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 Food Safety Protection of these Perishable 

products in all Europe. 

 Promote Quality and Correct Information to 

Consumers. 

 Prevent any type of Crisis in Europe affecting the 

Sector. 

 

ESSA is an Association formed by European Smoked 

Fish Producers created to achieve the following Basic 

Objectives: 
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  Spain 

  France 

  United Kingdom  

  Netherlands 

  Finland 

  Poland (left at the end 2015) 

  Greece 

ESSA was created in 2008 from companies associated 

in AIPCE-CEP and its National Federations. 

Since then, Companies from different European 

Countries have joined the Association: 
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  Cold Smoked Fish is one of the most Perishable food 

product. 
 

 Main Hazard is the proliferation Listeria monocytogenes. 
 

  Quality depends on Raw Material, Processing and 

Storage Conditions. 
 

(Duffes F. Improving the control of Listeria monocytogenes in cold smoked 

salmon. Trends in Food Science & Technology 10 (1999) 211 -216). 

 

  

Concerns about FOOD SAFETY  
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FOOD SAFETY  Raw Material 

2008  2012 Creation  and Implementation Listeria 

monocytogenes  database.  
 

Objective:  

a) Share Microbiological Results from Raw Materials 

analysis delivered from Packaging Stations to Factories. 
 

a) Improve knowledge, Quality of Raw Material purchases 

and protect Consumer´s Safety. 
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FOOD SAFETY  Processing Conditions 

2012  2015 Elaboration of the “European Guide to Good 

Practice for Smoked Fishes and/ or Salted and or/ Marinated. 
 

Objectives:  
 

a) Create a Tool for all European fish Smokers to have basic 

Information to produce Safety Products. 
 

b) That will cover the Requirements set by the Current 

Europeans Regulations. 
 

c) Provides Consumers Accurate and Truthful Information. 
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STEPS ACCOMPLISHED 

2012: Approval  decision to develop the Guide of good 

practice. General  Assembly (22thFebruary 2012). 
 

2012  2015: 12 technical meetings were done to 

elaborate the Guide. All  ESSA members, during this 

period, were invited to participate and include their 

comments. 
 

2015: First Version was approved in General Assembly 

(29th  April 2015). 
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STEPS ACCOMPLISHED 

2016: Presentation to AIPCE-CEP (30th June 2016). 
 

2017: Presentation Direction General Health and Food 

Safety. European Commission – DG SANTE (January 

2017). 
 

2017: Assessment by Official Bodies of 5 Member States 

(Spain, France, Irland, Poland and Germany) and Norway of 

the Guide. Evaluation and proposals for improvement points 

(30th June 2017). 
 

2017: Review of the Guide and elaboration Final version 

(October 2017). 
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  Practically 100 % of the Remarks made by 

Member States (and Norway) have been included in 

the final version. 

 

  With the exception of the allegations regarding the 

Time/Temperatures of the “Stiffening” technological 

process during Slicing.  

 

GUIDE REVIEW 
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SUMMARY 

  ESSA is an Asociation created to protect the Safety, Quality 

and the Protection of Fish Customers in all Europe.  

  To reach these Objectives, has developed differents tools: 

a) Listeria monocytogenes Data Base (Raw Materials). 

b) The European Guide to Good Practice for Smoked 

Fishes and/ or Salted and or/ Marinated (Processing). 

 The Guide has been elaborated during three years with the 

opened participation all associated members. 

 A final version of the guide has been edited with the 

collaboration of various Official Bodies from different 

Member States. 

 Almost all the notes have been included except those 

contrary to the Current Legislation and / or the previous 

decisions taken by the European Commission. 



THANKS for your Attention!! 

ESSA 

Avenue Jules Bordet 142,  

1140 Brussels  

+32 2 761 16 74  

 essa@agep.eu  
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ANNEX 

REMARKS NOT INCLUDED IN THE FINAL 

VERSION OF THE GUIDE 
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  Some of these claims can not be included because 

they are not recognized by Current Regulations or by 

Standard such as the Codex Alimentarius.  
 

  Example:  

Intermediate temperatures for Storage and Transport 

of smoked fish are not allowed.  

Intermediate temperatures are  only allowed during 

the Technological Step for Slicing during a Short 

Period of Time. 
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The above Statements are based: 

 

a) On Standards such as the Codex Alimentarius. 

 

b) On Official Communications carried out by DG 

SANTE. 
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Section 12.1.13 Slicing: 

“ The smoked fillets may be cold tempered (e.g. partially frozen to -5 °C 

to -12 °C) for a short time period to stabilise the fish flesh to facilitate 

mechanical slicing”.  
 

 

 

A) Codex Alimentarius (CAC/RCP 52-2003) 
Section 12.1.16 Storage: 
 

- Chilled Storage:  “The facility should be capable of maintaining the 

temperature of the fish between 0 °C and +4 °C”.  
 

-  Frozen Storage:  “The facility should be capable of maintaining the 

temperature of the fish at or colder than –18 °C, and with minimal 

temperature fluctuations”. 
 

NO INTERMEDIATE STORAGE TEMPERATURE ARE ALLOWED. ONLY 

PERMITED DURING THE TECHNOLOGICAL PROCESSING STEP FOR 

SLICING.  
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B) Official Communications DG SANTE   
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B) Official Communications DG SANTE  

mailto:essa@kellencompany.com

