
REGULATION OF THE MINISTER OF MARINE AFFAIRS AND FISHERIES OF 

THE REPUBLIC OF INDONESIA 

NUMBER 7/PERMEN-KP/2019 

ON 

REQUIREMENTS AND PROCEDURES FOR ISSUING CERTIFICATE OF GOOD 

FISH HANDLING PRACTICES 

 

BY THE BLESSINGS OF ALMIGHTY GOD 

 

MINISTER OF MARINE AFFAIRS AND FISHERIES, 

 

 

Considering : that in order to implement the provisions of Article 14 section (5) 

of Government Regulation Number 57 of 2015 on System of 

Quality and Safety Assurance of Fisheries Products, and 

Increase of Value-Added of Fisheries Products and Article 88 of 

Government Regulation Number 24 of 2018 on Electronically 

Integrated Business Licensing Services, it is necessary to issue a 

Regulation of the Minister of Marine Affairs and Fisheries on 

Requirements and Procedures for Issuing Certificate of Good 

Fish Handling Practices; 

 

Observing :  1.  Law Number 31 of 2004 on Fisheries (State Gazette of the 

Republic of Indonesia of 2004 Number 118, Supplement to 

the State Gazette of the Republic of Indonesia Number 

4433), as amended by Law Number 45 of 2009 (State 

Gazette of the Republic of Indonesia of 2009 Number 154, 

Supplement to the State Gazette of the Republic of 

Indonesia Number 5073); 
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2. Government Regulation Number 57 of 2015 on System of 

Quality and Safety Assurance of Fisheries Products and 

Increase of Value-Added of Fisheries Products (State 

Gazette of the Republic of Indonesia of 2015 Number 181, 

Supplement to the State Gazette of the Republic of 

Indonesia Number 5726); 

3. Government Regulation Number 24 of 2018 on 

Electronically Integrated Business Licensing Services 

(State Gazette of the Republic of Indonesia of 2018 Number 

90, Supplement to the State Gazette of the Republic of 

Indonesia Number 6215); 

4. Presidential Regulation Number 7 of 2015 on Organization 

of State Ministries (State Gazette of the Republic of 

Indonesia of 2015 Number 8); 

5. Presidential Regulation Number 63 of 2015 on Ministry of 

Marine Affairs and Fisheries (State Gazette of the Republic 

of Indonesia of 2015 Number 111), as amended by the 

Presidential Regulation Number 2 of 2017 on Amendment 

to Presidential Regulation Number 63 of 2015 on the 

Ministry of Marine Affairs and Fisheries (State Gazette of 

the Republic of Indonesia of 2017 Number 5); 

6. Regulation of the Minister of Marine Affairs and Fisheries 

Number 6/PERMEN-KP/2017 on Organization and Work 

Procedures of the Ministry of Marine Affairs and Fisheries 

(State Bulletin of the Republic of Indonesia of 2017 

Number 220), as amended by Regulation of the Minister of 

Marine Affairs and Fisheries Number 7/PERMEN-KP/2018 

on Amendment to the Regulation of the Minister of Marine 

Affairs and Fisheries Number 6/PERMEN-KP/2017 on the 

Organization and Work Procedures of the Ministry of 

Marine Affairs and Fisheries (State Bulletin of the Republic 

of Indonesia of 2018 Number 617); 

 

HAS DECIDED: 

To issue :  REGULATION OF THE MINISTER OF MARINE AFFAIRS AND 

FISHERIES ON REQUIREMENTS AND PROCEDURES FOR 

ISSUING CERTIFICATE OF GOOD FISH HANDLING 

PRACTICES. 
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CHAPTER I 

GENERAL PROVISIONS 

 

Article 1 

In this Ministerial Regulation: 

1. Certificate of Good Fish Handling Practices means a 

certificate granted to fishing vessel and/or fish carrier 

which certifies that the vessels have complied with the 

requirements of Quality Control in Fishing. 

