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Veterinary Health Protocol / Requirements for Import of frozen Sea Foods 

into Sri Lanka (Animal Disease Act no. 59 of 1992 section:22(1))  

 
 

1. Scope of the products: Frozen fish /Frozen Shrimps/Frozen Crabs/Mussels & Scallops  

 

2. The categories of frozen Sea Foods imports into Sri Lanka 

 Category 1- Frozen fish for local consumption 

 Category 2- Frozen crustaceans for local consumption 

 Category 3- Frozen shrimp for processing and re-exporting purpose 

 

 

3. Requirements for Import of frozen Sea Foods into Sri Lanka  

The following requirements should be fulfilled. 

 

 

A) General Conditions: 

1) The importer should obtain a preclearance approval from the Director General, Department of 

Animal Production and Health (DAPH). 

2) The specific application and the copies of following supporting documents should be 

submitted to the Director/Veterinary Regulatory Affairs Division. 

i. Application (FO/VRA/5) 

ii. Proforma invoice 

iii. International Veterinary Health Certificate (IVHC)/ sanitary certificate issued by the 

competent Veterinary Authority of the exporting country. 

iv. Food processing certificates (E.g.: GMP/HACCP/ISO) of processing establishment 

B) Specific Conditions for each category: 

 

Category 1- Frozen fish for local consumption 

 

i. Each consignment of frozen fish (marine verities only) should be accompanied by an 

International Veterinary Health Certificate (IVHC)/sanitary certificate issued by the 

competent Veterinary Authority of the exporting country. 

ii. Pre clearance approval will be issued, subjected to obtain a recommendation for suitability 

for human consumption from the Food Control Unit, Ministry of Health, Sri Lanka. 
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Category 2- Frozen crustaceans for local consumption 
 

i. Each consignment of frozen crustaceans for local consumption should be accompanied by 

an International Veterinary Health Certificate (IVHC)/sanitary certificate issued by the 

competent Veterinary Authority of the exporting country attesting that the product 

originated farms are free from WOAH listed crustacean diseases for a period of two years 

(annexure-1). In addition, any emerging infectious diseases of particular exporting country/ 

region will be considered case by case. 

ii. At the arrival of the consignment, Animal Quarantine Officers will inspect the consignment 

and obtain samples for laboratory testing of crustacean-specific diseases. 

iii. If the test results are negative, the consignments will be recommended to release. 

iv. If the results indicate a presence of any WOAH listed crustacean disease (or specified 

emerging disease of the particular exporting country/ region, the consignment shall be re-

exported and the incurred expenses shall be bearded by the importer. 

 

 

Category 3- Frozen shrimp for processing and re-exporting purpose 

i. The approval will be issued only for frozen headless shrimps for processing and re-

exporting   purpose. 

ii. It is mandatory to submit International Veterinary Health Certificate (IVHC)/sanitary 

certificate issued by the competent Veterinary Authority of the exporting country attesting 

that the product originated farms are free from WOAH listed crustacean diseases for a 

period of two years (Annexure-1). In addition, any emerging infectious diseases of 

particular exporting country/ region will be considered case by case. 

iii. The designated establishment should be located away and not in-connections with the 

natural water bodies and shrimp farming area. 

iv. The establishment (processing / re-exporting) should be inspected by a team of 

technical experts of DAPH prior to issue the pre clearance approval. 

v. The technical team recommendations should be implemented in the inspected 

establishment to assure the strict biosecurity measures to safeguard the introduction of 

any pathogenic organism to the country through the consignment. 

vi. The waste water of the establishment and the solid waste originated during the process 

should be treated according to the Central Environment Authority Guidelines and the 

specific treatment methods (Annexure-1) accepted by DAPH on biosecurity and disease 

prevention aspects. 

 

 

 

 

 

 

Director General  

Department of Animal Production and Health 
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                                                                                                                    Annexure-1 

1. The following diseases of crustaceans are listed diseases by the World Organization of 

Animal Health with respect to safeguard the animal population in the importing country 

and facilitate the international trade. 

