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1. Introduction

The present assessment study has been prepared under the Marine Fishery Component of the
Export Diversification and Expansion Program (CEDEP lI), jointly implemented by the United
Nations Industrial Development Organization (UNIDO) and the Fisheries Administration (FiA) of
the Ministry of Agriculture, Forestry and Fisheries (MAFF).

The assessment was carried out between 14 June and 3 July, 2015.

The overall objective is to contribute for achieving the two target outcomes of the Marine Fisheries
Product component:

= Qutcome #1 - The needs of the marine fisheries product export sector are better
understood, the sector is better structured, the policy dialogue with the Government is
enhanced, and the enabling business environment is improved,

= Qutcome #2 - A group of marine fisheries processors have become export-ready and
are increasing their export business including to new markets;

The specific objectives are:

= To create the necessary environment for developing the fish trade sector, contributing
for the development of export operators;

= To improve the Cambodian export quality infrastructure system (standardization,
conformity assessment, export quality testing).

2. Project Background and context

The main planned goals of the CEDEP Il Project are:

1. To better structure the sector of small and medium sized processors and exporters in
marine fishery products. A value chain study(ies) will be formulated to analyze the structure
of the sector, provide a detailed review of legal and regulatory requirements, understand trade
facilitation issues, explore export opportunities and requirements, etc. This information will be
used, in turn, as one component to help strengthen the product specific associations and their
ability to dialogue with Government through the creation of an Apex body;

2. To identify a group of small and medium-sized Cambodian processors that can receive
targeted technical support to improve their export readiness through (1) identification of
markets, development of market contacts, match-making with import buyers, through trade
missions and trade fairs, etc., (2) becoming SPS compliant to meet requirements of “formal”
(as opposed to “informal”) export markets; (3) identifying possible negative environmental
impacts and possible mitigations as appropriate; and (4) branding some of their exports;

3. To disseminate lessons learned from 2 above to the larger community of producer
associations in the three coastal provinces.



This component of CEDEP Il focusing on marine fisheries exports is designed to benefit from
synergies and generate complementarities with the ongoing TDSP-funded fisheries project
funded implemented by FiA with consulting inputs from UNIDO.

The CEDERP Il project will focus on a selected group of processors to turn then from “near-export-
ready” to “export-ready” by introducing SPS practice such as GMP and HACCP in an intense way
among the aforementioned group of processors. In addition, resources targeted will be used to
take the selected group of export-ready processors to selected foreign markets for market
development purpose (develop contract opportunities, etc.). Likewise, the project will seek to
create an Apex Association to provide the local associations created with assistance from FiA
(with support from TDSP) that can provide a channel for the sector to express its interests in some
of the policy dialogues that take place in the Fisheries Government-Donor Technical Working
Group. One of the analytical foundations for organizing an Apex Association around policy needs
critical to the sector will be the value chain study work.

In the indicative activities of the Work Plan for the Marine Fisheries exports component of CEDEP
Il'it is indicated a survey of capacity gaps at the processor level will be developed. The results of
the survey will help the project team acquire a more in-depth understanding of potential “export-
ready” processors. These findings, together with knowledge acquired through the value chain
analysis(es), including a stronger understanding of import demand in potential foreign markets,
will provide a basis to select a group of pilot processors to be targeted.

The Marine Fisheries Product component will target two main development impacts:

= Fisheries, including marine fisheries, are one of Cambodia Government’s priority sectors
for export diversification. The sector employs thousands of people. Positive development
of the sector supports Cambodia’s efforts to meet its MDGs through improved income of
producers;

= The competitiveness of Cambodian marine fisheries exports increases resulting in
opening of new markets (geographical and products) and improved pricing of its exports.

Those two key impacts are consistent with the five goals pursued under Cambodia’s Trade SWAp.

In reference to the identified two target outcomes:
= The first outcome is consistent with Objectives 1 and 2 of Trade Swap Pillar 2.
= The second outcome is consistent with Objective 3 of Trade Swap Pillar 2.