2. Quality Control means all activities which include 

inspection, surveillance, and sampling in order to provide 

quality and safety assurance of fisheries products.  

3. Fishing means an activity to capture Fish from waters 

other than that of farming using gears and methods which 

promote the principles of sustainability and conservation, 

including activities which involve a vessel to load, carry, 

store, refrigerate, handle, process and/or preserve Fish. 

4. Fish Processing means a series of activities and/or 

treatments from raw materials to end products for human 

consumption. 

5. Good Fish Handling Practices mean guidelines and 

procedures for handling caught fish, including proper 

unloading from a vessel to comply with the requirements of 

quality and safety assurance. 

6. Fish means all kinds of organisms which are all or part 

of their cycle of life in waters area. 

7. Quality Inspector means a civil servant assigned by 

Minister or by appointed Official to conduct Quality 

Control. 

8. Electronically Integrated Business Licensing Services or 

Online Single Submission, hereinafter abbreviated as OSS, 

means a business license issued by OSS institution for 

and on behalf of a minister, an institution leader, a 

governor, or a regent/a mayor to Business Actor through 

an integrated electronic system. 

9. Business Actor means an individual or non-individual 

doing business and/or activities in certain fields. 
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10. Business Identification Number (Nomor Induk Berusaha), 

hereinafter abbreviated as NIB, means an identity for 

Business Actor issued by OSS institution after Business 

Actor applies for the Registration. 

11. Minister means a minister administering government affair 

in the field of marine and fisheries. 

12. Director General means a director general responsible for 

technical tasks in capture fisheries. 

 

Article 2 

The scopes of this Ministerial Regulation are: 

a. requirements of Quality Control in Fishing; 

b. services of Certificate of Good Fish Handling Practices; 

c. monitoring, evaluation, and surveillance; and 

d. capacity development and reporting. 

 

CHAPTER II 

REQUIREMENTS OF QUALITY CONTROL IN FISHING 

 

Article 3 

(1) Requirements of Quality Control in Fishing on fishery 

vessel include: 

a. Fish unloading; 

b. standard of Fish handling and storing facilities on 

fishery vessel; and 

c. standard of Fish handling and storing procedures on 

fishery vessel. 

(2) Fishery vessel as referred to in section (1) includes fishing 

vessel and fish carrier. 

  

Article 4 

(1) Fish unloading as referred to in Article 3 section (1) point a 

is subject to the following requirements: 

a. done at a fishing port or other ports as specified in the 

fishing license, fish carrier license, or vessel 

registration certificate for small-scale fishers; 

b. done in a careful, clean, quick, cold, and sun-blocked 

manner; 
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c. Fish is placed in a container/tray which is clean, 

meets cold chain requirements, does not damage 

Fish, and protects Fish from contamination during 

and after unloading; 

d. equipment used when unloading Fish is in good, 

clean, and non-contaminating conditions; and 

e. Fish is stored in a means of transportation which is 

able to maintain the temperature as specified by 

requirements, and does not contaminate Fish. 

 

Article 5 

Standard of Fish handling and storing facilities as referred to in 

Article 3 section (1) point b, includes: 

a. construction of fishery vessel is designed to prevent the 

entry of insects, rats and other pests; 

b. construction of fishery vessel is designed to prevent 

contamination of Fish from polluted water, waste, fuel oil, 

lubricants, smoke and other hazardous materials; 

c. construction and layout of Fish hold are designed to be 

easy to clean and Fish hold is not used to place fuel oil or 

other potential contaminants; 

d. layout and design of the flow of processes on board fishery 

vessel are arranged so as not to cause cross 

contamination; 

e. surface in direct contact with Fish is made of waterproof 

material, does not damage Fish physical condition, is not 

corrosive, and is easy to clean; 

f. Fish hold must be equipped with an automatic 

temperature recorder installed and legible or in the 

absence thereof, the temperature is periodically measured 

and recorded every 2 (two) hours; and 

g. fishery vessel for Fishing: 

1. which does not freeze Fish must have a facility to 

refrigerate Fish to the melting point of ice; or 

2. which freezes Fish must have a facility able to 

immediately decrease temperature to obtain the 

central temperature of Fish equal to or less than -

18°C; 
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h. equipment and containers used are made of non-corrosive, 

non-contaminative, waterproof, non-damaging, and easy-

to-clean materials; 

i. a sufficient amount of trash/waste collection is available; 

j. personal hygiene facility with running-water system, soap, 

and disinfectant is available; and 

k. toilet is not located in the vicinity of Fish handling and 

storing areas. 

