human
consumption.

() Theprocessorshall, upon receipt and before additioPROCESSINGOr PACKAGING,
inspect antdh\DEQUATELY washseAarFooDproducts, including thossuTcHERED or filleted in
another permittedACILITY.

(g) SEAFooD products that are frozen when received must befkegen until used or, if
thawed, must be kepEFRIGERATEDOr must be processed within one hour. FrazxrooD
product must be thawed in a sanitary manner urmldrranning waterREFRIGERATION Of
another means approved by ttEPARTMENT to protect producivHOLESOMENESS

(h) Except forsHELFSTABLE saltedseAFooDproducts subject to 18 AAC 34.122(7), wet
brining or dry salting of raEAFOODproduct must be done undeEFRIGERATIONUNleSS the
brining or salting will be completed within four ins.

(i) After asMOKED or cookedsEAFOODPRODUCTCOOIS to an internal temperature of 140
Fahrenheit,

(1) the product must be further cooled to an maetemperature of no more than
70° Fahrenheit within two hours; and

(2) the product must continue to be cooled tonéernal temperature of no more
than 50%ahrenheit within four hours after the product wasled to an internal
temperature of no more than 7B&hrenheit.

() A reduced oxygen avODIFIED ATMOSPHERE PACKAGEDSEAFOODproduct that is not
shelf stable must, within four hours affCKAGING, be frozen, OREFRIGERATEDtO an internal
temperature of 38Fahrenheit.

(k) A PROCESsORshall inspecPACKAGING processes, materials, abONTAINERS tO
ensure that they will not contaminaeAFooDproducts oFOOD INGREDIENTSand will protect
the products from contamination.

() TheperparRTMENTWIl, in its discretion, allow an adulteratesdarooD product to be
stored in &AcCILITY only if the product i2DEQUATELY identified and segregated frasBAFOOD
products that are unadulterated.

(m) Areas and equipment used to progEss-oobproducts for human consumption
may not be used to process game, meat, animaldeatkedible products unless tAROCESSOR
ensures that theeaFooD products for human consumption will not be contaated.

(Eff. 12/18/97, Register 144; readopt 12/2/99, Reyil52)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180
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Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.105, without cleatgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.110. Labeling requirements.(a) Unless aeEAFooDproduct is for export
only, aPROCESsSORshall labelseEaAFooDbproducts as required under this section.

(b) Labels must be in English except as proviaelli C.F.R. 101.15 (Food; prominence
of required statements), adopted by reference iIAAB 34.010. This subsection does not
preclude the use of multi-lingual labels in additto English.

(c) The master carton and, if packaged for ret@i, each retadtONTAINER of a
SeEAFooDproduct must be indelibly marked at the time @flieg with the date oPACKAGING.
Before distribution, at least one area of the masigion and retatONTAINER must be labeled
with

(1) the permit number reserved for and assignédeprROCESSORINdeEr
18 AAC 34.035(c); if more than om&OCESSORS involved in manufacturing SEAFOOD
product, the permit number must be that offRecessorvho last handled the product before
sealing; if thebEPARTMENT determines that use of a code serves the inteyeptshlic health and
consumer protection, tleEPARTMENT Will allow a code that is on file with theEEPARTMENT to
be used instead of

(A) the date oPACKAGING; or

(B) thePrOCESsoORs permit number, if theeaFooDproduct has been
thermally processed; if, under this subparagradmptPARTMENT allows use of a code
rather than theROCESsSORs permit number, the code that is allowed for osest be the
establishment number issued by the Food Produdsdietion or a letter code issued by
the DEPARTMENT,

(2) the name and address of Hw®CESSORpacker, or distributor; if the
SEAFOODproduct was not processed by the person whose app@ars on the label, the name on
the label must be qualified by a phrase that revéired connection that the person has with the
SEAFooDproduct as required by 21 C.F.R. 101.5, adoptectteyence in 18 AAC 34.010;

(3) an accurate statement of the amount of theeatsin terms of net weight or
measure; theePARTMENT will allow reasonable variations;

(4) the identity and name of tkeAFooDbproduct approved by tTBEEPARTMENT
or a market or common name as specified in FOAs Seafood List, FDA's Guide to
Acceptable Market Names for Seafood Sold in lraegstommerce 199adopted by reference
in 18 AAC 34.010;

(5) the common or usual name of eacloD INGREDIENT, if the SEAFOODproduct
is made from two or more ingredients; spices, ftangs, and colorings may be so designated
without naming each one, except that esRhFICIAL FLAVORING, ARTIFICIAL COLORING, Of
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CHEMICAL PRESERVATIVEMust be specifically identified,;

(6) alisting, in order of predominance by weighthe product, of eackoob
INGREDIENT; however, ingredients present in amounts of twogrd or less by weight need not
be listed in order of predominance by weight, lising of those ingredients is placed at the end
of the ingredient statement following an approgrigiialifying statement; an appropriate
qualifying statement includes “Contains ____ peragriess of [name of ingredient]” or “Less
than ___ percent of [name of ingredient]”;

(7) the word "IMITATION" if theCONTAINER holds an imitatiorsEAFOOD
product; under the requirement of this paragraph,

(A) the name of eackeaFooDproduct imitated must be listed
immediately after the word "IMITATION”; and

(B) the word “IMITATION” must appear in letters keast as large as the
name of the product as required by 21 C.F.R. 18},.aflopted by reference in
18 AAC 34.010;

(8) a holding statement, as appropriate consigeha type oBEaAFooDproduct,
and in compliance with the following requirements:

(A) if the sEaAFooDproduct is NOSHELFSTABLE, the label must bear the
holding statement “KEEP REFRIGERATED” or “KEEP FRBIY”;

(B) if the smoked finfistsEaAFOODproductis not commercially sterile and
is packaged in a reduced oxygen package or a raddifimosphere package, and if each
package

(i) contains 3.5 percemATER PHASE SALT, contains, if allowed
by 21 C.F.R. 172.17%dopted by reference in 18 AAC 34.0both 3.0 percent
WATER PHASE SALTand not less than 100 ppm nitrite, contains oshé@able
barriers to controClostridium botulinumor is equipped with a time temperature
indicator, the label must bear the holding staterfi€BEP REFRIGERATED
BELOW 38° F” or “"KEEP FROZEN?"; or

(i) does not contain 3.5 percemhATER PHASE SALT, does not
contain both 3.0 percemATER PHASE SALTand not less than 100 ppm nitrite,
does not contain other suitable barriers to cor@fostridium botulinumor is not
equipped with a time temperature indicator, thelabust bear the holding
statement “KEEP FROZEN, THAW UNDER REFRIGERATION
IMMEDIATELY BEFORE USE”;

(C) the holding statement must be in letters attlene-eighth inch high
and comparable in size and style to other labtdriey;

(D) upon application by theROCESSORtheDEPARTMENT Will approve
the removal of a holding statement as required wtde paragraph

(i) for asearooDproduct that is not thermally processed, or for a
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PICKLED SEAFOOD PRODUCThat meets the requirements of 21 C.F.R. 114.3 —
21 C.F.R. 114.100, adopted by reference in 18 AAQR); and

(i) if the testing conducted under 18 AAC 34.1d#monstrates
that theseaFooDproduct meets the requirements of that section and
18 AAC 34.122 foISHELFSTABLE SEAFOODproducts; and

(9) the words “PREVIOUSLY FROZEN?” if theONTAINER holds aSEAFOOD
product that has been previously frozen and thaameldthat will be sold without further
PROCESSING the words “PREVIOUSLY FROZEN" must appear in éeft of sufficient size and
prominence to be easily read under normal conditadrsale.

(d) A conNTAINER of asearooDproduct intended for domes#&OCESSING labeling, or
repacking at anoth@aciLITY is exempt from the labeling requirements of (¢)(3), (5), (6),
and (7) of this section. TheroCEssorshall ensure that distribution of tteAFOOD product
meets the requirements of 21 C.F.R. 101.100(d){d)(2), and (e) (Food; exemptions from
labeling), adopted by reference in 18 AAC 34.010.

(e) AcoNTAINER of aseaFooDproduct intended for retail sale, in addition teeting
the labeling requirements of (a) of this sectionstralso meet the requirements of
21 C.F.R. 101.1 -21 C.F.R. 101.108 and 21 C.F.R51821 C.F.R. 102.57, adopted by
reference in 18 AAC 34.010.

(H A processorshall label each of the following with the wordéOT FOR SALE™:

(1) acoNTAINER of aseaFooDproduct that is being held or processed at a
FACILITY subject to this chapter and that is freenFooDcaught while sport fishing, subsistence
fishing, or personal use fishing;

(2) acoNTAINER of a processesEAFooDproduct that was not processed in
compliance with this chapter.

(g) APRrRocEssoRvho uses farmed salmon from other states or cesritvy manufacture
salmon products in this state must label the protvade with farmed salmon from [state or
country].”

(h) In addition to complying with the labeling tégements of this section,GsTom
PROCESSORshall label smoked, custom-processedroobDas required by 18 AAC 34.310(i).

(i) ThePROCESSORS not required to but may submit samples ofateels for the
DEPARTMENTS review for compliance with this section. (EfR/18/97, Register 144; am
12/2/99, Register 152; am 8/6/2006, Register 1iD14/24/2007, Register 184)

Authority: AS 17.20.005 AS 17.20.045 AS 17.20.180
AS 17.20.010 AS 17.20.065 AS 17.20.290
AS 17.20.040 AS 17.20.072 AS 44.46.020
AS 17.20.044
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Editor's note: Information about how to review or obtain a caiiya requirement
referred to in 18 AAC 34.110 and adopted by refeedn 18 AAC 34.010 is set out in the
editor’s note to 18 AAC 34.010. The Food Produddsociation may be contacted at
1600 S. Jackson Street, Seattle, WA 98144, teleh@06) 323-3540; facsimile: (206) 323-
3543; e-mail: fpa-seattle@fpa-food.org.

18 AAC 34.112. Labeling requirements for seafoodrpducts for export only. (a)
TheDeEPARTMENT Will not treat aseAFooDproduct intended for export as an adulterated or
misbrandedearFooDproduct if

(1) thesearFoobpproduct

(A) was processed usingFaoD ADDITIVE in violation of
18 AAC 34.115(2) or @oLOR ADDITIVE in violation of 18 AAC 34.115(3); or

(B) violates a standard set out in 18 AAC 34.1# ts appropriate to the
processedEAFOODproduct; and

(2) therprocEssorof theseaFooDproduct

(A) labels thecONTAINER that holds thesEAFooDproduct as required by
(b) of this section; and

(B) has on file at theaciLITy at which theseaAFoobwas processed a
letter from the foreign purchaser of theaFooDproduct, stating that the product meets
the specifications of theeAFooDproduct set by the government of the country into
which the product will be sold and exported.

(b) A searooDpproduct labeled "FOR EXPORT ONLY" may not be soitdffered for
sale in domestic commerce and must be labeledeautside of theoONTAINER in accordance
with 18 AAC 34.110(b) and with

(1) thePROCESSINGFACILITY's hame and address, or its permit number;

(2) the identity and name of tseAFooDproduct as described in
18 AAC 34.110(c)(4):

(3) the temperature holding statement describd@iAAC 34.110(c)(8) if
applicable; and

(4) the words "FOR EXPORT ONLY" in boldfaced let@t least one-quarter
inch high. (Eff. 12/2/99, Register 152; am 8/6/@0Begister 179)

Authority: AS 17.20.005 AS 17.20.045 AS 17.20.230
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AS 17.20.010 AS 17.20.065 AS 17.20.290
AS 17.20.040 AS 17.20.072 AS 44.46.020
AS 17.20.044 AS 17.20.180

18 AAC 34.115. Adulterated seafood productsThe term “adulterateSEAFOOD
product” has the meaning given “adulterated foodAB 17.20.020 and AS 17.20.030. In
addition, aseAFooDproduct is adulterated if

(1) itis contaminated witbiL or another hazardous substance;

(2) it contains &00D ADDITIVE that is unsafe under 21 U.S.C. 348(a), adopted by
reference in 18 AAC 34.010, or that is prohibitgttite DEPARTMENT;

(3) it contains &OLOR ADDITIVE that is unsafe under 21 U.S.C. 379¢e(a), adopted
by reference in 18 AAC 34.010, or that is prohitditey theDEPARTMENT, Or

(4) it was accidentally or intentionally subjectedadiation, unless the use of
radiation was in conformity with 21 C.F.R. 179.2179.45, adopted by reference in
18 AAC 34.010. (Eff. 12/18/97, Register 144; re@idb2/2/99, Register 152)

Authority: AS 17.02.005 AS 17.20.065 AS 17.20.230
AS 17.20.010 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.030

Editor's note: Effective 12/2/99, Register 152, the Departmériro/ironmental
Conservation readopted 18 AAC 34.115, without cleabgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

Information about how to review or obtain a copyaakquirement referred to in this
section and adopted by reference in 18 AAC 34.8K&1 out in the editor’s note to
18 AAC 34.010.

