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We are currently undertaking a project funded by FSA Scotland and are seeking the cooperation and involvement of all sectors of the seafood industry throughout the supply chain in order to;

“Review of the risk management practices employed throughout the fish processing chain in relation to controlling histamine formation in at-risk fish species in Scotland”
We would be grateful if you would complete the following short questionaire and return (with any additional information or repeated pages that you may care to submit) to; 
Histamine Project, c/o Dr Simon Derrick, 
GIFHE, 
Humber Seafood Institute, 
Origin Way, Europarc, 
Grimsby, N. E. Lincs, 
DN37 9TZ.
Alternatively the survey can be completed on-line at:

http://www.surveymonkey.com/s/FSA_Histamine_Survey
All information provided, will be kept in the strictest confidence, I thank you in advance for your cooperation in this review.
Dr Simon Derrick

	1. Company Details

	
	
	

	a) Company Name
	
	

	b) Contact Name
	
	

	c) Position in Company
	
	

	d) Contact Email
	
	

	e) Contact Phone No.
	
	

	f) Post Code
	
	

	g) Approval/Reg No.
	
	

	h) No. Employees
	
	

	
	
	


	2. Company Operations

	Capture
	Farming
	Primary Processing
	Secondary Processing
	Other
	Other (please specify)

	(
	(
	(
	(
	(
	

	
	


	3. Species 

	Whitefish
	Pelagic
	Salmon
	Tuna
	Other
	Other (please specify)
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	Mackerel (
Herring    (
	(
	(
	(
	

	
	


	4. Vessel Details: 
(Only complete if applicable: Otherwise Go to Question 5)

	a) Length of Vessel (m)
	

	b) Typical product storage time before landing

	
	1-2 Days
	3-7 Days
	8-14 Days
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>14 Days
	>14 (please specify)

	
	(
	(
	(
	(
	

	c) Usual Port of Landing
	
	

	d) What are the fishing methods used by the vessel?
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Seine 
	Line / Long-line 
	Trawl
	Gill net 
	Other
	Other (please specify)

	(
	(
	(
	(
	(
	

	e) What methods of controlling fish temperature best describes the practices used aboard your vessel?

	Refrigerated Seawater Tanks
	Refrigerated Hold, with fish (no ice)
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Refrigerated Hold, with fish and ice
	Iced fish in non refrigerated hold
	Frozen on Board
	Other
	Other (please specify)

	(
	(
	(
	(
	(
	(
	

	Please go directly to Question 6


	5. Company Operations (contd) Please tick all that are applicable

	a) Raw Materials 
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Fresh
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Frozen
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Whole
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Fillets/Portions
	Other
	Other (please specify)

	(
	(
	(
	(
	(
	

	b) Product Types 
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Fresh(
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Frozen(
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Whole(
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Fillets/Portions(
	
	Other (please specify)
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Hot Smoked(
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Cold Smoked(
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Brined(
	Canned (
	Other(
	

	


	6. Histamine Risk Assessment 

	a) Is Histamine specifically identified as a potential hazard in your HACCP plan?
	Yes(
	No(

	b) What is your assessment of Risk in relation to Histamine and its effect on product/consumer safety?

	
	Low
	--
	Medium
	--
	High

	Severity
	(
	(
	(
	(
	(

	Likelihood
	(
	(
	(
	(
	(

	c) What evidence/ sources of information have you used to reach this assessment?

	
	
	

	d) How many issues related to histamine in Raw Materials have you had during the last 3 years?
	
	

	e) How many issues related to histamine in Final Products during the last 3 years?
	
	

	If you have had any issues related to Histamine then we would be grateful if you could provide brief details of the incident(s) in the space provided on the last page of this form.


	7. Control of Histamine

	a) In your view what is the most important means of controlling Histamine in your company operations (please briefly describe).

	
	
	

	b) What other specific control measures do you use in your company operations to prevent the formation of histamine (please briefly describe)

	
	
	

	c) Have you used any of the following to determine histamine levels for monitoring or verification purposes?

	Rapid Test Kits
	(
	
	

	Own chemical analysis
	(
	
	

	Commercial Laboratory analysis
	(
	
	

	Other (please specify)
	(
	
	

	If you answered yes to any of the above options please provide brief details of the analytical method/service provider and frequency of testing in the space provided.


	8. The Final Bit

	Thank you for completing this initial survey into the issues and controls of Histamine, throughout the seafood supply chain. 

This survey is the initial activity in this review of industry practices regarding histamine, and will be followed up with more detailed analysis, by means of telephone calls, pre-arranged site visits, and evaluation of controls in place.

As such we are seeking the active cooperation and participation of the industry and would be grateful if you would indicate below whether or not you wish to participate.



	I would be willing to participate further in this study
	Yes(
	No(

	

	If you have any further comments you wish to make regarding this review of industry controls for Histamine please continue below.

	
	
	

	If you have any questions regarding this project, or further data/information you wish to submit as part of this survey, please get in contact with Dr Simon Derrick at derricks@grimsby.ac.uk


Histamine Incidents

	Incident 1

	a) Raw Material/Final Product (delete as appropriate)

	Year
	
	Month
	
	

	Species
	
	

	b) Nature of Incident (please briefly describe)

	
	
	

	c) Cause/Reason of Incident (please briefly describe)

	
	
	


	Incident 2

	d) Raw Material/Final Product (delete as appropriate)

	Year
	
	Month
	
	

	Species
	
	

	e) Nature of Incident (please briefly describe)

	
	
	

	f) Cause/Reason of Incident (please briefly describe)

	
	
	


	Incident 3

	g) Raw Material/Final Product (delete as appropriate)

	Year
	
	Month
	
	

	Species
	
	

	h) Nature of Incident (please briefly describe)

	
	
	

	i) Cause/Reason of Incident (please briefly describe)
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