 

Article 6 

Standard of Fish handling and storing procedures as referred to 

in Article 3 section (1) point c, includes: 

a. Fish handling and storing are done in a careful, clean, 

quick, and cold manner; 

b. Fish handling and storing comply with sanitary and 

hygienic requirements, namely: 

1. water and ice which comply with the standard of 

clean water are available in sufficient quantities and 

are placed in proper and uncontaminated containers; 

2. equipment and containers in direct contact with Fish 

are washed and sanitized before and after used; 

3. cleaning equipment is available and in sufficient 

quantities; 

4. space used for unloading and loading Fish is kept 

clean and sanitary; 

5. chemicals, sanitizer, and packaging materials are 

placed in separate places; 

6. trash/waste is well treated; 

7. no rodents, insects, and other animals are around the 

space onboard, particularly in Fish storage; and 

8. pest control program effectively used by fishery vessel; 

c. fishery vessel which does not freeze Fish for: 

1. more than 24 (twenty-four) hours: 

a) must be able to refrigerate Fish and maintain a 

central temperature at the melting point of ice; or 

b) in the event that refrigeration uses clean 

refrigerated seawater, it must assure that its 
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temperature in the Fish hold less than or equal 

to 3°C within a period of 6 (six) hours after Fish 

storing and is 0°C within a period of 16 (sixteen) 

hours; 

2. less than or equal to 24 (twenty-four) hours: 

a) must be able to refrigerate Fish at a central 

temperature of 4°C within a maximum period of 

3 (three) hours since Fish are caught/harvested; 

and 

b) must be able to maintain at a maximum central 

temperature of 4°C; 

d. fishery vessel which freezes Fish must be able to freeze 

Fish quickly and maintain a central temperature at 

maximum of or equal to -18°C; 

e. the following documents are available: 

1. standard operating procedures for good Fish 

handling and storing for fishery vessel; 

2. control records of freezing temperature and 

frozen storage; and 

3. records of the performance of standard 

operating procedures for Fish handling and 

storing for fishery vessel; 

f. crew on duty for handling Fish: 

1. wear proper and clean work outfit; 

2. are prohibited from smoking, spitting, 

eating, and drinking while handling Fish; 

3. are in good health; and 

4. regularly run a medical check-up; 

g. at least 1 (one) fishery vessel crew having the certificate of 

proficiency of  fish handling.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    

 

Article 7 

Further provisions regarding the requirements of Quality 

Control in Fishing on fishery vessel as referred to in Article 4, 

Article 5, and Article 6 are regulated by a Regulation of Director 

General. 
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CHAPTER III 

SERVICES OF CERTIFICATE 

OF GOOD FISH HANDLING PRACTICES 

 

Article 8 

Every fishery vessel which has complied with the requirements 

for Quality Control in Fishing as referred to in Article 4, Article 

5, and Article 6 is eligible to have Certificate of Good Fish 

Handling Practices. 

 

Article 9 

(1) Minister issues Certificate of Good Fish Handling Practices. 

(2) Minister delegates the authority to issue Certificate of 

Good Fish Handling Practices to the Director General. 

(3) Certificate of Good Fish Handling Practices as referred to 

in section (2) is issued by: 

a. the head of fishing port that is a technical 

implementing unit of the Ministry of Marine Affairs 

and Fisheries; and 

b. the head of fishing port that is a provincial technical 

implementing unit that administering government 

affairs in the field of fisheries. 