18 AAC 34.120. Misbranded seafood productsThe term “misbranded seafood
product” has the meaning given “misbranded foodA$117.20.040 and AS 17.20.045. In
addition, aseAFooDproduct is misbranded if it is not labeled as meguiby 18 AAC 34.110 or
18 AAC 34.112. (Eff. 12/18 /97, Register 144; a?i2199, Register 152)

Authority: AS 17.02.005 AS 17.20.045 AS 17.20.180
AS 17.20.010 AS 17.20.065 AS 17.20.230
AS 17.20.040 AS 17.20.066 AS 17.20.290
AS 17.20.044 AS 17.20.072 AS 44.46.020

18 AAC 34.122. Seafood product standardsSEAFOOD products that are processed for,

or placed into, domestic commerce must meet thewolg standards:
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(1) forsHELLFISH, either in the shell or shucked but BOtSCERATED, the
bacteriological standard is a fecal coliform dgnsitnot more than 230 MPN per 100 grams,
and a 35 Celsius aerobic plate count of not more than SID|facteria per granSHELLFISH
exceeding either of these levels are unsuitabl@donan consumption;

(2) for fresh or frozeseaFooDproducts other thasHELLFISH:
(A) organoleptic: no contamination DECOMPOSITIONdetected; and
(B) histamine in scombroid fish: less than orada 50 ppm;

(3) for refrigerated or frozeREADY-TO-EAT SEAFOODproduct, except as
provided in (4) of this section:

(A) Listeria monocytogenesero tolerance;

(B) Salmonellsspp.: zero tolerance;

(C) Escherichia coli less than or equal to 1,000 MPN per gram;

(D) Staphylococcus aureudess than or equal to 10,000 MPN per gram;
(E) organoleptic: no contamination mecomMpPOSITIONdetected; and

(F) sodium nitrite:

(i) less than or equal to 200 ppm for smoked salorasablefish;
or

(ii) less than or equal to 10 ppm for smoked tuna;

(4) for smoked salmon or sablefish, sodium nitrdéss than or equal to 500
ppm;

(5) for cod roe, potassium nitrate: less thaadgural to 200 ppm;

(6) shelf-stablesseEaAFooDproduct other than shelf-stable salssArFooDproduct
must meet the standards in (3) of this section tinei€apable of being stored at room
temperature for extended periods without produatibpathogenic or toxigenic microorganisms
or product deterioration, and must meet one ofdlewing standards:

(A) the product has been thermally processed;

(B) the product has\@ATER ACTIVITY below 0.85 or &/ATER PHASE
SALT of 20 percent or greater;

(C) the product is acidified below a pH of 4.6; or

(D) the product complies with 21 C.F.R. 172.38&@ted by reference in
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18 AAC 34.010, for whole fish protein concentrate;
(E) repealed 8/6/2006;

(7) shelf-stable saltesEaAFooDproduct must meet the requirements of (6)(B) of
this section and must

(A) be produced under conditions where the protastbeen maintained
at a temperature below 60° Fahrenheit duPRQCESSING and

(B) have a maximum ratio of raw product to sal2dd 1 for a dry brine
process, and a minimum ratio of raw product to realk of 3 to 1 for a wet brine process;

(8) foreviscerRATEDand shucked fresh or frozeRELLFISH product, except
oysters:

(A) fecal coliform: less than or equal to 100 Mp&Fr 100 grams; and

(B) 35’Celsius aerobic plate count: less than or equad@@000
COLONY-FORMING UNITS (CFU) per gram;

(9) for live, fresh, or frozen snails aBdELLFISH, including uneviscerated
SHELLSTOCK

(A) PSP: less than 8@; and
(B) bomoic AcID: less than 20 ppm; and

(10) for live, fresh, cooked, or frozen whole c@abduct:
(A) PSP: less than 79; and

(B) bomoic AcID: less than 30 ppm. (Eff. 12/18/97, Register 144;
am/readopt 12/2/99, Register 152; am 8/6/2006, k&gl 79)

Authority: AS 17.02.005 AS 17.20.030 AS 17.20.180
AS 17.20.010 AS 17.20.065 AS 17.20.290
AS 17.20.020 AS 17.20.072 AS 44.46.020

Editor's note: Effective 12/2/99, Register 152, the Departmérirovironmental
Conservation readopted 18 AAC 34.122, to affirmvakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.122(2) — (3).
Chapter 72, SLA 1998 relocated department authtoigdopt regulations in 18 AAC 34 from
AS 03.05 to AS 17.20.

Information about how to review or obtain a copyaakquirement referred to in
18 AAC 34.122 and adopted by reference in 18 AADBA is set out in the editor’'s note to
18 AAC 34.010.
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18 AAC 34.125. Product testing.(a) Except as provided in (g) of this sectitme t
DEPARTMENT mMay at its expense test nonstatistical, nonreptatee samples EAFOOD
products for compliance with 18 AAC 34.122, for firesence of other marine toxins, for the
presence of heavy metals, or for the presencehef @ontaminants of public health significance.
A PROCESSORMay not charge theePARTMENT more than the average wholesale market price
for a sample.

(b) TheDEPARTMENT Will test live orsHUCKED SHELLFISHand snails for compliance with
18 AAC 34.122(9). BELLFISH and shails must be held by theocessoruntil notified by the
DEPARTMENT that thesEAFooDmMeets the standards of 18 AAC 34.122(9)

(c) TheperpARTMENT Will, if requested by theroCESSORaNd in theDEPARTMENT'S
discretion, conduct tests sgAFOODproducts, includingeAFooD products to be exported, or
newsSEAFOODproducts being developed, subject to the fee reduiy 18 AAC 34.905.

(d) To show compliance with 18 AAC 34.122(3RRDCESSORISING a process that has
not been approved by tibePARTMENT for a refrigerated or frozeReEADY-TO-EAT product shall
submit samples of the product t@@aALIFIED LABORATORY as follows:

(1) three product samples from every production; eachLoT of product must
be held by th@eroCESsORuNtil testing and approval by timEPARTMENT allows release; and

(2) after six consecutively acceptabter samples under (1) of this subsection
are obtained, one product sample from the fiestproduced each month; thRROCESSORMay
release aoT of product after submitting a product sample fribwaat LOT.

(e) Except as provided in (g) of this sectionshow compliance with
18 AAC 34.122(6), ®RoCcESsoRproducing a shelf-stabkeEAFoobproduct, shall submit
samples of the product toQALIFIED LABORATORY as follows:

(1) three product samples from every production; eachLoT of product must
be held by th@eroCESsORuNtil testing and approval by timEPARTMENT allows release; and

(2) after six consecutively acceptabter samples under (1) of this subsection
are obtained, one product sample from the fizstproduced each month; thRROCESSORMay
release aoT of product after submitting a product sample fribwaat LOT.

() A PROCESSORNhO uses sodium nitrite, sodium nitrate, or potassitrate in a
SEAFoODproduct intended for the domestic market shalhsititb aQUALIFIED LABORATORY Of
other commercial laboratory a sample for testimgnfthe first.oT produced in each calendar
year. ASEAFOODproduct containing sodium nitrite, sodium nitradepotassium nitrate must
meet the applicable standards in 18 AAC 34.122thecpplicable requirements of
21 C.F.R. 172.160, 21 C.F.R. 172.170, or 21 C.AMR.175, adopted by reference in
18 AAC 34.010. In addition, if the product iSEBOKED OR SMOKEFLAVORED PRODUCT it must
meet the requirements of 18 AAC 34.310(d). If mgle is submitted to a commercial
laboratory that is not @QUALIFIED LABORATORY, theDEPARTMENT will not accept the sample
unless the commercial laboratory tests the sample.
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(1) using AOAC official method 935.48, when tegtiior sodium nitrate or
potassium nitrate; and

(2) using AOAC official method 973.31, when tegtiior sodium nitrite.

(g) Products that are thermally processed br@ceEssorcovered under theABMON
CONTROL PLAN are exempt from the requirements of (a) and (¢hisfsection. TheROCESSOR
shall, upon request from timEPARTMENT, provide copies of the results of laboratory tests
conducted under theaBvoN CONTROLPLAN to show compliance with 18 AAC 34.122(6).

(h) If theDEPARTMENT takes a compliance action under 18 AAC 34.940PHWCESSOR
shall, at thedEPARTMENT'S request, submit to tHeEEPARTMENT Samples 0BEAFOOD product,
FOOD INGREDIENT, Of PACKAGING material for further testing subject to the apglie fees
required by 18 AAC 34.905. The sample size must epresentative sample of $BAFOOD
product,FOOD INGREDIENT, Or PACKAGING material as determined using thmerican National
Standard Sampling Procedures and Tables for Ingpedty Attributeg1993), adopted by
reference in 18 AAC 34.010. (Eff. 12/18/97, Regyisit44; readopt 12/2/99, Register 152; am
8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.200
AS 17.20.065 AS 17.20.180 AS 44.46.020
AS 17.20.070

Editor's note: Effective 12/2/99, Register 152, the Departmériro/ironmental
Conservation readopted 18 AAC 34.125, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.125(c), (d),
and (f), and repealed and readopted 18 AAC 34.)25¢hapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

Information about how to review or obtain a copyaagkquirement referred to in
18 AAC 34.125 and adopted by reference in 18 AA@3B4A is set out in the editor’'s note to
18 AAC 34.010.

The AOAC official methods referred to in 18 AAC 325 may be found in th@fficial
Methods of Analysis of AOAC InternationaVvailable from AOAC International, Suite 500, 481
North Frederick Ave., Gaithersburg, Maryland 20&42-7 .
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Article 2. Shellfish Processing.

Section

200. Applicability of shellfish processing requirents
205. Permit requirements

210. Shellfish growing area

215. Harvesting and handling of bait shellfish
220. Geoduck dive vessel requirements

18 AAC 34.200. Applicability of shellfish processig requirements. (a) A person
who harvests, handles, prepares, processes, sipacks, repacks, or transports fresh or frozen
SHELLFISH for sale as part of commerce intended for humasswmption shall meet the
requirements of 18 AAC 34.200 - 18 AAC 34.210.adidition, except for a person who is a
SHELLFISH HARVESTER a person described in this section must also theaequirements of
18 AAC 34.030 - 18 AAC 34.125 and 18 AAC 34.903B-AAC 34.990.

(b) A person described in (a) of this section|uding a person who iISSHELLFISH
HARVESTER shall comply with the standards for fresh or &0gHELLFISH relating to sanitation,
harvesting, handling, shucking, and transportinga@oed in théNational Shellfish Sanitation
Program Guide for the Control of Molluscan Shelifand 21 C.F.R. 1240.60, both of which are
adopted by reference in 18 AAC 34.010.

(c) A person who harvess$siELLFISH for bait to be sold as part of commerce shall meet
the requirements of 18 AAC 34.215. (Eff. 12/18/Bégister 144; readopt 12/2/99, Register
152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the Departmériro/ironmental
Conservation readopted 18 AAC 34.200, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.200(a) and
(b). Chapter 72, SLA 1998 relocated departmeritaiiy to adopt regulations in 18 AAC 34
from AS 03.05 to AS 17.20.

Information about how to review or obtain a copyaagkquirement referred to in
18 AAC 34.200 and adopted by reference in 18 AA@3B4 is set out in the editor’'s note to
18 AAC 34.010.

18 AAC 34.205. Permit requirements.(a) $HELLFISH may be processed only in a
land-based or docksidaciLiITy and only by a person who has a current annualipesned by
the DEPARTMENT.
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(b) Except for 8HELLFISH HARVESTER aSHELLFISH permit applicant shall meet the
requirements of 18 AAC 34.035 - 18 AAC 34.060 aag the permit fee required by
18 AAC 34.900.

(c) A SHELLFISH HARVESTERpermit applicant shall submit to tbeEPARTMENT
(1) the fee required at 18 AAC 34.900;
(2) a completed form provided by thEPARTMENT,

(3) an example of the actusleLLFISHtag to be used by the harvester as required
by 21 C.F.R. 123.28, adopted by reference in 18 BR4M10;

(4) a map and description of the location of$HELLFISH GROWING AREA

(5) a list of potential contaminants, includingvege, industrial wast@gSTICIDE
chemicals, and radionuclides, to which #MELLFISH might reasonably be expected to be
exposed; and

(6) the following information, if the harvest aaty includes establishment of a
SHELLFISH harvesting residential campsite:

(A) a copy of the lease agreement with the owhénearea that will be
used as a campsite;

(B) a description of the exact location of the paite;

(C) the length of time the campsite will be us¢dff. 12/18/97,
Register 144; am 12/2/99, Register 152)

Authority:  AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

18 AAC 34.210. Shellfish growing areas(a) A person may not harvesteLLFISH for
sale for human consumption frons@ELLFISH GROWING AREAuUNless th®EPARTMENT first
approves theHELLFISH GROWING AREA In order to obtain approval ofSMELLFISH GROWING
AREA, a person shall send a letter to tiE2ARTMENT describing theSHELLFISH GROWING AREA
for which approval is requested, and pay the apgatgpfee required by 18 AAC 34.900(c). For
purposes of this section,

(1) a person seeking initial site approval GiH&ELLFISH GROWING AREAshall
request initial site approval and transmit therfsguired by 18 AAC 34.900(c)(1); and

(2) a person seeking reapproval ;fHELLFISH GROWING AREAfor which initial

site approval has been given shall request reappeaow transmit the fee required by
18 AAC 34.900(c)(2)
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(b) SHELLFISH GROWING AREASites that have been previously approved by the
DEPARTMENT must be reapproved annually, subject to the reajapfees required by
18 AAC 34.900.