3. Methodology and activities

To assess the Cambodia Standards (CS) the consultants undertook the following activities and
tasks:

A. Assessment of compatibility of CS with International Standards, with particular focus to
SPS requirements.

A.1 - Identification of existing fish and food related Standards, either in the form of formal
standards or any other regulatory form.

The following institutions were consulted:
= Institute of Standards of Cambodia
= Fisheries Administration (Department of Post-Harvest)
= Camcontrol
»=  Ministry of Industry and Handicraft
= ILCC

A.2 — Review and analysis of Standard content:
= interms of their compatibility with international Standards, in particular regarding
the SPS requirements;



B. Assessment of Standards Infrastructure (Sl), focusing on SPS conditions of Fish and
Fishery Products.

This assessment was undertaken taking into account the 3 main levels of Sl, as shown in box

below:

= in terms of their constraints and potential for improving the export quality
infrastructure of Cambodia, supporting and contributing for upgrading the sector

operators in the context of export development.

A.3 — Cross-checking the Regulatory inter-action with CS, in the sense of mandatory /

voluntary status of the Standards and their impact on the industry.

Regulatory and Standardization provisions

Conformity Assessment Schemes

Accreditation

BOX 1: Standards Infrastructure

These provide the legal basis and/or necessary Standards — through Law /technical
regulations or voluntary/mandatory standards — which will sustain the conformity
assessment systems to be carried out for final certification of products.

Mechanisms to verify compliance of existing requirements and dispositions (mandatory or
voluntary).

Recognition of verification systems according to specific rules, criteria and requirements
(international).

Insurance that conformity assessment is working well achieving the objectives.

Provision of recognized capacity for certification issuance.

For this purpose it was done:

The assessment which was done, considered also the EU import requirements for animal
products, in particular FFP. These were used as a model for targeting one of the most stringent
but also required markets of FFP exporters, regarding the trend that most of the import
requirements of other importing countries follow the same or very similar approach of the EU. A

collection and review of existing relevant Legislation / Standards, in particular in terms
of provision of the necessary export background as per the international SPS
requirements.

Analysis of the existing SPS conformity assessment schemes
Identification of accreditation status acquired in the country

summary of the sanitary EU import requirements are presented in Box 2.

C. Adequacy of Cambodian import requirements

C.1 — Collection and review of fish import requirements in Cambodia, against
international SPS requirements.

BOX 2: Summary of Sanitary EU import requirements

Three Basic Sanitary Requirements are necessary to be fulfilled:

1.

Official Controls

Official controls are undertaken by formally established Competent Authority of exporting country, which
should be equivalent to the OC in the EU countries and recognition shall be acquired by the EU through
a Council Decision laying down: “Special Conditions Governing Imports of Fishery and Aquaculture
Products Originating in ..... ” following an audit visit to the country by EU-DG Sanco.

Industry Operators — Export Establishments,




Exporting establishments need to have an EU Approval Number and be listed in EU list of approved
establishments. Approval is annually given in reference to their compliance (accomplishment and
performance of EU hygiene requirements) in particular in the implementation of the HACCP System (in
practice fulfilling high level performance).

3. Products Certification
Product when exported require a Health Certificate (EU format). Only EU Approved Establishments are
eligible for exporting their products into EU market. Every export consignment from individual
establishments requires a HC. The HC is issued by the CA of the exporting country.

Requires in summary:

A. Officially designated Competent Authority with appropriate legal powers and capacity
(resources, staff, equipment, organization) to fulfill effectively the task of Official Control.

B. Existence of appropriate Legislation in the country to be equivalent to the European Legislation,
covering the hygiene matters of fishery products and the organizational scheme for official controls.

C. Control procedures in place and effectively performed for establishment approval,
surveillance and monitoring.

D. Export Health Certification issuance organized in connection with outcomes of the control
system applied to operators.

E. Accredited laboratory testing capacity available and able to support the verification, surveillance
and monitoring activities.

The findings and recommendations derived from the assessment were presented in a final
seminar with all the involved institutions and sector stakeholders, giving opportunity for discussion
and explanation of the study preliminary findings.