 

 Acute hepatopancreatic necrosis disease 

 Infection with Hepatobacter penaei (necrotising hepatopancreatitis) 

 Infection with infectious hypodermal and haematopoietic necrosis virus 

 Infection with infectious myonecrosis virus 

 Infection with Taura syndrome virus 

 Infection with white spot syndrome virus 

 Infection with yellow head virus genotype 1. 

 

 

(World Organization for Animal Health. (2024). International Aquatic Animal Health 

Code, Chapter: 1.3. Diseases listed by WOAH, Article.1.3.3) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.google.com/search?sca_esv=4acfbdfe9e621853&cs=0&sxsrf=AE3TifOgw6Xdl4TXD_j3jRscToQOyo40qA%3A1761216671030&q=International+Aquatic+Animal+Health+Code&sa=X&ved=2ahUKEwiw4YOwk7qQAxVczTgGHee9LawQxccNegQIJxAB&mstk=AUtExfAqojTc4mRaDqYf0_HwXl2CtYNUz9uw0VAwYtYm5mcGq43BG6y61Z_JjfslcLaqhZQKBaoVvM11wi7lfxcCSTKGwykhT2nbn6jWiGvhKX6ORmZwTvM8znNo2Xc5H1CENR26Fa-6QoWhqzg3T_HTHHmN8WPkeqLWwxeszeYzfIfgiSlodWrbNtaSLSdyjb-vcn24c_QpKOAOchHHkkq8F3-A5csp2elbSoq7IkjRuGUsRfBd68WUbmwymv9X4R4eNu84DSb_cABeHiipTN36BVMU&csui=3
https://www.google.com/search?sca_esv=4acfbdfe9e621853&cs=0&sxsrf=AE3TifOgw6Xdl4TXD_j3jRscToQOyo40qA%3A1761216671030&q=International+Aquatic+Animal+Health+Code&sa=X&ved=2ahUKEwiw4YOwk7qQAxVczTgGHee9LawQxccNegQIJxAB&mstk=AUtExfAqojTc4mRaDqYf0_HwXl2CtYNUz9uw0VAwYtYm5mcGq43BG6y61Z_JjfslcLaqhZQKBaoVvM11wi7lfxcCSTKGwykhT2nbn6jWiGvhKX6ORmZwTvM8znNo2Xc5H1CENR26Fa-6QoWhqzg3T_HTHHmN8WPkeqLWwxeszeYzfIfgiSlodWrbNtaSLSdyjb-vcn24c_QpKOAOchHHkkq8F3-A5csp2elbSoq7IkjRuGUsRfBd68WUbmwymv9X4R4eNu84DSb_cABeHiipTN36BVMU&csui=3
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2. The waste disposal methods: 

 

(A)The waste water of the processing / re-exporting establishment  

i. The solid matter should be separated(filtration) from the waste water of the 

processing / re-exporting establishment 

ii. After anaerobic and aerobic fermentation in tanks, the waste water should be 

treated using Chlorine. 

iii. The automatic chlorine dispenser should be used for accurate dosing. 

iv. The effective dose for disinfection is 50mg/l with agitation for proper mixing.  

v. After treating with chlorine, it should be kept in a storage tank for 24 hours before 

release. 

 

 

 (B)The solid waste includes polythene bags, cardboard boxes and shrimp waste 

originated in the processing process 

 

For polythene bags and cardboard boxes: 

i. Central Environment Authority (CEA) approved disposal method for disposal of 

polythene bags and cardboard boxes should be available and practiced within the 

facility.  

ii. The items cannot be recycled outside of the facility due to the risk of pathogen 

spreading. 

 

 

 

For shrimp waste originated during the processing activities: 

i. The shrimp-originated solid waste should be crushed and heat up to 100º C while 

mixing to destroy the presence of any pathogen. Such facility should be available 

within the processing plant. 

ii. The heat-treated waste matter should be buried in away from natural water bodies. 

 