(c) TheperpARTMENT will follow the National Shellfish Sanitation Program Guide for
the Control of Molluscan Shellfiskdopted by reference in 18 AAC 34.010 to apprave o
reapprove &HELLFISH GROWING AREA

(d) Unless approved by timEPARTMENT, a SHELLFISH GROWING AREAIS closed to
shellfish harvesting for sale for human consumpti@ff. 12/18/97, Register 144; readopt
12/2/99, Register 152)

Authority: ~ AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the Departmdrirovironmental
Conservation readopted 18 AAC 34.210, to affirmvakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.210(c).
Chapter 72, SLA 1998 relocated department authtwigdopt regulations in 18 AAC 34 from
AS 03.05to AS 17.20.

Information about how to review or obtain a copyaakquirement referred to in
18 AAC 34.210 and adopted by reference in 18 AADBA is set out in the editor’'s note to
18 AAC 34.010.

18 AAC 34.215. Harvesting and handling of bait shiésh. (a) A person who
harvestsHELLFISH for bait to be sold as part of commerce must fzavannual harvesting
permit from theDEPARTMENT, pay the applicable fee required in 18 AAC 34.94%) comply
with this section.

(b) BaitsHELLFISH must be dyed no later than the end of each dagsation with FD
and C # 1 Blue dye by completely immersing $he€LLFISH in the dye to impart a visible color
to theSHELLFISH.

(c) A harvester shall dye baHELLFISHfrom an unapproved growing area before the
SHELLFISHis moved from the growing area. BaHELLFISHfrom an approved growing area may
be dyed while in ®ROCESSINGFACILITY .

(d) BaitsHELLFISHfrom an unapproved growing area may not be tramspor stored
with sHELLFISH intended for sale for human consumption.

(e) BaitsHELLFISH harvested from an approved growing area may bspated with
SHELLFISH intended for human consumption if the IsMELLFISH IS identified as ba$HELLFISH,
stored in separateONTAINERS labeled to indicate they contain baHELLFISH, and does not
cross-contaminateHELLFISH intended for human consumption while in transpoitorage.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Beyil52)
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Authority:  AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.215, without cleatgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.220. Geoduck dive vessel requirementga) Geoducks may only be
harvested from a vessel that has a current aneualipissued by theEPARTMENT.

(b) An owner of a geoduck dive vessel shall

(1) apply for an annual permit under 18 AAC 34.@38L), (c), (d), (e), (f), and
(9); and

(2) submit to th@ePARTMENT for approval plans that
(A) demonstrate compliance with this section;

(B) accurately depict the location or placemerdgtofage areas for
geoducks andoONTAINERS used to transport geoducks; and

(C) describe the surface finish of storage hotdggeoducks.
(c) A geoduck dive vessel owner shall ensuredhggoduck dive vessel

(1) ISADEQUATE in size, design, and construction to accommodatéay
harvesting, storage, and transport of geoduckst@pcevent contamination of geoducks and
CONTAINERS Used to transport geoducks;

(2) is equipped with a marine sanitation devicgraped by the United States
Coast Guard or a portable toilet; in this subpaplyr “portable toilet” means a holding tank,
chemical treatment unit, or other contained tdaetlity that has an attached cover and that does
not allow the discharge of untreated sewage; seweagenot be discharged during harvesting or
within one-half mile of another vessel that carsoeeably be expected to BROCESSING
SEAFOODOr harvestingHELLFISH,

(3) has at least one toilet room that is
(A) keptin a sanitary condition and in good repai
(B) equipped with a toilet and toilet tissue; and

(C) equipped with a sign directing employees tgwteir hands with
soap before returning to work stations; the sigistve printed in English and, if
necessary for employee understanding, either ithentanguage or with pictures;
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(4) has a handwash sink with hot and cold runmater that can be tempered to
a temperature between 9 and 120 F, soap, and disposable towels;

(5) has, for geoducks, storage holds that arebsmraent, durable, smooth, and
EASILY CLEANABLE, and that are made of concrete, sealed or norseeroetal, fiberglass, or
other suitable material approved by tEPARTMENT, and

(6) except for harvested geoducks, is free oféimemals, including pets, insects,
rodents, or other pests. (Eff. 8/6/2006, Regit#)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180
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Article 3. Smoked or Smoke-Flavored Seafood Prodtg Processing.

Section

300. Applicability of smoked or smoke-flavored feeal product processing requirements
310. Processing requirements for smoked or smiakesed seafood products

315. Native-style smoked or smoke-flavored drigidhen

320. Finished product handling

18 AAC 34.300. Applicability of smoked or smoke-8vored seafood product
processing requirements.(a) A person who process&80OKED OR SMOKEFLAVORED SEAFOOD
PRODUCTSfor sale as part of commerce intended for humaswmption or who processes
SMOKED OR SMOKEFLAVORED SEAFOOD PRODUCT®S aCUSTOM PROCESSORhall meet the
requirements of 18 AAC 34.030 - 18 AAC 34.210, 18Q\34.300 - 18 AAC 34.320, and
18 AAC 34.900 - 18 AAC 34.990.

(b) A person who thermally procesSasOKED OR SMOKEFLAVORED SEAFOOD
PRoDuUCTSfor sale as part of commerce intended for humaswmption shall meet the
requirements of (a) of this section, except 18 A24_310(h), 18 AAC 34.310(i),

18 AAC 34.320(b), and 18 AAC 34.320(c), and shadketthe requirements of 18 AAC 34.400.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Beyil52)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmédrErvironmental
Conservation readopted 18 AAC 34.300, to affirmvhkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.300(b).
Chapter 72, SLA 1998 relocated department authtoigdopt regulations in 18 AAC 34 from
AS 03.05to AS 17.20.

18 AAC 34.310. Processing requirements for smokent smoke-flavored seafood
products. (a) Except as provided in (b) of this sectitm process used to ma&k@OKED OR
SMOKE-FLAVORED SEAFOOD PRODUCTS$NUSt be approved by timEPARTMENT because of
potential food safetyAzARDS.

(b) A person who processes sport-calsgnroobpproducts using a smoking process
that is requested by a customer but that is natoappl by thebEPARTMENT shall identify the
sport-caught products as required by 18 AAC 34 f) Hi[d segregate those products from other
SEAFOODproducts.

(c) A person who process8®OKED OR SMOKEFLAVORED SEAFOOD PRODUCTShall ice,
REFRIGERATE or freezeseAFooDproducts upon receipt and keep them iGeRIGERATED Or
frozen until processed, unless the product wilplmessed within one hour after receipt.
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(d) SVOKED OR SMOKEFLAVORED SEAFOOD PRODUCTS$Nay not contain more than

(1) 200 ppm of sodium nitrite and must meet tlgpnements of
21 C.F.R. 172.175, adopted by reference in 18 AAQRD;

(2) 200 ppm of potassium nitrate and must meetahairements of
21 C.F.R. 172.160, adopted by reference in 18 AAQB0; or

(3) 500 ppm of sodium nitrate and must meet tiygirements of
21 C.F.R. 172.170, adopted by reference in 18 AAQRD.

(e) If a curing mixture contains sodium nitriteetcuring mixture must be a clearly
labeled commercial premix of low concentration, amast be under the control of an employee
designated by theROCESSOR

(N Liquid brines must be changed after three lb@édo prevent an increase in bacterial
populations. Brines may not be reused after faur$iunless they are filtered to remove
bacteria.

(g) For coldsMOKED SEAFOOD PRODUCTSthePROCESSORMUSt monitor the temperatures
within the smoking chamber to assure the followemperatures and times are not exceeded:

(1) when the temperature for drying or smokingsioet exceed 50° Fahrenheit
in the chambelseaFooDproducts may be processed for up to 24 hours; or

(2) when the temperature for drying or smokingsioet exceed 90° Fahrenheit,
SEAFOODproducts may be processed for up to 20 hours;
(h) APROCEssorshall ensure th&MOKED OR SMOKEFLAVORED SEAFOOD PRODUCTSIre

(1) heated to an internal temperature of at |24S¢ Fahrenheit for at least 30
minutes during the smoking process and that thipégature is reached within 24 hours of
starting the heating process; or

(2) frozen before distribution of the finished guat, either before or after the
smoking process, as follows:

(A) blast frozen to an internal temperature oi°-Bahrenheit or below
for at least 15 hours;

(B) frozen to an internal temperature of -10° Eaheit or below for at
least 168 hours (seven days); or

(C) frozen to an internal temperature of 5° Fahe#tror below for at least
288 hours (12 days).

(i) If a seaFooDproduct was sport-caught and was processeddwsaoM PROCESSOR

and thecusTomMm PROCESSOHRIas not processed tBeaFooDproduct to kill parasites as required
in (h) of this section, theustoMm PROCESSORhall label thesEAFooDproduct with the following
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statement: “WARNING! This product has not beeyated to kill naturally occurring parasites.
FREEZING to an internal temperature of 5° Fahrenheit foeast 12 days will kill these
parasites.”

() A person who processesBAaFOODproduct into 8MOKED OR SMOKEFLAVORED
SEAFOOD PRODUCTShall keep records of brine formulation, cook snaed temperatures, drying
times,FREEZING times, distribution, and results of tests condditte a laboratory or by the
PROCESSOR Records must be kept for the time specifiedBaAAC 34.920(b). (Eff. 12/18/97,
Register 144; am 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.180
AS 17.20.065 AS 17.20.072 AS 44.46.020

Editor's note: Information about how to review or obtain a caifya requirement
referred to in 18 AAC 34.310 and adopted by refeean 18 AAC 34.010 is set out in the
editor's note to 18 AAC 34.010.

18 AAC 34.315. Native-style smoked or smoke-flavadedried salmon. (a) The
DEPARTMENT approves the process described in this sectioisallmon only, as an alternative to
meeting the time and temperature requirements @&A® 34.310(h). Salmon processed under
this section is na$HELFSTABLE and must be labeled as required by 18 AAC 34.2(&)c

(b) A PROCESsORshallEvISCERATEraw salmon as soon as possible to minimize the
migration of parasite worms into the edible portion

(c) AftereviSCERATION, thePROCESSORshall thoroughly wash the exterior of the raw
salmon with a continuous flow of potable water tisathlorinated in the range of 30-40 ppm.
The salmon must be washed from head to tail irséimee direction as the scales to avoid pushing
bacteria under the scales.

(d) ButcHEREDStrips of raw salmon must be of consistent thiskne~or a cold smoked
salmon as described in 18 AAC 34.310(9g), stripstrhasone-half inch or less. For all other
smoked salmon, strips must be three-quarter indissr

(e) Wet brining or dry salting of salmon must lmmé under refrigeration unless the
brining or salting will be completed within four ms. Starches, sugars, or other ingredients may
be used witlbEPARTMENT approval. In addition,

(1) sodium lactate or potassium lactate may bd tsecrease the rate of drying
and to enhance the control of bacterial growthéf ¢oncentration is 20 percent solution or
greater and if applied to the salmon as a spralyofor at least one minute; or

(2) natural or artificial liquid smoke may be usgdefore dilution, the
concentrate consists of 10 percent titratable ggidine milligrams of phenol per gram, and 12
grams carbonyls per 100 milliliters.

(H Liquid brines must be changed after three lh@édo prevent an increase in bacterial
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populations. Brines may not be reused after faurs without filtering to remove bacteria.
Finished product must be brined to contain

(1) a minimum of 10 percemMATER PHASE SALTfor cold-smoked salmon; and
(2) a minimum of 5 percemATER PHASE SALTfor hot-smoked salmon.

(g) For smoking and drying,RrRoOCESSORshall use the following methods:
(1) therProcEssorshall

(A) dry the salmon in a manner that does not famaLLICLE or dry-skin
on the surface of the salmon too rapidly; wood senwkist be applied beforeraLLICLE
is formed and continuousfgr at least 72 hours; or

(B) apply to the salmon sodium lactate or potasdactate and liquid
smoke as described in (e) of this section and befarLicLE formation; wood smoke
must be applied beforergLLICLE is formed and continuousfyr at least 72 hours; and

(2) hot or cold smoked and dried salmon must enged in the smokehouse in
a manner to prevent product-to-product contactuginadouching ooiL drippage and to allow
for uniform smoke absorption, dehydration, and ingat

(h) Salmon that has not been heated to an integnglerature of at least 14Bahrenheit
for at least 30 minutes during the smoking proéessibject to theREEZING requirements of
18 AAC 34.310(h)(2). (Eff. 12/18/97, Register 1ddadopt 12/2/99, Register 152; am 8/6/20086,
Register 179; am 11/24/2007, Register 184)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.315, to affirmvakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatiemamended 18 AAC 34.315(a), (d),
(9), and (h). Chapter 72, SLA 1998 relocated depamt authority to adopt regulations in
18 AAC 34 from AS 03.05 to AS 17.20.

18 AAC 34.320. Finished product handling.(a) A finishedSMOKED OR SMOKE
FLAVORED SEAFOOD PRODUCThat does not meSHELFSTABLE requirements and that is not
further processed immediately after smoking must be

(1) cooled as provided in 18 AAC 34.105(i); or
(2) frozen immediately after removal from the smok

(b) Except as provided in 18 AAC 34.315, a finsB®OKED OR SMOKEFLAVORED
PRODUCTthat has not met the heating requirements of 1& 84.310(h)(1) may not be
distributed until the product is frozen as requibgdl8 AAC 34.310(h)(2) or, if sport-caught and
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not frozen to kill parasites, labeled as requirgd ® AAC 34.310(i).