4. Results and Findings
4.1.Characterization and coverage of the Standards

The consultants searched for all potential existing “standardized product related criteria,
parameters and systems” related with Fish Products and other Foods, which could be in other
formats than that from the usual so called formal Standards, for example developed through
regulatory provisions (technical regulations). Therefore it was necessary to do a full review of
existing regulations on fish and fish products.

The results are that only the Institute of Standards of Cambodia (ISC) have really dealt with such
matters of standardization - product and processing parameters and criteria - as well as with Food
Systems related standards. Although whenever a standard is developed it is drafted through a
technical group comprising elements of the concerned Ministry Department with legal
responsibilities over the product type.

In total Cambodia has 343 Food related Standards published by ISC, plus 3 draft fishery products
standards. The total list is shown in annex 1. Of these, 21 are in-country developed standards
(Table 1) written in Cambodian language, with only 4 regarding to Fish Products (included in these
the 3 draft standards).

Eight of the 21 in—country Standards are mandatory as per indication of the present legislation,
plus 1 mandatory CODEX adopted CS (in English), with all others having a voluntary status for
being applied. Two of the mandatory standards are horizontal, meaning they will be applicable to
all food products - Labelling and Contaminants and toxins (the latter although titled as
contaminants and toxins seem to relate specifically to food additives). The remaining 6 all consist
of vertical standards associated with specific products (Fish Sauce, Soy Sauce, Drinking water
bottle, Drinking Ice, Mineral Water, and Instant Noddles).




Table 1: List of in-country developed standards and mandatory standards

Standards Code Standards Title Status
1. CS 001: 2000 Labeling for food products mandatory
2. CS 004:2003 Vinegar
3. CS 005:2003 Fish sauce mandatory
4. CS 009:2005 Bottled Drinking Water
5. CS 051:2005 Chilli Sauce
6. CS 054:2007 Rice Flour
7. CS 055:2007 Edible Salt
8. CS 056:2007 Tapioca Flour
9. CS 057:2007 Dried Chilli
10. CS 058:2008 Tapioca Starch
11. CS 059:2008 Honey
12. CS 066:2011 Soy Sauce mandatory
13. CS 078:2012 Codex Stan Contaminants and Toxin in Food mandatory
192-1995
14. CS 086:2012 Black and White Piper
15. CS 114:2011 Ground Coffee
16. CS 115:2012 Drinking Water Bottle Polyethylene mandatory
Terehtahlate (pet)
17. CS 182: 2011 Drinking Ice mandatory
18. 193: 2011 on natural mineral water mandatory
19. 194: 2012 on Instant Noddle mandatory
20. CS522:2015 (DRAFT) Standard for Dried fish (DRAFT)
21. CS523:2015 (DRAFT) Standard for Fish paste (DRAFT)
22. CS005:2003 Rev.1.2014 Standard for Fish sauce (DRAFT)
(DRAFT)

Of the total Standards, 322 are all International adopted Standards mainly from CODEX
Standards, with 3 ASEAN Standards and 1 ISO Standard, all in English Language.

Out of the total Standards, 24 are specifically related with Fish and Fish Products consisting of
CODEX adopted Standards (all in English). There is 1 horizontal Standard applied to all fish
products consisting of the Code of Practice for Fish and Fishery Products. All the rest are specific
vertical standards of which, 12 are related or potentially related in the short-term with the
Cambodian Fish Sector production profile. These are highlighted below in Table 2.

Table 2: Specific Fish and Fish Products Standards

Standards Code

Standards Title

1981

1. CS204:2014 CODEX STAN 36- Standard for Quick Frozen Finfish, Eviscerated or
1981 Eviscerated

2. CS218:2014 CODEX STAN 70- Standard for Canned Tuna and Bonito
1981

3. CS230:2014 CODEX STAN 90- Standard for Canned Crab Meat

1995

4, CS250:2014 CODEX STAN 119- | Standard for Canned Finfish
1981

5. CS260:2014 CODEX STAN 150- | Standard for Food Grade Salt
1985

6. CS268:2014 CODEX STAN 165- | Standard for Quick Frozen Blocks of Fish Fillets, Minced
1989 Fish Flesh and Mixtures of Fillets and Minced Fish Flesh

