
 
 
 

        NAMS 3091: 2025 
       Edition 1 

       SANS 3091: 2022 
      Edition 1 

 

 

 
 
 
 
 

NAMIBIAN STANDARD 
 
 
 
 

Chilled finfish, marine molluscs; and crustaceans 
and their- products 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 _____________________________________________________________________________ 
Published by the Namibian Standards Institution (NSI) 
Established by section 2 of the Standards Act, 2005 (Act No 18 of 2005)  
37 Sir Seretse Khama Street 
P.O. Box 26364 Windhoek, Namibia 
Tel +264-61-386400, Fax +264-61-386454, Website: www.nsi.com.na 
© NSI 

 

 
 
 

This Namibian standard is the identical implementation of SANS 3091: 2022 and is adopted with the 
permission of the South African Bureau of Standards (SABS) 

Licensed by NSI to NSI for internal use only 
DOWNLOADED:24/06/2026 
Single-user licence only, copying and networking prohibited.

http://www.nsi.com.na/


 
 

NAMS 3091: 2025 
Edition 1  

SANS 3091: 2022 
Edition 1 

 
 
 
 
National Foreword 
 
This Namibian Standard (NAMS) is identical to South African National Standard 
(SANS) 3091:2022 Chilled fin fish, marine molluscs; and crustaceans and their- 
products, and was approved for adoptions by the Namibian Standards Institution 
CEO. 
 
Namibian standards are developed based on NSI Standards development 
procedures in accordance with the rules given in the International Organisation for 
Standardisation/ International Electrotechnical Commission (ISO/IEC) Directives 1, 
ISO/IEC Guide 21-1 Adoption of international standards as regional or national 
standards and WTO – TBT World Trade Organisation code of Good Practice (which 
is published as Annex 3 in the TBT Agreement) 
 
The NSI Technical Committee responsible for this standard is NSI TC 3, Food 
Safety Management Systems, Subcommittee (SC4) Fish and Fishery products 
 
This NAMS 3091: 2025 SANS 3091: 2022 was published in December 2025. 
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2025 
 
 
2025 
 

- Amended to update the NSI foreword  
 
 
- to referenced relevant national standards, regulations 
and entities 

 
  
Reference is made in 3.3, 5.1.1.1, 5.1.7.3, clause 8.12.1, 15.1.1.1 and 15.2.1.1 to 
the "relevant national legislation". In Namibia this means the Foodstuffs, Cosmetics 
and Disinfectants Act, 
 
Reference is made in 5.1.6.3, 5.1.6.4.1,15.2.1.1 (i) and 15.2.2.2 to the “authority 
administering this standard”. In Namibia this means the Namibian Standards 
Institution (NSI) 
 
Reference is made in the 6.1, 6.2, 6.5, 7.1.1 and 7.2.3 to the relevant "national food 
safety monitoring programmes”. In Namibia this means the Ministry of Health and 
Social Services and Local authorities; City of Windhoek; Ministry of Agriculture; 
Namibian Standards Institution; Namibia Agronomic Board among others 
 
Reference is made in 9.1, 10.1 and 15.2.1.1(e) to the "relevant national legislation". 
In Namibia this means the Metrology Act 5, 2022  
 
Compliance with this document cannot confer immunity from legal 
obligations. 
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Foreword 
 
This South African standard was prepared by National Committee SABS/TC 234, Fisheries and 
aquaculture, in accordance with procedures of the South African Bureau of Standards, in 
compliance with annex 3 of the WTO/TBT agreement. 
 
This document was approved for publication in August 2022. 
 
Reference is made in 3.3, 5.1.1.1, 5.1.7.3, clause 8, 12.1, 15.1.1.1 and 15.2.1.1 to the "relevant 
national legislation". In South Africa this means the Foodstuffs, Cosmetics and Disinfectants Act, 
1972 (Act No. 54 of 1972). 
 
Reference is made in 5.1.6.3, 5.1.6.4.1, 15.2.1.1(i) and 15.2.2.2 to the "authority administering this 
standard". In South Africa this means the National Regulator for Compulsory Specifications 
(NRCS). 
 
Reference is made in 6.1, 6.2, 6.5, 7.1.1 and 7.2.3 to the relevant "national food safety monitoring 
programmes". In South Africa this means the official food safety monitoring and control programmes 
implemented by the Department of Forestry, Fisheries and the Environment (DFFE). 
 
Reference is made in 9.1, 10.1 and 15.2.1.1(e) to the "relevant national legislation". In South Africa 
this means the Legal Metrology Act, 2014 (Act No. 9 of 2014). 
 
Annex A is for information only. 
 
Compliance with this document cannot confer immunity from legal obligations. 
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