() A SHELFSTABLE SMOKED OR SMOKEFLAVORED SEAFOOD PRODUCMay be held
without refrigeration after removal from the smokéthe end of the smoking process, but must
be protected from moisture reabsorption.

(d) AProcessorshall package the finisheOKED OR SMOKEFLAVORED PRODUCTat
different times than, or physically separated framepPROCESSINGOperation. If the same
equipment is used in tlRROCESSINGANdPACKAGING operations, therRoCcEssorshall clean,
rinse, andsANITIZE the equipment before each use. (Eff. 12/18/9¢jdRer 144; readopt
12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.420, to affirmvakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.320(b).
Chapter 72, SLA 1998 relocated department authtrigdopt regulations in 18 AAC 34 from
AS 03.05to AS 17.20.
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Article 4. Thermal Processing.

Section
400. Thermal processing

18 AAC 34.400. Thermal processing(a) A person who thermally processearooD
products intended for human consumption must nineetequirements of this section and the
requirements of 21 C.F.R. 108.35 and 21 C.F.R.311313.100, adopted by reference in
18 AAC 34.010, in addition to the requirements 8fAIAC 34.030 - 18 AAC 34.125,

18 AAC 34.200 - 18 AAC 34.215, 18 AAC 34.300 - 18@ 34.320, and 18 AAC 34.900 -
18 AAC 34.990.

(b) Water used to coaloNTAINERS and water in a cooling canal must be potable and
must have a measurable disinfectant residual befuexing the retort. Water used in a cooling
canal or system must have a measurable disinfecsidiual at the discharge point.

(c) Theprocessorshall measure daily the cooling water disinfectastduals described
in (b) of this section and keep a daily log of thoseasurements. FROCESsoOrshall keep
records of disinfectant residuals, cook times amiperatureS;ONTAINER examinations,
temperature recording charts, product distributéorg all test results conducted by a laboratory
or by thePROCESSOHoTr the time specified at 18 AAC 34.920(b). (Ef2/18/97, Register 144;
readopt 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the Departmdrirovironmental
Conservation readopted 18 AAC 34.400, without cleangaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

Information about how to review or obtain a copyaagkquirement referred to in this
section and adopted by reference in 18 AAC 34.8Ke&t out in the editor’s note to
18 AAC 34.010.
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Article 5. Direct-Market Fishing Vessels.

Section

500. Applicable standards
510. Vessel requirements
520. Water supply and ice
525. Cleaning and sanitizing

18 AAC 34.500. Applicable standards.(a) A person who operates a direct market
fishing vessel to procesgEAFooDproducts for sale as part of commerce intendetidanan
consumption shall meet the requirements of 18 AAGQA0 - 18 AAC 34.525. In addition, an
operator of @IRECT-MARKET FISHING VESSELMust meet the requirements of 18 AAC 34.030,
18 AAC 34.035(a)(1), (3), (5), and (6), 18 AAC 3350c) - (g), 18 AAC 34.045,

18 AAC 34.055, 18 AAC 34.060(1)(A), (B), (D), and)( 18 AAC 34.060(2)-(3),

18 AAC 34.060(4)(A), (B), and (D), 18 AAC 34.060(38 AAC 34.065 - 18 AAC 34.075,
18 AAC 34.090 - 18 AAC 34.122, 18 AAC 34.125(a), @nd (h), and 18 AAC 34.900 -
18 AAC 34.990.

(b) A DIRECT-MARKET FISHING VESSELOperator shall limiPROCESSINGO BUTCHERING,
FREEZING andPACKAGING the operator’'s own catch esEaAFoobpproducts on board the vessel.

(c) The operator of AIRECT-MARKET FISHING VESSELMayBUTCHER SEAFOODproducts
only while on the fishing grounds but no closemtlome-half nautical mile to shore.
BUTCHERING, PACKAGING, andFREEZING must be done under sanitary conditions.

(d) A DIRECT-MARKET FISHING VESSELOperator who uses chemicalsamDITIVES shall
ensure there ISDEQUATE room aboard the vessel for the sanitary storagangj and use of the
chemicals orDDITIVES. (Eff. 12/18/97, Register 144; readopt 12/2/98giRter 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.500, to affirmvkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.500(a) and
added new subsection (d). Chapter 72, SLA 193 atéd department authority to adopt
regulations in 18 AAC 34 from AS 03.05 to AS 17.20.

The International Pacific Halibut Commission may&ather restrictions 0PROCESSING
halibut. Information on those restrictions mayoi¢ained by contacting the International Pacific
Halibut Commission, P.O. Box 95009, Seattle, Wagion 98145-2009.

18 AAC 34.510. Vessel requirements(@a) ADIRECT-MARKET FISHING VESSELMust be
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equipped with either a wash-down hose or anothans\& supplDEQUATE amounts of water
to thePROCESSINGarea and deck for cleaning and sanitizing.

(b) A DIRECT-MARKET FISHING VESSELMust be equipped with a marine sanitation device
approved by the United States Coast Guard or alplertoilet. The vessel must also be
equipped with a handwash sink, soap, and hand sowel

(c) In this section, "portable toilet” means atedmed toilet facility with an attached
cover, such as a holding tank or a chemical treatnmeit, that does not allow direct discharge of
untreated sewage. (Eff. 12/18/97, Register 14jopt 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.510, without cleabgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.520. Water supply and ice(a) Sources of fresh and salt water supplies for
aDIRECT-MARKET FISHING VESSELMust be approved by tiiEPARTMENT.

(b) PROCESSINGWATER supplies may not come in contact with or beconpos&d to
sewage or other contamination.

(c) PROCESSINGWATER used for final rinsing of aeAFoobproduct must be

(1) changed as often as necessary to preventupuitiblood, slime, or other
contamination that might result in an adulteratedroobproduct; and

(2) disinfected to maintain a measurable residtifee chlorine or another
disinfectant approved by tiIEPARTMENT, PROCESSINGNATER must be tested for the residual at
least once each day during the operating seastailyalog of the disinfectant residuals must be
kept as required by 18 AAC 34.920(b)(5).

(d) PROCESSINGWATER lines on abIRECT-MARKET FISHING VESSELMay not be cross
connected with bilge pump systems or other nonpetahter lines.

(e) Ice used on RIRECT-MARKET FISHING VESSELMust comply with 18 AAC 34.080(g).
() Roe is not required to have a chlorinatedIfimese if

(1) each product contact surface is cleanedsandrizep as specified in
18 AAC 34.070; and

(2) each whole, round fish receives a chlorinaiiesk as specified in (c) of this

section before the roe is extracted. (Eff. 12/I8Regqister 144; readopt 12/2/99, Register 152;
am 8/6/2006, Register 179)
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Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.520, without cleabgaffirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A2_from AS 03.05 to AS 17.20.

18 AAC 34.525. Cleaning and sanitizinglnstead of the sanitation plan required by
18 AAC 34.050, @IRECT-MARKET FISHING VESSELOperator who is not required to develop a
HACCPPLAN under 18 AAC 34.045 shall develop a written clegrand sanitizing schedule
sufficient to comply with this chapter. The owmeroperator shall keep records of cleaning and
sanitizing as required by 18 AAC 34.920(b)(5). f(ER/18/97, Register 144; am 12/2/99,
Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180
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Article 6. Requirements for Fishing Vessels, Tendé/essels, Buying Stations, and
Processing Facilities in Response to Oil Contaminiain.

Section

600. Applicability

605. Fishing vessel and tender vessel inspection

615. Requirements for operators of fishing vessels

620. Requirements for operators of tender vessdisiying stations
625. Requirements for processors

18 AAC 34.600. Applicability. The requirements of 18 AAC 34.600 - 18 AAC 34.625
are in addition to all other applicable requirensesftthis chapter, and apply

(1) if thepeEPARTMENT finds that aroiL spill threatens to contaminate a body of
water whereseAFooDthat is intended to be sold as part of commerderaended for human
consumption is caught; and

(2) to

(A) fishing vessels OoreNDER vessels involved in the response to and
cleanup of theiL spill;

(B) fishing vesselsTENDER vessels, buying statiorBROCESSING
facilities, andPROCESSOR who handle, transport, prepare, store, or pre&Bss00D
caught in the water affected by the threatemedspill contamination; and

(C) any other fishing vessel DENDER vessel operating in a body of
water that th®@eEPARTMENT has found to be threatened. (Eff. 12/18/97, Regisi4;
readopt 12/2/99, Register 152; am 8/6/2006, Reqlst®)

Authority: AS 17.20.005 AS 17.20.065 AS 17.20.180
AS 17.20.020 AS 17.20.072 AS 44.46.020

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.600, without cleatgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.605. Fishing vessel and tender vessedpection. (a) After the
DEPARTMENT finds that aroiL spill threatens to contaminate a body of waterr@BearooDthat
is intended to be sold as part of commerce anddiet for human consumption is caught, the
vessels described in 18 AAC 34.600 must be insddnyeheDEPARTMENT Or its designated
agent before conducting fishing activities or reoey SEAFOODproducts.
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(b) An operator of a fishing vessel TNDER vessel subject to (a) of this section may not
catch, store, handle, or transpsenFooDproducts unless

(1) oiL CONTAMINATION is removed from any surface that might contact
SEAFOOQ using only chemicals described in 18 AAC 34.0&6%]

(2) the vessel has passede®ARTMENT inspection and received a notice from
the DEPARTMENT confirming the inspection; treePARTMENT Will, in its discretion, waive the
requirement for an inspection under this paragrdghe DEPARTMENT waives inspection, it will
provide thePROCESSORwith a notice that theEPARTMENT has issued a waiver of inspection.

(c) The operator of a fishing vesselt@NDER vessel shall present the notice received
under (b)(2) of this section tosEAFOODbuyer each time the operator makesaVveERY of a
SEAFOODproduct.

(d) ThebepARTMENTWill, in its discretion, provide a list of all vesls involved iroiL
spill cleanup operations tENDER vessels, buying stations, aPRoOCESSINGacilities.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Beyil52; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.200
AS 17.20.020 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.605, without cleatgaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.615. Requirements for operators of fishig vessels.(a) After the
DEPARTMENT finds that aroiL spill threatens to contaminate a body of waterr@BearFooDthat
is intended to be sold as part of commerce anddiet for human consumption is caught, the
operator of a fishing vessel described in 18 AAGBA shall inspect for signs ofL
CONTAMINATION before, during, and after fishing. The operatallsinspect

(1) the fishing gear, hull, deck, fish hold, walkthes, and any other equipment
that might have been in contact witharFooDor fishing gear; and

(2) thesearFoobDproducts as they are brought on board the vessel.

(b) If oiL-contaminatedeAaFooD product or fishing gear is found, the operatoa of
fishing vessel shall

(1) immediately segregate the entiger or LOAD containingolL-contaminated
SEAFooDproduct or fishing gear from uncontaminated produgear;

(2) upon arrival at @ENDER vessel, buying station, BROCESSINGFACILITY Or
vessel, notify th@erPARTMENT thatoiL has been found; and
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(3) request theEPARTMENTto inspect the vessel as required by 18 AAC 34.605
(Eff. 12/18/97, Register 144; readopt 12/2/99, Beyil52; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.200
AS 17.20.020 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.615, without cleatngaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.620. Requirements for operators of tenderessels or buying stations.
(&) An operator of @ENDER vessel or buying station may not accepiroobpfrom a fishing
vessel described in 18 AAC 34.600(2) to which thevjsions of 18 AAC 34.600 -
18 AAC 34.625 apply unless the fishing vessel leasived an inspection or waiver notice under
18 AAC 34.605(b)(2).

(b) Before acceptingeLIVERY from a fishing vessel described in18 AAC 34.60Q¢2)
which the provisions of 18 AAC 34.600 - 18 AAC 32%apply, the operator of lNDER vessel
or buying station shall inspect each fishing vesseluding the fishing gear, hull, deck, fish
hold, work clothes, and equipment that might hasenbin contact witBEAFooDor fishing gear,
for signs ofolL CONTAMINATION.

(c) During eacELIVERY from a fishing vessel described in 18 AAC 34.60@¢2which
the provisions of 18 AAC 34.600 - 18 AAC 34.625 gpthe operator of aIENDER vessel or
buying station shall inspect tiseAFooD products for signs afiL CONTAMINATION as the
product is offloaded. If the product is offloaded

(1) from the fishing vessel, the operator shapect it by

(A) examining all of thesSEAFoODproduct in one pump cycle before
offloading anyseaArFooDproduct into the tank or hold; and

(B) randomly examining theeaFooDproduct after each pump cycle;

(2) at a buying station, the operator shall insjtdxy

(A) examining all of theSEAFOODproduct in oneONTAINER before
offloading the product from the fishing vesselranDer;, and

(B) randomly examining theeaAFooDproduct within each remaining
CONTAINER.

(d) If oiL-contaminatedEAFOODproduct is found, theeENDER vessel or buying station
operator shall immediately

(1) notify theDEPARTMENT thatoiL was found, and request an inspection of the
product and vessel; and
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(2) segregate the entireT or LOAD containingoiL-contaminatecdsEAFOOD
product from uncontaminatestAFooDproduct.