7. | CS269:2014 CODEX STAN 166- | Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish
1989 Portions and Fish Fillets -Breaded or in Batter

8. CS270:2014 CODEX STAN 167- | Standard for Salted Fish and Dried Salted Fish of the
1989 Gadded Family of Fishes

9. CS289:2014 CODEX STAN 189- | Standard for Dried Shark Fins
1993

10. | CS290:2014 CODEX STAN 190- | General Standard for Quick Frozen Fish Fillets




Standards Code Standards Title
11. | CS291:2014 CODEX STAN 191- | Standard for Quick Frozen Raw Squid
1995
12. | CS317:2014 CODEX STAN 222- | Standard for Crackers from Marine and Freshwater Fish,
2001 Crustaceans and Mollusca Shellfish
13. | CS 113:2014Codex Stan 37- Standard for Canned Shrimps or Prawns
1981
14. | CS166:2014 CODEX STAN 95- Standard for Quick Frozen Lobsters
1981
15. | CS122:2014 CODEX STAN 311- | Standard for Smoked, Fish Smoke-Flavored Fish and
2013 Smoke-Dried Fish
16. | CS198:2014 CODEX STAN 3- Standard for Canned Salmon
1981
17. | CS334:2014 CODEX STAN Standard for Salted Atlantic Herring and Salted Sprat
244-2004
18. | CS375:2014 CODEX STAN Standard for Sturgeon Caviar
291-2010
19. | CS376:2014 CODEX STAN 292- | Standard for Live and Raw Bivalve Mollusca
2008
20. | CS394:2014 CODEX STAN 312- | Standard for Live Abalone and for Raw Fresh Chilled or
2013 Frozen Abalone for Direct Consumption or for further
Processing
21. | CS479:2014 CAC/RCP 23-1979 | Code of Hygienic Practice for Low-Acid and Acidified
Low-Acid Canned Foods
22. | CS490:2014 CAC/RCP 47-2001 | Code of Hygienic Practice for the Transport of Food in
Bulk and Semi-Packed Food
23. | CS495:2014 CAC/RCP 52-2003 | Code of Practice for Fish and Fishery Products
24. | CS 164:2012CAC/RCP 8-1976 Code of Practice for the Processing and Handling of
Quick Frozen Foods

From the total related food (and Fish and Fish Products) Standards, 81 (meaning 23%) consist
of International horizontal standards potentially applicable to all products. The contents cover the
following matters:

= |nspection and Control Systems
= Food Safety Systems

= Quality Control

= Laboratories

= Risk Analysis

= Risk Assessment

= MRLs

= Hygiene

= Handling

= Contaminants
= Testing

=  Sampling

"  Food Additives

4 .2.General structure and contents of Fish Product CS

The FFP Standards focus exclusively on Product Composition and Quality and misperceive and
miss important food safety elements which should be considered. On the other hand quality
criteria is very poorly described. The 4 CS (consisting of fish products), including the draft CS,
reveal to be quite weak in respect to the information that would be expected to be made available
as specific guidance for the potential producer/processor to apply when he will develop his
business operation.

The present FFP product related CS contain the following contents:



a) ldentify very briefly the processing process only through the definition of the product, not
providing good process guidance for the operators.

b) Identify the expected conditions and characteristics of the final product, mostly through
chemical composition and sensory criteria (through very poor criteria).

c) Mention contamination agents and deficiencies (wrongly and misleading).

d) Identify certain testing criteria with reference to the expected limits and respective testing
methodology, which refer to International reference methods.

e) ldentify labelling conditions and instructions, as per the regulations.

f) Identify Sampling requirements.

They do not adequately cover or contain:

a) Quality and food safety definitions and their respective separation.
b) Respective food safety related hazards and respective controls guidance.
c) Process parameters

4.2.1 Lack of GMP/GHP criteria

There is no specific GMP/GHP information made available, only a very brief 2 sentences definition
about the product. Processing steps are not identified, processing parameters and criteria are not
described, only final product chemical composition is described.

