輸歐盟漁產品供貨漁船衛生管理作業評鑑基準表
Evaluation Sheet for Onboard Hygiene Inspection of the Fishing Vessels Supplying Fishery Products for the Export to the European Union

漁船資料 Vessel Information
船名Name of Vessel                   Registration Number of Vessel CT     -           

船籍港 Port of Registry                    
評核人員簽章Signature of Inspector：          評鑑日期Date of Inspection：     年year      月month     日day
（項次欄中標示※為主要評鑑項目，倘有一項不符合者，即無法通過評鑑）
(The main inspection items are marked with the ※ symbol. Any fishing vessel which is not compliant with any one of the main inspection items shall be regarded as unqualified.)
	
	評鑑項目 
Inspection Item
	符合
Compliance
	不符合
Non Compliance
	不適用
Not Applicable
	說明
Remark

	　漁
　船
　建
※造
　與
　結
　構
※Building and Structure of Fishing Vessel
	漁船建造與結構應避免污染漁獲物並維護於良好狀態，應有適當隔離以避免潛在污染源包括污水、廢煙、燃料油、潤滑油之污染。漁艙、機房與船員住艙應隔離以避免污染儲存漁獲物。
The building and structure of the fishing vessel shall be designed to prevent to pollute the fish catch and be maintained in good condition, in addition, proper separation shall be made to avoid the potential pollution sources such as wastewater, waste smoke, fuel oil and   lubricating oil. The fish holds shall be separated from engine room and crews’ quarters to avoid the pollution of stored fish catch. 
	
	
	
	

	
	漁艙應能保持漁獲物於衛生狀態。
The fish holds shall be able to maintain the hygiene of fish catch.
	
	
	
	

	　設
　備
※ 和
　設
　施
※ Equipments and Facilities
	直接接觸漁獲物表面之設備、工作台及器具等，應採用光滑平整、防腐蝕性材質、容易清洗與消毒，且接觸面使用之塗料需耐用、不具毒性。
Any facility, workbench or device that will directly contact the exterior body of fish shall be made of the anti-corrosion material that is smooth and flat; additionally, such facility, workbench or device shall also be easy to clean and disinfect and its coating of the contact surface shall be durable and poison-free.
	
	
	
	

	
	應有飲用水、潔淨水或乾淨海水供給設施以供處理漁獲物。使用海水時，其海水抽取地點應避免抽入排放之廢水、廢棄物或引擎冷媒。水槽應予以定期清洗，以保障貯存衛生。漁艙卸魚後應用飲用水或清潔海水清洗。
There shall be a supplying equipment of drinking water, pure water or clean seawater on board the fishing vessel for the processing of fish catch. If using seawater, the fishing vessel shall choose a pumping location from which will not extract any discharged wastewater, dumped wastes or engine refrigerant. The water tank(s) shall be periodically washed to ensure the hygiene of storage. After offloading fish catch, the fish holds shall be washed with drinking water or clean seawater.
	
	
	
	

	
	漁獲物凍結溫度要求：
Requirements for storage  temperature of fish catch:

凍結船冷凍設備之冷凍效能需快速，且使漁獲物中心溫度不超過-18℃。
Any freezer on board a freezer vessel shall have rapid cooling function to keep the core temperature of fish not exceeding -18℃.
冰藏船如須保存新鮮漁產品超過24小時，須有足夠維持溫度要求的漁產品儲存設備，如漁艙、桶槽或容器。Any refrigerated vessel which intends to preserve fresh fishery product for more than twenty four hours shall equip with the storage facility, such as fish hold, tank or container, which is capable of maintaining the required temperature..
	
	
	
	

	
	冰藏船使用低溫乾淨海水冷卻漁產品之漁船，其冷卻設備必須能夠使漁艙各點溫度均勻降低。須確定其冷藏能力在漁艙卸入漁產品及乾淨海水後6小時內可降至3℃以下，16小時內可降低至0℃以下，並可監控，必要時，有溫度紀錄。
Any refrigerated vessel shall use clean low-temperature seawater, the cooling equipment of which shall be able to evenly reduce the temperatures of each spot of fish holds. Such cooling equipment shall be able to reduce the temperature of fish hold to the level lower than 3℃ within six hours after loading the fishery product and clean seawater, and to the level lower than 0℃ within sixteen hours after the said loading. The said cooling equipment shall also be able to be monitored, in addition, a temperature recorder shall be equipped if necessary.

	
	
	
	

	
	凍結船儲存漁獲物的漁艙須有連續溫度紀錄器，且至少每六小時紀錄一次。
The fish holds of the freezer vessel shall be installed a continuous temperature recorder and be recorded the temperature every six hours.
	
