Specification
on
Kelp (dried cut)
I. Raw material requirements for production of Laminaria preserves.  

Only fresh kelp can enter dry product production.  
The odour must be normal, characteristic of freshly caught kelp, free from off-flavours, oil or fission product odour. 

Kelp must have natural color
Kelp farming can take place only in clean saltwater marine environment away from industrial and sewage effluents or other polluted areas. 

II. Kelp processing requirements.

 Kelp coming in processing must be treated in the following manner:
· dried
· shredded
Mode of processing must be marked in the following way:

Dry kelp must be produced according to the processing standards without salting but including: 
 - extra washing in clean water 
 - drying in automatic stoves
III. Packing and Marking requirements for dry shredded Kelp. 
Kelp coming in processing must be packed in the following way:  
- kelp must be packed in packing cases (bags) with capacity 20kg,

- only non-sealed propylene bags can be used, 
-  kelp must be preliminary packed in water-absorbing parchment and in a polymer bag,
- loose (empty) end of the bag must be sealed,
- bags must be dry and free from physical damages 
Packing materials must be clean, dry, wholesome, free from off- odours, executed in materials designed for food handling and approved by Department for State Sanitary and Epidemiological Supervision of the Russian Federation. 

Marking (labeled or printed) or on the top of the box must be done in Russian and in conformance with the requirements stipulated in GOST P 51074.

Text size should be legible.  

IV. Number of packing cases required for testing (check) of quantity and quality. 
In order to carry out tests (for the 40-feet container lot) to establish conformance to the requirements of the present specification, a person in charge must pick out not less than 5 and not more than 15 packing cases at random.
Box overweight must not exceed net weight indicated on the marking for more than 2 %.

Overweight of the supplied lot is calculated as difference between the arithmetic average of the weighed pickings (not less than 5) and the nominal net weight as per the marking. 

V. Kelp quality characteristics.
Kelp quality is evaluated as per the following characteristics: 
1. appearance
2. odor, color
3. size grade
4. hydration rate
5. foreign matter percent/contamination
6. harvest season
7. microbiological and chemical safety characteristics
VI. Quality characteristics definition
Quality characteristics definitions are given in the table below:
	Characteristic
	Definition

	1.Appearance
	Kelp surface: clean with light mannite touch 
Even blades, uniform color.

mold: not allowed
moisture content: not more than 13-15 %.

Pests and larvae – not allowed
	

	2. Odor, color

	Color: natural, uniform, from yellow to green.

Not allowed: continuous lengthwise or partly in russet color.
Odor (before recovery): characteristic of well dried kelp without moisture, mustiness, off-odors.
After recovery and control cooking: characteristic of this product, off-odors free.
Flavour (after recovery and control cooking): characteristic of this product, off-flavours free.
	

	3. Size grade
	Stipe width (for shredded kelp): not more than 3 mm,

Not allowed: cut blades length not less than 30 cm.

Not allowed : blades that are not shredded.
	

	4. Hydration rate

	Hydration rate: not lower than 1:14.
.
	

	5. foreign matter percent/contamination

	Not allowed: sand, pests and larvae,  foreign matter
	

	6.harvest season

	harvest season: from 15 May to 31 June
Nature changes can cause seasonality shift +/- 15 days.

	


7. Safety requirements..

Dry cut kelp must conform to the medicobiologic and sanitary requirements for food raw material validated by Ministry of Public Health and have relative certificate of quality.

Iodine content–0,1%

Packing and marking                               GOST 7630 

Storage and transportation                       TU 15-01-206

Raw material quality requirements          TU 15-01-360    

As per microbiological characteristics kelp must conform to the Sanitary Regulations and Norms (SanPin 2.3.2.560-96.)
	Product group
	Characteristics
	allowable level, mg/kg

not more than

	kelp
	Toxic elements:
	

	
	lead
	0,5

	
	arsenic
	5,0

	
	cadmium
	1

	
	mercury
	0,1


	Product group
	QMAFAnM, 

CFC /g  not more
	Product weight (g) not allowed to have

	
	
	coliform bacteria
	S. aureus
	sulfite-reducing clostridia
	pathogen, incl.  salmonella and L.monocytogenes


	Product group
	QMAFAnM, 

CFC /g  not more
	Product weight (g) not allowed to have

	
	
	coliform bacteria
	S. aureus
	sulfite-reducing clostridia
	pathogen, incl.  salmonella and L.monocytogenes

	dry kelp 
	5*104
	1,0
	-
	   -
	25


VII. Storage, Transportation.
Prior to shipment kelp must be kept in clean dry ventilated premises at ambient temperature not higher than 18 °С and relative degree of humidity not higher than 75%.

Quality and/or Safety characteristics not listed in the present Specification must conform to the requirements of the Regulatory Documents of the Russian Federation. 
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