It is not clear if the intention would be to have a Code of Practice for each product (e.g. Fish
Sauce) or just to describe the conditions of final product for end-product testing and inspection. If
the intention was of being a Code of Practice then it totally fails the objective as the Standard do
not provide any valuable practical information to be applied and followed. If the intention was only
to focus on the final product, then it fails on the understanding of what is the modern concept of
quality and food safety assurance of fish/food products and the respective verification of the
production conditions and control systems in place. Instead of focusing on the process-control
criteria, only targets final product testing.

A clear example of this, and which can be used to show the difference between code of practice
and product composition based standard, is to compare the existing practical process / processing
information within the CODEX Standards by product type, which are available in the CODEX
adopted CS and the specific in-country developed CS.

4.2.2 Misleading and incorrect terminology

The 4 product CS, refers to incorrect sanitary definitions and terminology standards which mislead
the operator and the authorities in respect to international SPS requirements. As example:

It is defined as “Defect” or “Defective” that “the product must not contain harmful substances to
human health”. This is seriously incorrect as it falls under the definition of Food Safety and
Hazard, while defect falls under the concept of loss of quality without safety implications.

4.2.3 Availability of Food Safety guidance information

There is no good and clear coverage of Food Safety guidance information available in the country
for the operators, specifically identifying most relevant hazards and providing control guidance for
each product.

The CS could perfectly cover this aspect which would be highly relevant for the development of
the sector, in particular when there are no other legal information available. Although FiA has
received project inputs in reference to these matters, very little has really been done in terms of
dissemination to the operators.



In several countries similar approach has been applied for having good controls in-place related
with FFP hazards.

4.2.4 Sensory Criteria provisions

Sensory assessment criteria are very poorly described and most of the time falling under
subjectivity (e.g. using the word “delicious” to describe the descriptor for “taste” or “flavor” is not
correct and is of subjective nature; using “signature characteristic” is also incorrect because
“signature” needs itself to be described with specific characters). Each sensory attribute analyzed
under specific sensory properties needs sound objective descriptors, as the following examples
in box 3. In complement each one may also need further specific definition for full understanding
of the assessors.

In addition, the scores used need to be clearly defined in connection with the descriptors.
Sensory assessment is of sound importance for identifying and classifying the product quality and
also used as indicator of food safety issues. Therefore it is essential to have such tool very well

identified and described to be properly applied.

It should be noted that the new draft for Fish Sauce is already a little better in this regard than the
other Standards.

BOX 3: Sensory Attributes

Flavour: instead of delicious, should be:
sweet, very sweet, creamy, fresh oil, neutral, sour, oxidised, putrid,
musty, fermented, rancid, bitter, very bitter, alkaline,bland, chalky,
chemical, fresh, metallic, salty, stony, sweet, tart, wooden

Texture (by succulent, firm, very firm, soft, pasty, gelatinous, dry, grainy, greasy,
eating/tasting): gritty, hairy, hard, leathery, lumpy, matte, metallic, moist, mushy,

oily, powdery, prickly, resilient, rough, rubbery, sandy, semi-hard,
semi-soft, sharp, silky, slick, slippery, smooth, soft, spongy, velvety,
wet, wooden

marine, cucumber, grass recently cut, neutral, musty, sour,
cabbage, rotten cabbage, acrid, aromatic, chemical, earthy,
fragrant, fresh, moist, moldy, musty, pungent, stale, sweet

Color: amber, beige, black, blue, bronze, brown, bright,dark, green,
orange,gray,pink, purple, red,silver,white, yellow, turquoise,
yellowish green, yellowish orange, etc

Appearance: dim, faded, fluorescent, golden, light, luminescent, mottled,
pale,patterned, reflective, shadowed, shiny, speckled, tan,
transparent.

(Amongst others)

4.2.5 Testing criteria

The CS have several unsatisfactory testing criteria defined, in particular which bring a lack of
compatibility with EU SPS requirements for testing criteria, as follows:

i. Histamine testing




It is applicable to all 3 products covered by CS, although only mentioned in 2. The
reference methodology (AOAC) is not acceptable for EU for which it is required to be
applied an HPLC methodology.