(4) Services for issuing Certificate of Good Fish Handling 

Practices is granted to Business Actors that already have 

NIB. 

 

Article 10 

(1) The Business Actors as referred to in Article 9 section (4) 

are: 

a. Individual Business Actors; and 

b. Non-individual Business Actors. 

(2) The Non-individual Business Actors as referred to in   

section (1) point b are: 

a. limited liability company; 

b. public company; 

c. regional public companies; 

d. cooperative; 
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e. limited partnership; 

f. firm alliance; and 

g. civil alliance. 

 

Article 11 

(1) Every Business Actor in order to obtain a Certificate of 

Good Fish Handling Practices must submit a letter of 

application to a Head of Fishing Port, by enclosing the 

following documents: 

a. the copy of fishing license, fish carrier license, or 

vessel registration certificate for small-scale fishers; 

b. the copy of certificate of proficiency of fish handling; 

and 

c. the letter of consent for a Quality Control inspection. 

(2) The form and format of the application as referred to in 

section (1), are listed in Annex I which constitutes as an 

integral part of this Ministerial Regulation. 

 

Article 12 

(1) Upon the application as referred to in Article 11 section (1), 

the Head of Fishing Port reviews the completeness and 

validity of the required documents, after the completed 

application is received, which results in an approval or 

rejection.  

(2) In the event that the application as referred to in section 

(1) is approved, the Head of Fishing Port assigns a Quality 

Inspector, Capture Fisheries Production Officer, and/or 

Assistant Capture Fisheries Production Officer to conduct 

inspection of Quality Control in Fishing. 

(3) Inspection of Quality Control in Fishing as referred to in 

section (2) includes: 

a. inspection of Fish unloading; 

b. inspection of standard Fish handling and storing 

facilities onboard fishery vessel; and 

c. inspection of standard Fish handling and storing 

procedures onboard fishery vessel. 
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(4) In the inspection of Fish unloading as referred to in  

section (3) point a, Fish is sampled for organoleptic test. 

(5) Quality Inspector, Capture Fisheries Production Officer, 

and/or Assistant Capture Fisheries Production Officer 

report the result of the inspection of Quality Control in 

Fishing as referred to in section (3) to the Head of Fishing 

Port, which recommends that the inspection result 

complies or does not comply with the requirements of 

Quality Control as referred to in Article 4, Article 5, and 

Article 6. 

(6) In the event that the inspection result complies with the 

requirements as referred to in section (5), the Head of 

Fishing Port issues a Certificate of Good Fish Handling 

Practices. 

(7) In the event that the application as referred to in section 

(1) is rejected or the inspection result does not comply with 

the requirements as referred to in section (5), the Head of 

Fishing Port issues a rejection letter which states the 

reasons. 

(8) The process of receipt of the application up to the issuance 

or rejection of Certificate of Good Fish Handling Practices 

takes a maximum period of 10 (ten) work days. 

(9) The form and format of the report on the result of the 

inspection of Quality Control in Fishing as referred to in 

section (5), are listed in Annex II which constitutes as an 

integral part of this Ministerial Regulation. 

(10) The form and format of Certificate of Good Fish Handling 

Practices as referred to in section (6), are listed in Annex III 

which constitutes as an integral part of this Ministerial 

Regulation.  

 

Article 13 

Further provisions regarding procedures of inspection as 

referred to in Article 12 section (3) are regulated by a Regulation 

of Director General. 
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Article 14 

(1) Issued Certificate of Good Fish Handling Practices as 

referred to in Article 12 section (6) is notified to OSS 

system. 

(2) Rejected application for Certificate of Good Fish Handling 

Practices as referred to in Article 12 section (7) is notified 

to OSS system. 

 

Article 15 

Certificate of Good Fish Handling Practices is valid for 2 (two) 

years from the date of issuance. 

 

Article 16 

(1) Every fishery vessel which bears Certificate of Good Fish 

Handling Practices is obligated to implement the 

requirements as referred to in Article 4, Article 5, and 

Article 6. 