(e) The operator of BENDER vessel or buying station shall keep a record ohea
DELIVERY for the time specified at 18 AAC 34.920. Recarusst include

(1) the name of the fishing vessel that deliveredsEaFooDproduct, or the
name of the person delivering theaFroobproduct from a set net site;

(2) the fishing area in which tlsEAFoOD product was caught;

(3) the date ObELIVERY;

(4) the number of pounds, or the numbeuvmirs, of SEAFOoDproduct
(A) inspected fooIL CONTAMINATION; and
(B) contaminated witloiL, if any; and

(5) action taken by the operator of tteDER vessel or buying station dfiL-
contaminatedEAFoOOD product was found.

() The operator of aAENDER vessel or buying station shall give a copy ofrémords
required in (e) of this section to the operatoa BROCESSINGFACILITY when theSEAFOOD
product is delivered to thcCILITY.

(g) The operator of ®NDER vessel that takes on sea water for use as redtgpbsea
water shall immediately notify thBEPARTMENT if OIL-contaminated sea water is taken in, and
shall request an inspection before resuming fislsactivity.

(h) The records required in (e) of this sectiom subject to the confidentiality provisions
of AS 16.05.815, except that,afL-contaminatedeaFooDproduct is found, information in the
records relating to the date méLIVERY and the area where the contaminaedroobpproducts
was caught is not confidential. (Eff. 12/18/97 gR&er 144; readopt 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.200
AS 17.20.065 AS 17.20.180 AS 44.46.020
AS 17.20.070

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.620, without cleatgaffirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.625. Requirements for processorga) APROCESSORMay not receive
SEAFOODproducts from a@eENDER vessel or a fishing vessel subject to the requergmof
18 AAC 34.600 unless thlENDER vessel or fishing vessel has received the inspeciotice or
waiver under 18 AAC 34.605(b)(2).
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(b) Before acceptingeLIVERY from aTENDER vessel or fishing vessel subject to
18 AAC 34.600, therocEessorshall examine the delivering vessel, includingftblking gear,
hull, deck, fish hold, work clothes, and equipmientsigns ofolL CONTAMINATION.

(c) During eacpELIVERY of SEAFOODproducts, therRocessorshall inspect for signs of
OIL CONTAMINATION

(1) allsearoobproduct from eachoT or LOAD that consists of less than 200
UNITS; or

(2) at least 200NITs from eachLOT or LOAD that consists of 200 or mouaiITs.

(d) DuringPROCESSING thePROCESSORshall continuously inspect for signsat
CONTAMINATION

(1) searFoobDproduct as it is processed; and
(2) Foop-contact surfaces of equipment and work clothes.

(e) IfolL CONTAMINATION is found on one or moreNITS of SEAFooDproduct during
DELIVERY or duringPROCESSING on unloading or holding equipment, enob-contact surfaces
of equipment, or on work clothes, therocessorshall immediately

(1) ceas®ROCESSING

(2) notify theDEPARTMENT thatoIL CONTAMINATION has been found and request
an inspection;

(3) segregate the entireT or LOAD containingoiL-contaminate SEAFOOD
product from uncontaminatetAFooDproduct; and

(4) clean contaminated equipment, using only chalsidescribed in
18 AAC 34.065.

() A PROCESSORat aPROCESSINGFACILITY in whichOIL CONTAMINATION is found may
not use the contaminated equipment or work clotimié the DEPARTMENT oOr its designated
agent inspects the contaminated equipment and @lotiites and finds that cleanup of the
contaminated equipment and work clothesOEQUATE.

(g9) In addition to keeping a copy of the recoreiguired in 18 AAC 34.620(e), the
PROCESSORshall keep the following records for eautLIVERY of SEAFOODproducts:

(1) the name of the fishing vesse#NDER vessel, or buying station; and

(2) any action taken by tPRROCESSINGFACILITY if OlL-contaminateEAFOOD
product is found.

(h) Records required in (g) of this section arefittential to the same extent as
confidentiality is provided by 18 AAC 34.620(h) farecord required by 18 AAC 34.620(e).
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(i) A PROCESSORat aPROCESSINGFACILITY that takes in sea water shall

(1) before, during, and after taking in sea watepect the water, adjacent
beaches, and equipment for sign®nfCONTAMINATION ; and

(2) immediately notify th@EPARTMENT if OIL-contaminated sea water is taken
in, and request an inspection before reSUrRRDICESSING

() A person shall notify theePARTMENT before a shipment of whole, round fish or live
SEAFOODproduct caught in an area thePARTMENT has found to be threatened byan spill is
transported fOPROCESSINGat aFACILITY located in an area not affected by the spill. The
person shall contact tlmEPARTMENT in the most expedient manner possible with thiedohg
information:

(1) the anticipated transport date;

(2) the method of transportation, includimeNDER name, shipping van company
and van number, or airplane company;

(3) the name and location of theciLITY to which theseaFooDproducts will be
transported; and

(4) the anticipated date and time of arrival atrkciLiTy . (Eff. 12/18/97,
Register 144; readopt 12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.200
AS 17.20.020 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the Departmériro/ironmental
Conservation readopted 18 AAC 34.625, without cleabgaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.
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Article 7. Direct-Market Land-Based Facilities.

Section

700. Applicable standards

710. Facility design and construction

720. Water supply and ice

730. Toilet and handwash sink requirements
740. Cleaning and sanitizing

18 AAC 34.700. Applicable standards.(a) A person who operate®®ECT-MARKET
LAND-BASED FACILITY to procesSEAFOODproducts for sale as part of commerce intended for
human consumption

(1) shall meet the requirements of 18 AAC 34.7AB-AAC 34.740; and

(2) except as specified in 18 AAC 34.700 — 18 A2L740, shall meet the
requirements of 18 AAC 34.005, 18 AAC 34.010, 18@\84.030, 18 AAC 34.035(a)(1), (3)(A)
and (B), and (6) - (8), 18 AAC 34.035(c) - (g),ABC 34.045, 18 AAC 34.050,

18 AAC 34.055, 18 AAC 34.060(1)(A) - (E), 18 AAC.B&0(2) - (3),

18 AAC 34.060(4)(A)-(D), 18 AAC 34.060(5) — (7), PAC 34.065 — 18 AAC 34.075,

18 AAC 34.080, 18 AAC 34.085, 18 AAC 34.090 — 18@84.122, 18 AAC 34.125(a), (c), and
(h), and 18 AAC 34.900 — 18 AAC 34.990.

(b) The operator of AIRECT-MARKET LAND-BASED FACILITY shall limit PROCESSINGO
BUTCHERING, roe extractionFREEZING andPACKAGING only the operator's own catch of
SEAFOODproducts in the approvew@CILITY .

(c) The operator of BIRECT-MARKET LAND-BASED FACILITY shall ensure that all
activities are conducted at the approvediLITY under sanitary conditions in accordance with
18 AAC 34.700 - 18 AAC 34.740. (Eff. 8/6/2006, ketgr 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

18 AAC 34.710. Facility design and construction(a) TheDIRECT-MARKET LAND-
BASED FACILITY may be a temporamaCILITY .

(b) Inside walls, floor and ceiling of tlraciLITY may be made of wood if the
(1) wood is painted or sealed with a visible seala
(2) walls are sealed at the floor juncture; and
(3) walls areeAsiLY CLEANABLE and maintained in good repair;

(c) Inside walls and the ceiling of tReciLITY may be made of a flexible material if the
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(1) flexible material is
(A) atleast 20 mils thick or 18-ounce weight;

(B) made of rubberized nylon, polypropylene, pstee-based vinyl, or
nylon-based vinyl,

(C) sealed at wall and floor junctures; and
(D) free of breaks, open seams, and crevices; or

(2) DEPARTMENT determines that the flexible material and the neammwhich it
is installed will result in a sanitary surface abie, and sufficiently durable and cleanable, for a
PROCESSINGFACILITY .

(d) If theFAciLITY has windows, each window must be screened if apand must be
able to be closed.

(e) If theDEPARTMENT determines that the lighting is sufficient to pe/for ADEQUATE
inspection and handling of product, lighting maypboevided by

(1) ambient light during daylight hours;
(2) battery-powered fixtures; or
(3) other means approved by thePARTMENT. (Eff. 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

18 AAC 34.720. Water supply and ice(a) Each source of fresh and salt water supply
for use in aDIRECT-MARKET LAND-BASED FACILITY must be approved by tiIlEPARTMENT, On
the basis of whether public health and consumersEQUATELY protected.

(b) A water supply used f®@ROCESSINGMay not come in contact with or become
exposed to sewage or other contamination.

(c) PROCESSINGWATER used for final rinsing of aeAFoobproduct must be

(1) changed as often as necessary to preventupudtiblood, slime, or other
contamination that might result in an adulteragedroobproduct; and

(2) disinfected to maintain a measurable residbti&lee chlorine or another
disinfectant approved by tlEPARTMENT, PROCESSINGNATER must be tested for the residual at
least once each day during the operating seastailyalog of the disinfectant residuals must be
kept as required by 18 AAC 34.920(b)(5).

(d) Roe is not required to have a chlorinated!fiimese if
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(1) each product contact surface is cleanedsandrizep as specified in
18 AAC 34.070; and

(2) each whole, round fish receives a chlorinaiese as specified in (c) of this
section before the roe is extracted.

(e) FROCESSINGWATER lines in abIRECT-MARKET LAND-BASED FACILITY may hot be
cross-connected with nonpotable water lines.

() Ice used in ®IRECT-MARKET LAND-BASED FACILITY must comply with
18 AAC 34.080(g). (Eff. 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

18 AAC 34.730. Toilet and handwash sink requiremds. If a DIRECT-MARKET LAND -
BASED FACILITY operator installs a portable toilet or privy ircacdance with 18 AAC 34.085(d),
the operator shall monitor the use of the handwsaghlocated at the entrance to HREOCESSING
area to ensure that employees are washing hamtseaiting the toilet facility. (Eff. 8/6/2006,
Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

18 AAC 34.740. Cleaning and sanitizingA DIRECT-MARKET LAND-BASED FACILITY
operator who is not required to develop a HAGCEN under 18 AAC 34.045 shall develop a
written cleaning and sanitizing schedule sufficientomply with this chapter. The owner or
operator shall keep records of cleaning and samgtias required by 18 AAC 34.920(b)(5).
(Eff. 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180
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Article 9. General Provisions and Fees.

Section

900. Permit, certification, waiver, and compliahees
901. (Repealed)

905. Laboratory fees

910. Fee review

915. Waiver of requirements

920. Records

930. Inspections

935. Inspection seal

940. Enforcement and compliance

950. Right to appeal noncompliance decision

960. Seafood processing establishment recogrptiogram
985. Alaska Seafood Processors Advisory Council
990. Definitions

18 AAC 34.900. Permit, certification, waiver, anccompliance fees.(a) Subject to
(b) of this section, at the time of application éonew permit under this chapter, or within 30
days after receiving notice that a permit renewali§ due under this section, the applicant shall
pay to thebDEPARTMENT an annual permit fee as follows:

(1) for aSHELLFISH HARVESTER $162;

(2) for aSHELLFISH SHIPPER$162;

(3) for a shellfish re-shipper: $162

(4) for aSHELLFISHRE-PACKER: $325;

(5) for aSHELLFISH SHUCKERPACKER $649;

(6) for aDIRECT-MARKET FISHING VESSEL $325;

(7) for a processing vessel that processes lassi/000 pounds per day: $795;
(8) for a processing vessel that processes 5,06tbee pounds per day: $2,094;

(9) for a land-based processing operation thatgs®es less than 5,000 pounds
per day: $795;

(10) for a land-based processing operation thatgsses 5,000 or more pounds
per day: $2,094;
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(11) for aTHERMAL PROCESSINGoperation that processes less than 5,000 pounds
per day: $1,120;

(12) for aTHERMAL PROCESSINGoperation that processes 5,000 or more pounds
per day: $2,094;

(13) for a direct-market land-based operation0G52
(14) for an ice manufacturer: $325;
(15) for a geoduck dive vessel: $162.

(b) An operation listed in (a)(2) — (15) of thisction and that

(1) consists of two or more of those operatiocsuaring at the same location is
subject only to the highest applicable fee rathanta separate fee for each operation;

(2) only freezes and packages seafood or usgzasase facility to only freeze
and package seafood shall pay to the departmesntraural permit fee that is equal to one-half
the fee required under (a)(7) — (13) of this sectio

(c) A person applying for approval or reapprovieh SHELLFISH GROWING AREAUNder
this chapter shall pay the following fees to HEPARTMENT for aSHELLFISH GROWING AREA
approval or reapproval:

(1) for an initial approval: $500; if two or mocentiguOUSSHELLFISH GROWING
AREA sites can be approved at the same timepsHr@RTMENT will pro-rate the fee among the
growers proposing to use those sites;

(2) for reapproval: $150 for each day t'EPARTMENT conducts activities related
to its decision to reapprove, including field wankd sampling; if two or more contiguous

SHELLFISH GROWING AREASites can be reapproved at the same timeggheRTMENT Will pro-
rate the fee among the growers proposing to usetbites.

(d) An application fee for the recognition progratil8 AAC 34.960 is $70.