	
	
	

	作
業
衛
生
要
求
Requirements for Operation Hygiene
	應盡可能確保捕魚和後續相關作業處理不造成漁獲物之污染。
The fishing vessel shall, to the extent possible, ensure the process of fishing and the following operations not to result in the infection of fishery products.
	
	
	
	

	
	應維持捕魚和作業設施之乾淨；設備、容器和船應保持乾淨並保持良好衛生狀態，避免受到機油、污水的污染；必要時於清潔後予以消毒。 
The fishing and operating facilities shall be kept clean: The equipments, containers and fishing vessel itself shall be maintained clean in a well hygiene status and be kept from the pollution of machine oil and wastewater. If deemed necessary, such equipments, containers or the fishing vessel shall be disinfected after cleaning.
	
	
	
	

	
	應於捕獲魚後以衛生方式儘速進行去頭與去內臟等作業，並以飲用水、潔淨水或乾淨海水充分清洗產品。但應預防漁獲物遭受水之污染。供人類食用魚肝或魚卵必須保存在靠近融冰或冷凍溫度下或冷凍。 
The fish caught by the fishing vessel shall be immediately gilled and gutted in a hygienic manner and be fully cleaned by drinking water, pure water or clean seawater in a way that can avoid potential infection. For any fish liver or fish roe which is for human consumption, it shall be stored under the melting temperature, refrigerator temperature or be frozen.
	
	
	
	

	病媒
防治
Prevention on Disease Vectors
	需預防病媒污染漁獲物，應於必要時進行消毒、除蟲、滅鼠。
The fishing vessel shall prevent the disease vectors from polluting the fish catch and conduct disinfection, fumigation or deratting if deemed necessary.
	
	
	
	

	化學物質管制
Control of Chemicals
	應預防清潔劑、消毒劑或殺蟲劑等化學物質於貯存及使用時可能造成之產品污染。清潔劑、消毒劑、殺蟲劑及其他類似有毒物質均應嚴格收存保管於貯藏室，不可污及漁獲物。 
The fishing vessel shall prevent the storage or usage of detergent, sanitizer or pesticide from resulting in the potential infection of fishery products. Any detergent, sanitizer, pesticide or similar toxic substances shall be strictly kept in the storage to avoid the infection of fish catch.

	
	
	
	

	人

員

管

理
Personnel Management

	船上操作人員應維持個人衛生及清潔，以免污染源接觸漁獲物，防止污染風險。船員如有感染傷口，傳染性皮膚病，或腹瀉者時則不得處理食品。
The vessel crews on board the fishing vessel shall maintain the personal hygiene and tidiness so as to avoid the infection of fish catch and prevent the risk of pollution. Where any vessel crew has infected wound, infectious skin disease or diarrhea, such crew shall not be allowed to dispose of foods.
	
	
	
	

	
	漁船應依歐盟法規852/2004號附件 I中初級生產者衛生要求和853/2004號之規定執行衛生管理，有關執行漁獲衛生及溫度之管控。 
The fishing vessel shall implement the hygiene management, including the control of fish hygiene and storage temperature in accordance with the requirements for primary production referred to in Annex I of the Regulation (EC) No. 852/2004 of the European Parliament and the Council and the Regulation (EC) No. 853/2004 of the European Parliament and the Council.
	
	
	
	

	漁獲物衛生管理
Hygiene Management of Fish Catch
	本署登錄合格船長應確認漁船和漁產品之衛生，執行官能、寄生蟲、混雜有毒魚類與否之檢查，並將漁撈作業紀錄於漁撈日誌。 
The captain who holds the Certificate of Hygiene Training of Captains shall ensure the hygiene of fishing vessel and fishery products, conduct the sensory evaluation and examination of presence of parasites and poisonous fishes, and record the status of fishing operation onto the logbook.
	
	
	
	

	HACCP
	凍結船應依HACCP原則建立HACCP計畫書，對重要管制點建立與執行有效之監控程序，當監控結果顯示重要管制點失控時，採取適當之矯正措施。
Any freezer vessel shall establish a HACCP plan in accordance with the principles of HACCP in order to set up the critical control points and to effectively implement the monitoring process. Adequate corrective actions shall be taken when the monitoring result shows the control failure of critical control points. 
	
	
	
	

	
	凍結船應定期辦理HACCP系統確認，並保存HACCP管理詳相關之紀錄。
Any freezer vessel shall periodically conduct the verification of the HACCP system and keep well the records relating to HACCP management.
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