(2) Every fishery vessel which bears Certificate of Good Fish 

Handling Practices and conducts Fish Processing and 

freezing or Fish Processing and frozen storing onboard 

fishery vessel must apply the principles of hazard analysis 

critical control point. 

 

CHAPTER IV 

MONITORING, EVALUATION, AND SURVEILLANCE 

Article 17 

(1) Director General conducts monitoring, evaluation, and 

surveillance of certification of Good Fish Handling 

Practices. 

(2) Monitoring and evaluation as referred to in section (1) are 

conducted towards certification of Good Fish Handling 

Practices. 

(3) Surveillance as referred to in section (1) is conducted in 

order to evaluate the conformity of the requirements of 

Quality Control in Fishing onboard fishery vessel toward 

fishery vessels that have obtained Certificate of Good Fish 

Handling Practices.  
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(4) In practice, surveillance as referred to in section (3) is 

conducted by a Quality Inspector, Capture Fisheries 

Production Officer, and/or Assistant Capture Fisheries 

Production Officer. 

(5) Monitoring, evaluation and surveillance are conducted 

periodically at least 1 (one) time in 1 (one) year. 

 

Article 18 

(1) Based on the surveillance result as referred to in Article 17 

section (3), Quality Inspector, Capture Fisheries 

Production Officer, and/or Assistant Capture Fisheries 

Production Officer submit a report to the Head of Fishing 

Port. 

(2) The report as referred to in section (1) contains: 

a. the surveillance implementation; and 

b. compliance/noncompliance with the requirements of 

Quality Control in Fishing onboard fishery vessels. 

 

Article 19 

(1) Based on the report as referred to in Article 18 section (1), 

in the event that there is noncompliance with the 

requirements of Quality Control in Fishing, the Head of 

Fishing Port imposes administrative sanctions. 

(2) Administrative sanctions as referred to in section (1) 

consist of: 

a. written warning; 

b. suspension of Certificate of Good Fish Handling 

Practices; and 

c. revocation of Certificate of Good Fish Handling 

Practices. 

(3) Administrative sanction in the form of written warning as 

referred to in section (2) point a is imposed 1 (one) time 

within a period of 1 (one) month. 

(4) Suspension of Certificate of Good Fish Handling Practices 

as referred to in section (2) point b is imposed for 1 (one) 

month if until the expiry of the written warning, the bearer 

does not fulfill its obligations as referred to in Article 16 

section (1). 
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(5) Revocation of Certificate of Good Fish Handling Practices 

as referred to in section (2) point c is imposed in the event 

that the period of suspension of Certificate of Good Fish 

Handling Practices expires and the bearer does not fulfill 

its obligations as referred to in Article 16 section (1). 

 

Article 20 

The Head of Fishing Port notifies to OSS system regarding the 

revocation of Certificate of Certificate of Good Fish Handling 

Practices as referred to in Article 19 section (5). 

 

CHAPTER V 

CAPACITY DEVELOPMENT AND REPORTING 

 

Article 21 

(1) Director General conducts capacity development in the 

certification of Good Fish Handling Practices. 

(2) Capacity development as referred to in section (1) includes: 

a. training; 

b. technical guidance; 

c. dissemination; and 

d. other activities which support the implementation of 

Certificate of Good Fish Handling Practices. 

 

Article 22 

(1) The Head of Fishing Port submits a report in writing 

regarding the Certification of Good Fish Handling Practices 

to Director General monthly. 

(2) The report as referred to in section (1) contains: 

a. the number of fishery vessels inspected; 

b. the number of issued Certificates of Good Fish 

Handling Practices, name of fishery vessel, and type of 

fishery vessel; and 

c. the number of the suspended and revoked Certificates 

of Good Fish Handling Practices. 
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CHAPTER VI 

TRANSITIONAL PROVISIONS 

 

Article 23 

(1) In the absence of Quality Inspector, Capture Fisheries 

Production Officer, or Assistant Capture Fisheries 

Production Officer in a fishing port, the inspection is 

conducted by an officer appointed by Director General. 