Sampling: No. of minimum samples are not referred.

In the case of Fish Sauce, histamine is not even considered when it is a must in this
type of product.

ii. Histamine limits

Maximum limits for histamine do not match with EU criteria.
In fact the EU SPS requirements have more favorable approach than what is
considered in the CS, as shown in table below.

Table 3: Histamine sampling and testing criteria

Products Sampling Limits: CS Limits
citeria
Fishery products from fish 9 samples/lot Mean value must not exceed 100 ppm
species associated with a (if fish, each 100 ppm,
high amount of histidine sample from 1 | 2 samples may exceed 100

individual fish) | ppm
0 samples to exceed 200 ppm.

Fishery products, except 9 samples/lot Mean value must not exceed 200 ppm
those below, which have (if fish, each 200 ppm,
undergone enzyme sample from 1 | 2 samples may exceed 200

maturation treatment in brine, | ingividual fish) | ppm
manufactured from fish
species associated with a
high amount of histidine

0 samples to exceed 400 ppm.

Fish sauce produced by 1 ppm none
fermentation of fishery
products

iv.

V.

Salmonella

Testing reference methodology indicated is wrong (EU reference method is: EN/ISO
6579).

E. coli

Testing reference methodology indicated does not correspond to the EU reference
(Method: 1ISOTS16649-3).

TVBN

TVBN is identified as testing method, however it is important to note that this parameter
is not really used for food safety purposes and not really a powerful parameter for
evaluating the quality of most products, especially when no reference values are
indicated to be followed. TVBN varies according to species and products and must be
formulated from specific research assessment for defining the applicable values.

In_case this has not been done (which seems to be the case) then, it is absolutely
essential to be undertaken before specifying the need of TVBN analysis.




4.2.6 Economical fraud of products;

The existing standards (and also the existing legislation) do not cover economical fraud of
products, in particular with specific criteria and methods of control, namely covering:

= frozen products having excess proportion of water,

= chilled products, which are frozen and defrosted,

» ingredients not corresponding to real product composition,

= products produced with different species (usually of low commercial value) from what
is expected or labeled,

* incorrect designation and designation of origin.

Although there is the potential for standards to have a role in this type of product fraud protection
and control, this is not attained within CS contents.

4.3. Standards compatibility with international SPS requirements

The CS are in general quite acceptable as they are mostly International adopted Standards.
Therefore, in general they do not represent any serious compatibility problem of SPS international
requirements. Some exceptions need however to be made in case of the most stringent SPS
markets like the EU, for example:

=  Certain criteria of MRL in the CODEX Standards for contaminants are not the same as
defined within the EU requirements, although there is trend for harmonisation;

= The testing methodologies referenced are all international reference methods from ISO
or AOAC. This is positive in the sense that makes it easy and clear for being applied by
the testing laboratories and will be accepted by most importing countries. Also facilitates
validation and international recognition. However, in case of EU, it is required the
application of 1SO reference methods and therefore AOAC methods would not be
compatible with EU requirements.

= Reference testing methods indicated in the CS, in some cases are not compatible with
EU requirements as mentioned above in 4.2.

In the case of in-country developed CS, in particular those related with specific Cambodian
products: Fish Sauce, Fish Paste and Dried Fish, more caution in this analysis should be taken.
For such please see 4.5.

4.4. Standards compatibility with in-country legal provisions

In present there is no problem of compatibility with in-country technical regulations or others,
basically because there are none. In fact there is a huge gap or outdated provisions in respect to
SPS requirements in Cambodia, in reference to FFP specific hygiene requirements, as well for
provisions covering the expected official controls. This fact remains as one of the biggest
problems behind the development of the sector and operation of the CA due to not provide a clear
legal background of the hygiene requirements for compliance by the operators.

4.5. Target contents and approach towards international trade

The contents of in-country developed CS (Fish Sauce, Fish Paste and Dried by focusing in
product composition and “quality” have been developed without taking real account of the ne