(e) In addition to the annual permit fee requiveder (a) of this section, the
DEPARTMENT Will charge a fee based on the hourly rates skeinoliable 2 of this section, except
for the fees described in (3)(E) and (F) of thissmction, as follows:

(1) for reinspection time necessary to verify timat following violations have
been corrected:

(A) CRITICAL VIOLATIONS;
(B) numerous violations indicated by a low insp@tiscore;

(2) to verify the adequacy of product reconditray)i
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(3) if aPROCESSORequests theEPARTMENT to

(A) conduct an inspection of a mobHROCESSINGFACILITY Or aDIRECT-
MARKET FISHING VESSELat a location that is not designated in 18 AAC34(i);

(B) conduct an activity outside of nornmPARTMENT working hours;

(C) conduct an activity that is not specificaléguired for a permit or
approval under this chapter, such as an oR8&ITY construction review;

(D) provide aPRODUCT CERTIFICATION

(E) provide a stateERTIFICATE OF ORIGIN theDEPARTMENT Will assess a
fee of $25 for each certificate requested; or

(F) grant a waiver under 18 AAC 34.915; tiPARTMENT Will assess a
fee of $150 to review an application for a waiver.

() Payment for an inspection conducted undedjej@), or (3)(A) - (D) of this section
is due within 30 days after receiving an invoicanirtheDEPARTMENT. If a PROCESSORequests
an inspection or activity under (e)(1), (2), or(f8)- (D) of this section, theEPARTMENT will
estimate the fee based on the hourly rates in TAbfehis section. TheEPARTMENT will
conduct an activity under (e)(2) or (3)(A) - (D)tbis section after therRoCESSORpays the
estimated costs as an advance payment toEPeRTMENT, if staff is available, and if there is no
cost to the state for travel. If the advance payregceeds theEPARTMENT'S actual cost, the
DEPARTMENT Will refund the excess after the inspection.h# fictual cost exceeds the advance
payment, therRocEssorshall pay the additional amount due within 30 dafysr receiving an
invoice from theDEPARTMENT. For purposes of this subsection, "travel" meearssportation,
lodging, and meal expenses incurred bytdbBeARTMENT for activities within the state, but does
not include reasonable transportation or lodgirayigled by @ROCESSORO conduct an activity
under (e)(2) or (3)(A) - (D) of this section at thROCESSOR request.

Table 2 - Hourly Rates

Time of Aleutian Chain, Southeast and Southcentral Remainder of Alaska,
Inspection  Bristol Bay, Alaska (Anchorage, Juneau, Including Kodiak,
Dillingham Kenai, Ketchikan) Western Alaga and

Northern Alaska

Regular time $ 86.00 $ 68.00 $ 80.00
Overtime $128.49 $102.16 $120.26
Sundays, Holidays  $171.32 $136.21 $160.34

(9) If the applicant for a permit or an approvatlar this chapter withdraws the
application before the permit or approval is issuedf theDEPARTMENT denies the application,
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the DEPARTMENT Will return any unused balance of the fees paitthéoapplicant. The
DEPARTMENT Will compute that portion of the fee used to rewend process the application
before the application was withdrawn or deniede Tomputation will be based on a charge of
$71 per hour for staff time, plus any costs inadiiog theDEPARTMENT, not including travel
costs. A copy of the computation will be providedhe applicant.

(h) Except for good cause beyond the control efapplicant, theeEPARTMENT will
assess a late fee of five percent of the applidaieléef payment is more than 30 days past due. In
addition, a payment that is more than 60 days ghaestaccrues interest monthly at the rate
prescribed in AS 45.45.010. (Eff. 12/18/97, Remidi44; am 12/2/99, Register 152;
am 6/28/2001, Register 158; am 12/23/2005, Reglstér am 8/6/2006, Register 179; am
11/24/2007, Register 184)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180 AS 44.46.025
AS 17.20.070

18 AAC 34.901. Refund of direct-market fishing vesel permit fees for calendar
year 1999. Repealed (Eff. 12/2/99, Register 152, repealed3(2005, Register 176)

18 AAC 34.905. Laboratory fees.(a) The following fees apply to requests to the
DEPARTMENTS food safety laboratory for laboratory analysisl aesting conducted under
18 AAC 34.125(c) - (f) and (h):

(1) paralytic shellfish poisoning (PSP) for
(A) marine snails or other animals: $125 for esammple;
(B) geoducks: $125 for each sample; and
(C) live crab for export: $125;

(2) pomoic AcID: $100 for each sample;

(3) other marine toxins: $54 per hour of labonatime;

(4) microbiology:
(A) aerobic plate count (APC): $30 for each sampl
(B) presumptive coliform: $17 for each sample;
(C) confirmed coliform, total or fecal: $17 foneh sample;
(D) Escherichia coli

(i) (non 0157:H7): $17 for each sample;
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(ii) (0157:H7): $17 for each sample;
(E) Staphylococcus aureuss50 for each sample;

(F) Salmonellaspp.: $70 for each sample with a minimum of four
samples or $80 for each sample with no minimum;

(G) Listeriaspp.: $35 for a negative or presumptive-positdgt,tand an
additional $15 for each additional procedure toficonpositive identification;

(H) Vibrio spp.: $75 for a negative or presumptive-positist, and an
additional $75 to confirm positive identification;

(5) chemistry:
(A) WATER ACTIVITY: $10;
(B) WATER PHASE SALT $30;
(C) salt: $20;
(D) moisture: $10;
(E) nitrate: $120;
(F) nitrite: $30;
(G) sulfite: $120;

(H) heavy metals and elements: $50, plus $1@dch sample of each
metal or element;

() mercury, total: $75 for each sample;

(J) histamine: $100 for each sample;

(K) indole: $75 for each sample;

(L) ethanol: $75 for each sample; and

(M) pH inFoobp products: $20 for each sample;
(6) miscellaneous:

(A) organoleptic: $50 per hour; and

(B) adulteration: $50 per hour.

(b) TheDEPARTMENT may conduct analyses after normal state workingsas follows:
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(1) after normal working hours, except as provige(?) of this subsection, the
charge will be one and one-half times the standandple charge set out in this section; and

(2) on a Sunday or holiday, the charge will becenthe standard sample charge
set out in this section. (Eff. 12/18/97, Reqidtéd; readopt 12/2/99, Register 152;
am 12/23/2005, Register 176)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180 AS 44.46.025

Editor's note: Effective 12/2/99, Register 152, the Departmdrirovironmental
Conservation readopted 18 AAC 34.905, to affirmvhkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.905(a)(4)
and (5). Chapter 72, SLA 1998 relocated departraetitority to adopt regulations in
18 AAC 34 from AS 03.05 to AS 17.20.

18 AAC 34.910. Fee review(a) A person who disputes an invoice issued utidgr
chapter because it incorrectly identifies the tgpeperation for which a fee is required or who
disputes a computation of charges provided undectiapter may request a fee review under
18 AAC 15.190.

(b) Repealed 7/11/2002. (Eff. 12/18/97, Regitet; readopt 12/2/99, Register 152;
am 7/11/2002, Register 163)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180 AS 44.46.025

Editor's note: Effective 12/2/99, Register 152, the Departmérirvironmental
Conservation readopted 18 AAC 34.910, without cleatgaffirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.915. Waiver of requirements.(a) Except for a fee required under
18 AAC 34.900 or 18 AAC 34.905, timeEPARTMENT WIll, in its discretion, waive a requirement
of this chapter if th@EPARTMENT finds that public health is protected and the paepof the
requirement is otherwise satisfied.

(b) An application for a waiver must be submittedheDEPARTMENT in writing and
must

(1) specify the requirement for which the waiv@sought;
(2) state the reason why the requirement cannaidig

(3) describe the alternative method proposed tet itine purpose of the
requirement, and how that method will be equallytgetive of public health; the applicant shall
include any scientific data, academic researcbtloer information that will assist the
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DEPARTMENT in making its decision; and
(4) include the waiver fee required in 18 AAC 33De)(3)(F).

(c) TheperpARTMENT will grant or deny a waiver application in writingth or without
conditions within 3QWORKING DAYS after theDEPARTMENT receives the application.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Riegil52; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.915, without cleabgaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.920. Records(a) Records required to be retained lpracessorunder
this chapter must be available fukPARTMENT review and copying. Unless otherwise specified,
aPROCESSORNust keep the following records for the time sfiediin (b) of this section:

(1) HACCP records required by 18 AAC 34.045;
(2) sanitation records required by 18 AAC 34.050;
(3) incomingsearFooDproduct records as required by 18 AAC 34.105(a);

(4) drinking andPROCESSINGVATER disinfectant records and laboratory results
required by 18 AAC 34.080;

(5) laboratory results required by 18 AAC 34.195(f{t

(6) smoke production and parasite control recardsnitrate and nitrite
laboratory results required by 18 AAC 34.310;

(7) THERMAL PROCESSINGecords required by 18 AAC 34.400;

(8) direct-market vessel water disinfectant resas specified in 18 AAC 34.520
and cleaning and sanitizing records required bpAg8 34.525;

(9) records required by 18 AAC 34.095 regardirgydischarges from a type Il
marine sanitation device;

(10) TENDER and fishing vesselEAFOODDELIVERY reports required by
18 AAC 34.620;

(11) rawsearFooDreceiving reports required by 18 AAC 34.625; and

(12) records developed under a plan of operahahwas in effect before
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December 18, 1997.

(b) Records described in (a) of this section niestetained at theROCESSINGFACILITY
as follows:

(1) for arefrigerated product, at least one ydtar the date it was processed;

(2) for a frozen, preserved, ®ELFSTABLE product, at least two years after the
date it was processed;

(3) for a thermally-processed product, at leastdlyears after the date it was
processed;

(4) for drinking andPROCESSING WATERaboratory results and disinfectant
residual logs, at least two years after the dagentiter was tested;

(5) for direct-market vessel amtRECT-MARKET LAND-BASED FACILITY
disinfectant records and sanitation records, &t leae year after the product was processed; and

(6) foroiL-spill records in 18 AAC 34.620 and 18 AAC 34.63bleast one year
after the product is delivered ta>ROCESSOROr otherwise sold.

(c) If, during the required retention time, thecILITY is closed for a prolonged period
during the operational season, or if record stoagacity is limited on a mobile processing
FACILITY Or at a remote processiRgCILITY, the records may be transferred to some other
reasonably accessible location at the end of tieeadipnal season. If requested by the
DEPARTMENT, thePROCESSORshall return the records to tReciLITY or another agreed-upon
location forDEPARTMENT review within 24 hours after receiving the requasess the
DEPARTMENT agrees to a longer period. (Eff. 12/18/97, Regi$#i4; readopt 12/2/99, Register
152; am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.200
AS 17.20.065 AS 17.20.180 AS 44.46.020
AS 17.20.070

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.920, without cleangaffirm the validity of that section
following statutory amendments made in ch. 72, 91988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.930. Inspections(a) TheDEPARTMENTWill, applying its enforcement
discretion, conduct inspections to determine coamgle with this chapter or federal contract
inspections durin@SUAL BUSINESS HOURS

(b) APrRocEssorshall allow eDEPARTMENT employee or theEPARTMENTS agent to
inspect all portions of theaCILITY , SEAFOODproducts FOOD INGREDIENTS processing
equipment, labels, plans and records relatingit@ak control points and sanitation, and all
other records needed to determine compliance wishchapter.

67



Register 184, January 2008 ENVIRONMENTAL CONS/ATION

(c) A person may not obstruct an inspector duangnspection.

(d) ThepPrOoCEssORMmay accompany the inspector during the inspection.
(e) Therrocessorshall allow the taking of photographs.

(N The inspector will leave a copy of the inspectreport at theACILITY .

(g) ThepepARTMENT will, applying its enforcement discretion, susp@ndevoke a
permit if access for purposes of inspection describ (b) of this section is denied.

(h) APROCESsSORVhO operates a mobile processRA@ILITY Or aDIRECT-MARKET
FISHING VESSELshall be available for at least one onsite ingpeadh the state during each
calendar year at the location designated irPH®CESSORs permit application, or another
location agreed to by tlEEPARTMENT. An inspection at a location other than one diste(i) of
this section is subject to the applicable fee negiby 18 AAC 34.900(e). ThmroCESSORshall
give at least 48 hours notice to thePARTMENT'S office at a location listed in (i) of this sexti
to allow for scheduling an inspection. ThEPARTMENT may notify anypPROCESSORVHO has not
received an annual inspection that an inspectidiroirequired before the permit will be
renewed.

(i) Designated locations or ports for onsite irtjfmas under (h) of this section are
Anchorage, Dutch Harbor, Juneau, Kenai, Ketchikadiak, Sitka, and Valdez. The
DEPARTMENT may approve other locations or ports for onsigpéctions.

() The provisions of this section also apply toaanpliance reinspection conducted
under 18 AAC 34.940. (Eff. 12/18/97, Register lrbddopt 12/2/99, Register 152;
am 8/6/2006, Register 179)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.200
AS 17.20.065 AS 17.20.072 AS 44.46.020
AS 17.20.066 AS 17.20.180

Editor's note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.930, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.930(h).
Chapter 72, SLA 1998 relocated department authtrigdopt regulations in 18 AAC 34 from
AS 03.05 to AS 17.20.

18 AAC 34.935. Inspection sealA PROCESSORMay apply in writing to the
DEPARTMENT for authorization to use the inspection seal desigunder AS 17.20.066(a). The
DEPARTMENT Will, in its discretion, withhold authorization tese the seal if theROCESSORhas
only provisional permit approval under 18 AAC 36(3. (Eff. 12/18/97, Register 144; am
12/2/99, Register 152)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.180
AS 17.20.065 AS 17.20.072 AS 44.46.020
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AS 17.20.066

18 AAC 34.940. Enforcement and compliance(a) If theDEPARTMENT finds or has
cause to believe that a person is violating or abmuiolate a statute, regulation, lawful ordar, o
a permit or approval, theePARTMENT Will, applying its enforcement discretion, takergaiance
action based on the nature and severity of thetaol and the person’s history of
noncompliance.

(b) As part of a compliance action, thePARTMENT will provide notice of the violation
in person or by certified mail unless immediBEPARTMENT action is warranted byGRrITICAL
VIOLATION .

(c) Inits discretion, theEPARTMENT will

(1) require that theroCESsORprovide theDEPARTMENT with product for testing
under 18 AAC 34.125, subject to the fees requine@®AAC 34.905;

(2) require that theroCESsoORprovide theDEPARTMENT with copies of the
HACCPPLAN, the sanitation plan, and any other record DHR\RTMENT considers necessary in
evaluating compliance with this chapter;

(3) detain as described in (e) of this section @otgntially violativeSEAFOOD
product,FOOD INGREDIENT, Or PACKAGING material; or

(4) require a stoppage of processing and immed@tection of a&RITICAL
VIOLATION.

(d) AProcessorshall correct violations as follows:
(1) if the score
(A) is between 76 and 85, violations must be aee within

(i) 14 days for thermal, smoked, READY-TO-EAT processed
FOOD; or

(i) 60 days for fresh, frozen, salted,SMELLFISH products; or

(B) is 75 or below, or if @ACILITY has repeated violations that indicate a
general disregard for sanitation, product safatyylOLESOMENESS violations must be
corrected within

(i) two days for thermal, smoked, READY-TO-EAT processed
FOOD; or

(i) 30 days for fresh, frozen, salted,SMELLFISH products; and

(2) thePROCESSORS FACILITY is subject to a compliance reinspection; the
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DEPARTMENT may conduct the compliance reinspection to vehBPROCESSORs correction of a
CRITICAL VIOLATION or of other violations that are reflected in Hd€ILITY’s score; a
compliance reinspection is subject to BROCESSORs payment of a fee under

18 AAC 34.900(e).

(e) TheperpAarRTMENT will, applying its enforcement discretion, detaiproduct if it
finds, or has cause to believeseaFooDproduct orFOOD INGREDIENT used to process a
SEAFoODproduct is adulterated, misbranded, or processédmwested in violation of this
chapter. Detention under this subsection is sultgeitte following procedures:

(1) theDEPARTMENT will

(A) order affixed to theEAFOODproduct OIFOOD INGREDIENT a
"detained" tag or other appropriate marking thaeginotice that theeaFooDp product or
FOOD INGREDIENT has been detained, and warn against the remodposal of the
SEAFOODproduct OIFOOD INGREDIENT without permission from thBEPARTMENT Or a
court; a person may not move, reprocess, relabstraly, or otherwise terminate
detention of thesEAFOOD product oiFOOD INGREDIENT without theDEPARTMENT'S
written consent;

(B) issue a notice of detention and inform the mdmte custodian or
owner of conditions under which the detention cartdsminated; and

(C) notify the immediate custodian or owner of tesults of any
laboratory analysis conducted by thEPARTMENT;

(2) the immediate custodian or owner may requéstasing within 30 days after
receipt of the notice of detention; thePARTMENT will hold a hearing within fivevORKING
DAYS after receipt of a request and will issue itsifohecision within fivewORKING DAYS after
the hearing, or within 35 days after the date efribtice of detention, whichever is later; for
freshsearFooDproduct, theEPARTMENT will conduct an expedited hearing and issue an
expedited decision;

(3) if, after issuing a notice of detention, ttEePARTMENT finds that theseAFOOD
product orFOOD INGREDIENT is not adulterated, misbranded, or processedreebied in
violation of this chapter, theePARTMENT will notify the immediate custodian or owner and
order the detention terminated; and

(4) if theDEPARTMENT finds that thesEAFoODproduct OIFOOD INGREDIENT iS
adulterated, misbranded, or processed or harvestadlation of this chapter, thBEPARTMENT
will notify the immediate custodian or owner by g@nal service or certified mail of the
corrective action necessary, which may includerdesbn of theseAFooD product orFooD
INGREDIENT.

() ThebepARTMENT will attempt to work with @ROCESSORO resolve noncompliance.
If, after an attempt to resolve noncompliance,0BPARTMENT believes further attempts would
not be in the public interest, or that the noncoamae represents an imminent health hazard, the
DEPARTMENT Will, applying its enforcement discretion, modifyspend, or revokesEAFOOD
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processing permit. TheePARTMENT will afford an opportunity for a hearing beforespending
or revoking the permit, unless an inspection oestigation reveals an imminent health hazard.
Except in the case of an imminent health hazaocdnapliance action under this subsection is
subject to the following:

(1) if thebEPARTMENT modifies, suspends, or revokes a permit under this
subsection, it will send a notice to the permigesing that, based on tbePARTMENT'S written
findings,

(A) the permit will be modified, suspended, oraked, effective 30 days
after the date of the notice;

(B) the permittee may not continue to operater dfie effective date of a
suspension or revocation;

(C) the permittee may request a hearing undeisggion within 10 days
after receiving the notice; and

(D) a hearing, if requested, will be held withid\lORKING DAYS after
the DEPARTMENT receives a request for hearing;

(2) a hearing under this subsection will

(A) be before the commissioner or a person detgginay the
commissioner to hear the matter and prepare a reemaled decision for the
commissioner's review; and

(B) follow the procedures for an adjudicatory hegin 18 AAC 15; the
burden of proof and of going forward with the ewvide is upon theEPARTMENT, and

(3) after a hearing under this subsection, theromsioner or designee will
affirm, modify, or set aside the modification, sespion, or revocation.

(g) Nothing in this section affects a person'strip a hearing under the Administrative
Procedure Act (AS 44.62).

(h) A person whose permit has been suspendedoked may at any time request that
the permit be reinstated. The request will be gif theDEPARTMENT finds that the person has
takenADEQUATE corrective action and has taken action neceseaaydid a reoccurrence of the
violation. (Eff. 12/18/97, Register 144; readopt2/99, Register 152; am 8/6/2006,

Register 179)

Authority: AS 17.20.005 AS 17.20.180 AS 17.20.260
AS 17.20.065 AS 17.20.200 AS 17.20.270
AS 17.20.070 AS 17.20.230 AS 17.20.280
AS 17.20.072 AS 17.20.240 AS 17.20.305
AS 17.20.172 AS 17.20.250 AS 44.46.020
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Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.940, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattalemamended 18 AAC 34.940(d)(2).
Chapter 72, SLA 1998 relocated department authtrigdopt regulations in 18 AAC 34 from
AS 03.05 to AS 17.20.

18 AAC 34.950. Right to appeal noncompliance dems. (a) A person subject to this
chapter may seek an informal review under 18 AAC85 of abEPARTMENT decision regarding
that person’s noncompliance with this chapter.

(b) If the matter being reviewed involves a fedemthis chapter, the applicant need not
pay the fee until thelRECTORIssues a final decision under (c) of this sectang the
DEPARTMENT Will not charge interest while titlBRECTOR considers the matter.

(c) ThebpIRECTORSs decision is a final agency decision for purpasigsidicial review.
Any fee that may then be due must be paid withidl@&@s after issuance of the decision.

(d) Nothing in this section affectse®@OCESSO#Ss rights to request an adjudicatory
hearing under AS 44.62 (Administrative Procedur® AGEff. 12/18/97, Register 144; readopt
12/2/99, Register 152; am 7/11/2002, Register 163)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.065 AS 17.20.180

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.950 without chatmaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.960. Seafood processing facility recogioin program. (a) Under the
DEPARTMENTS seafood processing facility recognition progr&RROCESSORMay apply for a
certificate of recognition from theEPARTMENT for a seafood processimrgcCILITY. The
DEPARTMENT Will issue a certificate of recognition to a sead@rocessingACILITY if

(1) thePROCESSORsubmits to th@EPARTMENT

(A) an application for recognition on a form prded by the
DEPARTMENT;

(B) details of the employee training course predidinder (3)(A) and (B)
of this subsection; and

(C) the fee required under 18 AAC 34.900(d);

(2) during the 12 months before the date thab#rRTMENT receives the
PROCESSOs submission under (1) of this subsection,
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(A) thePROCESsORmMaintains a minimum score of 92 at taeiLITY with
immediate correction of violations;

(B) a known foodborne illness outbreak was nobeissed with the
FACILITY; and

(C) thebePARTMENT did not pursue or undertake a compliance action
against theaciLITY; for purposes of this subparagraph, a compliactien includes a
modification, suspension, or revocation of #EFoOOoDprocessing permit; a notice of
violation under 18 AAC 34.940, a negotiated or@euniform summons and complaint,
or a compliance order under AS 46.03;

(3) currently and on a continual basis, HR®OCESSOR
(A) participates in training offered by the
(i) Marine Advisory Program at the University ofa&ka; or
(i) the Alaska Seafood Marketing Institute;

(B) provides onsite, or through a course offeregugg within 30 days of
hire, food safety training to each employee; tragnnust include, at a minimum,
information about HACCPLANS under 18 AAC 34.045, sanitation, food protection,
temperature control, personal cleanliness, empldyess, employee practices, and
equipment and utensil cleaning and sanitizing; and

(C) conducts routine self-inspections at leaseammonth on a form
provided by thedEPARTMENT, the completed self-inspection forms must be atée! for
DEPARTMENT review upon request; and

(4) theDEPARTMENT determines that recognition serves the interdgpsifolic
health and consumer protection.

(b) If theDEPARTMENT determines that the requirements of (a) of thitice are met, the
DEPARTMENT will

(1) issue to the seafood processtagiLITY a certificate of recognition and logos
for posting at theAaciLITY and for use in advertising; and

(2) list the seafood processiRgCILITY

(A) in a monthlypEPARTMENT press release of facilities recognized during
that month; and

(B) on the internet website of tDEPARTMENT.

(c) If a seafood processimgcCiLITY with a certificate of recognition under this senti
fails to maintain standards as required in thisisectheDEPARTMENT will notify the PROCESSOR
in writing of the actions required to maintain rgandion, and will provide theAcILITY with a
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schedule to meet the standards. IfrRRecEssORails to complete the actions required to
maintain recognition within the scheduled time feartheDEPARTMENT will immediately
withdraw thePROCESSOFs certificate of recognition.

(d) A certificate of recognition under this sectis valid for one year. AROCESSOR
whose seafood processipgCILITY has not been recognized under this section orevhos
recognition has expired or been withdrawn bydBEARTMENT may not use the logo issued
under this section or assert or imply that#helLITY has a certificate of recognition under this
section. (Eff. 12/2/99, Register 152)

Authority:  AS 17.20.005 AS 17.20.220 AS 44.46.020

18 AAC 34.985. Alaska Seafood Processors Advisd@puncil. The DEPARTMENT, in
cooperation with industry, establishes the Alas&af@od Processors Advisory Council. The
council’s mission is to provide a forum for commeation, advice, and sharing of information
between the state’s seafood processing indust&pEPARTMENT, and the scientific community.
Meetings of the council are open to the publice BiRecTOR of the Division of Environmental
Health serves as chair of the council, and an iimguspresentative serves as vice-chair of the
council. Meetings of the council will be held hetcall of the chair as money available for the
work of the council allows. (Eff. 12/18/97, Registi44; readopt 12/2/99, Register 152)

Authority:  AS 17.20.005 AS 44.46.020

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopt 18 AAC 34.985, without changeaffirm the validity of that section
following statutory amendments made in ch. 72, 31988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 A24_from AS 03.05 to AS 17.20.

18 AAC 34.990. Definitions.Unless the context indicates otherwise, in thispter

(1) "ADEQUATE" means that which is necessary to accomplishrfemded
purpose, in keeping with good public health pragjavhile complying with this chapter;

(2) "ARTIFICIAL COLORING" means a coloring containing a dye or pigment
manufactured by a process of synthesis or othalasimeans, or by extracting a natural dye or
pigment from a plant or other material in whichtttige or pigment was naturally processed;

(3) "ARTIFICIAL FLAVORING" means a flavoring containing a sapid or aromatic
component manufactured by a process of synthesither similar means;

(4) “BULK” means 100 pounds or moreSHELLSTOCK, not prepackaged, sold by
a harvestersHeLLSTOCK shipper, or shucker-packer;

(5) "BUTCHER' means to gut, gill, head, cut, fillet, or otheseiexpose the flesh
of aseaFooDproduct including

(A) exposing the scallop adductor muscle; and
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(B) the recovery of roe when it will be processedold to be processed
as a food product;

(6) "CERTIFICATE OF ORIGIN means a document issued by EPARTMENT upon
request by @ROCESSORthat attests that the product originated in tages based on information
submitted to th@EPARTMENT by thePROCESSOR

(7) "CHEMICAL PRESERVATIVE' means a chemical that, when added $&&00D
product, tends to prevent or retard deterioratiGREMICAL PRESERVATIVE' does not include
salt, sugar, vinegar, spices, oil extracted fromes) or substances added tseaFooDproduct
through exposure to wood smoke;

(8) "COLIFORM BACTERIA' means bacteria associated with the intestinatevais
humans or other warm-blooded animals and is acatoli of the possible presence of a disease-
producing organism;

(9) "COLONY-FORMING UNIT” or “CFU" means a colony grown from one
microorganism; for purposes of analysis, one CHiasents one organism;

(10) "coLoR ADDITIVE" means a material capable, alone or through @aetith
another substance, of imparting color when addeapplied to asEAFOODproduct;

(11) "CONTAINER' means a can, box, bag, pouch, or other receptaglbich a
SEAFOODproduct is enclosed;

(12) "critical control point" has the meaning giva AS 17.20.025(b);

(13) 'CRITICAL VIOLATION" means a violation of a critical control point or
another violation of this chapter that threateresgafety of &EaFooDproduct;

(14) “cusToM PROCESSORMeans a person who sells or offers for sale éneice
of SEAFOODPROCESSINGbuUt who does not own the seafood being processed,;

(15) “DECcoMPOSITION means a distinct and persistent odor, flavorogol
texture, or substance associated wi#haFooDproduct spoilage or rancidity;

(16) "DELIVERY" means to transfeSEAFOODproduct to aENDER vessel, buying
station, OIPROCESSOR

(17) "'DEPARTMENT' means the Department of Environmental Consermatio
(18) “DIRECT-MARKET FISHING VESSEL’ means a fishing vessel that

(A) processes the vessel operator's own catgdesfoobproducts on
board the vessel for sale as part of commercergadded for human consumption; and

(B) has an overall length of less than 65 feaetgpkthat a “direct-market
fishing vessel” means a vessel of any length ifswroopproduct that is harvested by
the vessel operator and processed aboard the vessed;
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(19) 'DIRECTOR’ means the director of tieEPARTMENT'S division of
environmental health;

(20) “DomoIc ACID” means the poison found S8HELLFISH due to the filtering and
concentrating of the diatgnitzschiaor Pseudonitzschiapecies;

(21) "EAsILY CLEANABLE,” when referring to

(A) materials and finish, means materials andfirthat allow complete
removal of residue by normal cleaning methods;

(B) equipment and other items that must be clea@led means that the
equipment and other items must be readily accessibl

(22) “EVISCERATE” "EVISCERATED," Or “EVISCERATION’ means, as the term is
used in reference to

(A) SHELLFISH, that the internal organs of tBeELLFISH are removed
from the shell; and

(B) salmon, that the salmon is gutted by removisiguts, blood, and
bloodline;

(23) "EXTENSIVELY REMODELED' means a major equipment change or installation
or a structural modification or improvement thatises the product flow or that adds a new
processing area to an existing establishment;

(24) “rAcILITY” means the premises, including all or portionsaod, docks,
structures, vessels, storage plants, and equipnvbeether mobile or land-based, used to prepare
or processeEAFooDproducts for human consumption;

(25) “FDA” means the United States Food and Druaigristration;

(26) "FOOD' means a liquid or solid substance consumed byamsirincluding
water or another beverage, a confection, condinfexp INGREDIENT, FOOD ADDITIVE, Or ice, or
a substance that enters into the composition skthi@ngs, whether simple, blended, mixed, or
compounded;

(27) “FOOD ADDITIVE” Or "FOOD INGREDIENT means a substance, the intended
use of which results or might result, directly ndirectly, in its becoming a part of or otherwise
affecting the characteristics ofFaoD product;

(28) 'FREEZER means a room, plate freezer, blast freezer,dividual freezer
that freezeseAaFooDproducts at 5° Fahrenheit or below, or a brineZee that freezesEAFOOD
products at 15° Fahrenheit or below;

(29) "FREEZING' means to congeal or solidify the flesh aeaFooDproduct by
the removal of heat to an internal temperature®oF&hrenheit or below in a room, plate freezer,
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blast freezer, or individual freezer, or to an intd temperature of 15° Fahrenheit or below in a
brine freezer;

(30) "GROUNDFISH' means any marine finfish except halibut, osmet@sring,
and salmonids;

(31) “HAzARD” means a biological, chemical, or physical propénat might
makerooD unsafe for human consumption;

(32) “INSTITUTION” means a place of confinement such as a corregtiagility;

(33) "LoAD" means the amount sEAFooODproduct delivered at one time, or the
amount that can be physically separated from qihmduct;

(34) “LoT” means the amount of a speciEAFOODproduct type and form
produced and handled under similar conditions, iwighlimited period normally identified by
means of a day, shift, or batch code;

(35) repealed 8/6/2006;

(36) “MODIFIED ATMOSPHERE PACKAGED means an alteration of the gaseous
environment surrounding the product in a sealetage;

(37) “MONITORING” means a planned sequence of observations of measats
of critical limits designed to produce an accuratord and intended to ensure that the critical
limit maintains product safety awgHOLESOMENESS

(38) "MPN" means most probable number, which isndex of the number of
bacteria that more probably than any other numlzerdavgive the results shown by laboratory
examination, the results of which are not an acuonameration but are taken from standardized
probability tables;

(39) "oIL" has the meaning given in AS 46.04.900;

(40) "oIL CONTAMINATION™ means any sign ajiL, as determined by visual,
organoleptic, or analytical evaluation;

(41) "oiLy SHEEN' means aroiL-based iridescence on the water;

(42) "OPENING' means a period of time during which the Alaskgp&ément of
Fish and Game allows commercial fishing;

(43) “PSP” means paralytic shellfish poison, ainm@biotoxin due to the
filtering and concentrating of the dinoflagell&kxandriumspecies

(44) “PACKAGING" means to wrap, seal, enclose, or plasearoobpproduct into
a CONTAINER;

(45) “PELLICLE” means a thin skin or film;
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(46) 'PESTICIDE' has the meaning given in 18 AAC 90.990;

(47) “PICKLED SEAFOOD PRODUCTMeans esEAFOODproduct to which acid or
acidFroobshave been added;

(48) "ppm" means parts per million;

(49) “processing” means an activity that changesghysical condition of a
SEAFOODproduct, includin@UTCHERING, THERMAL PROCESSING cooking, dehydrating,
FREEZING pickling, salting, shucking, or smoking;

(50) "PROCESSING WATER means fresh or salt water used iragILITY for food
processing, equipment or utensil cleaning or sandi

(51) '"PROCESSORMeans a person who processes or is responsiiyedoessing
SEAFooDiIntended for human consumptioROCESSORINcludes that person’s representative;

(52) '"PRODUCT CERTIFICATION means a document issued by HEPARTMENT
upon request by BROCESSOR/erifying product specifications based on

(A) information submitted to theEPARTMENT by thePROCESSORand

(B) an inspection conducted in tbePARTMENT'S discretion, to
determineseAFOOD productwHOLESOMENESS process evaluationpT specifications,
export certifications, or other things requestedi®PROCESSOR

(53) “QUALIFIED LABORATORY” means the state Food Safety Laboratory or an
FDA laboratory, and, in addition, if tleeAFooDproduct being tested is thermally processed, a
laboratory operated by the National Food Proces&sssciation;

(54) "READY-TO-EAT” means a&oobDthat is in a form that is edible without
cooking or additional preparation and that is reabty expected to be consumed in that form;

(55) “REFRIGERATE Or “REFRIGERATION' means to maintaiseAFooDproducts
or an enclosed area at a temperature that is as®aEzING and at or below 45 Fahrenheit;

(56) “SaLmoN CoNTROL PLAN” means the voluntary cooperative agreement
between participating salmon packers, the Natiboald Processors Association, and the FDA;

(57) "saNITIZE" means a process that is effective in reducingitimber of
microorganisms present, does not adversely affseneoobproduct, and is safe for the
consumer;

(58) "sEAFOOD means any species of aquatic organism, includalgwater fish,
freshwater fish, amphibians, crustaceans, molluskd,aquatic plants;sEArFoorD includes any
part or byproduct of any species of aquatic organis

(59) "SHELFSTABLE" means &EAFOODproduct that meets the standards of
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18 AAC 34.122(6) and 18 AAC 34.125(e);

(60) "sHELLFISH' means all edible species of oyster, clam, mussel,scallop,
whether shucked, in the shell, fresh, or frozenyhwole or in part; SHELLFISH' does not include
the shucked scallop adductor muscle;

(61) "SHELLFISH GROWING AREA means an aquatic farm feHELLFISH as defined
in AS 16.40.199 or a naturaHELLFISH GROWING AREA

(62) “SHELLFISH HARVESTER means a person who tak&seLLFISH by any means
from aSHELLFISH GROWING AREA

(63) “sHELLFISH REPACKER means a person other than the original shucker-
packer who repacks previousMUCKED SHELLFISHINtO OtherCONTAINERS

(64) “SHELLFISH SHIPPER means a person who buys and repacks and then sell
SHELLSTOCK, “SHELLFISH SHIPPER also means a person who ships previogslyCKED
SHELLFISH,

(65) “SHELLFISH SHUCKERPACKER' means a person who shucks and packs
SHELLFISH,

(66) “sHELLSTOCK meanssHELLFISHthat remain in the shells;

(67) “SHUCKED SHELLFISH meanssHELLFISH, whole or in part, from which one
or both shells have been removed,;

(68) “SMOKED SEAFOOD PRODUCTMeans asEAFOODproduct that has been
exposed to wood smoke to impart a smoked flavor;

(69) “SMOKE-FLAVORED SEAFOOD PRODUE means e&sEAFOODproduct to which
liquid smoke has been added, either directly graasof a brining process, to impart a smoked
flavor;

(70) “TENDER’ means a vessel that is an attendant to otheeigeaspecially for
ferrying product between ships and shore;

(71) “THERMAL PROCESSING means the application of heat to renderFOOD
free of microorganisms that are capable of reprduic theFoob under normal nonrefrigerated
conditions of storage or distribution;

(72) “TYPEIl MARINE SANITATION DEVICE” means a device that produces an
effluent with a fecaCoLIFORM BACTERIA count not greater than 200 per 100 ml. and susgzend
solids not greater than 150 mg/liter;

(73) "TYPE Il MARINE SANITATION DEVICE" means a device designed to prevent
the overboard discharge of treated or untreate@gewr any waste derived from sewage,;
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(74) "uNIT" means an individual fiSlRHELLFISH, or SEAFOODproduct;

(75) "USUAL BUSINESS HOURS means Monday through Friday, 8:00 a.m. to 5:00
p.m., and any time that catching, cleaning, hamgsprocessing, maintenance, or other related
activities occur at 8ACILITY;

(76) 'WATER ACTIVITY " means the measure of the amount of watepiobD that
is available for the growth of microorganisms, uihg pathogens, as determined by a ratio of
the vapor pressure of tikreob, divided by the vapor pressure of pure water;

(77) '"WATER PHASE SALT means the percent salt in the finished product
multiplied by 100, divided by the percent salthie finished product plus the percent moisture in
the finished product, as follows:

0% WATER PHASE SALT= % salt x 100
% salt + % moisture

(78) “WHOLESOME’ meansseEAFoODIN sound condition and free from
DECOMPOSITION filth, or microbial or chemical contamination.

(79) “CLASSA PUBLIC WATER SYSTEM has the meaning given in 18 AAC
80.1990;

(80) “CLAssB PUBLIC WATER SYSTEM has the meaning given in 18 AAC
80.1990;

(81) “HACCPPLAN" means a hazard analysis critical control poiainplequired
under AS 17.20.005, AS 17.20.065, and 18 AAC 34.045

(82) “spp.” means species;

(83) “DIRECT-MARKET LAND-BASED FACILITY” means &ACILITY that processes
the operator’s own catch eEaAFooDproducts at theaciLITy for sale as part of commerce and
intended for human consumption;

(84) “WORKING DAY” means a day other than Saturday, Sunday, ote sta
holiday.

(85) “SHELLFISH RESHIPPER” means a person who pases SHUCKED
SHELLFISH or SHELLSTOCK from a dealer and sells pheduct without repacking or
relabeling to another dealer, wholesaler, or retail

(86) “DEALER” has the meaning given in tiNational Shellfish Sanitation
Program: Guide for the Control of Molluscan Shelifiadopted by reference in 18 AAC 34.010.
(Eff. 12/18/97, Register 144; readopt 12/2/99, Beyil52; am 8/6/2006, Register 179; am
11/24/2007, Register 184)
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Authority: AS 17.20.005 AS 17.20.065 AS 17.20.250
AS 17.20.010 AS 17.20.066 AS 17.20.260
AS 17.20.020 AS 17.20.070 AS 17.20.270
AS 17.20.030 AS 17.20.072 AS 17.20.280
AS 17.20.040 AS 17.20.180 AS 17.20.290
AS 17.20.044 AS 17.20.200 AS 17.20.305
AS 17.20.045 AS 17.20.230 AS 17.20.340
AS 17.20.050 AS 17.20.240 AS 44.46.020

Editor’'s note: Effective 12/2/99, Register 152, the DepartmerEmfironmental
Conservation readopted 18 AAC 34.990, to affirmvthkdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 34.990(12),
(13) and (18)(A), and added new paragraphs. Ch#gteSLA 1998 relocated department
authority to adopt regulations in 18 AAC 34 from AS8.05 to AS 17.20.
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