(2) The appointment as referred to in section (1), for an officer 

in fishing port which is a technical implementing unit of a 

provincial government which is responsible for fisheries 

affairs, is appointed following a nomination thereby. 

 

Article 24 

At the time this Ministerial Regulation comes into force: 

a. Certificate of Good Fish Handling Practices which has been 

issued prior to the entry into force hereof is declared to 

remain valid until the expiry date; and 

b. the application for Certificate of Good Fish Handling 

Practices which has been submitted and declared complete 

prior to the entry into force hereof is processed under the 

requirements and procedures as specified in the 

Regulation of Director General of Capture Fisheries 

Number 84/PER-DJPT/2013 on Certification of Good Fish 

Handling Practices on Fishing Vessel and Fish Carrier. 

 

CHAPTER VIII 

CLOSING PROVISIONS 

 

Article 25 

At the time this Ministerial Regulation comes into force: 

a.  the Regulation of the Minister of Marine Affairs and 

Fisheries Number PER.19/MEN/2010 on Control of 

System of Fisheries Products Quality and Safety 

Assurance, specifically related to Good Fish Handling 

Practices; and 
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b.  Decision of the Minister of Marine Affairs and Fisheries 

Number 52A/KEPMEN-KP/2013 on Requirements for 

Quality and Safety Assurance of Fisheries Products in 

Production, Processing, and Distribution Processes, 

specifically related to Good Fish Handling Practices,  

are repealed and declared ineffective. 

 

Article 26 

This Ministerial Regulation comes into force on the date of its 

promulgation. 
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ANNEX I 

REGULATION OF THE MINISTER OF MARINE AFFAIRS AND 

FISHERIES OF THE REPUBLIC OF INDONESIA 

NUMBER 7/PERMEN-KP/2019  

ON 

REQUIREMENTS AND PROCEDURES FOR ISSUING CERTIFICATE OF 

GOOD FISH HANDLING PRACTICES 

 

APPLICATION 

 

Number :               Place, dd-mm-yyyy 

Attachment : 

Subject : Application for Certificate of Good Fish Handling Practices 

 

Dear Head of ………… Fishing Port 

in ……………….. 

 

We submit an application for the issuance of Certificate of Good Fish Handling 

Practices for ............... (declare vessel’s name). For that purpose, we attach hereto 

the following required documents: 

1. a copy of fishing license, fish carrier license, or vessel registration certificate for 

small-scale fishers; 

2. a copy of certificate of proficiency of fish handling; and 

3. a letter of consent for a quality control inspection. 

Furthermore, we are willing to follow and comply with the applicable provisions 

in the assessment process for certification of Good Fish Handling Practices. 

Thank you for your kind attention and cooperation. 

 

Applicant, 

 

Signature 

 

(full name) 

 

 

MINISTER OF MARINE AFFAIRS AND FISHERIES 

OF THE REPUBLIC OF INDONESIA, 

 
signed 

 
SUSI PUDJIASTUTI 
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ANNEX II 

REGULATION OF THE MINISTER OF MARINE AFFAIRS AND 

FISHERIES OF THE REPUBLIC OF INDONESIA 

NUMBER 7/PERMEN-KP/2019  

ON 

REQUIREMENTS AND PROCEDURES FOR ISSUING 

CERTIFICATE OF GOOD FISH HANDLING PRACTICES 

 

LETTERHEAD OF FISHING PORT 

 

REPORT OF QUALITY CONTROL INSPECTION IN FISHING 

Number: ................................................ 

 

This is to report that: 

 

Vessel’s name   :  

fishing license / fish carrier license / vessel registration certificate for small-scale 

fishers Number *)   : 

Vessel Size    : 

Owner’s name   : 

 

has been inspected of quality control in fishing on the day .........., date .............., at 

………………………. Fishing Port has/has not complied with the requirements, 

therefore Certificate of Good Fish Handling Practices can/cannot be issued *). Kindly 

find the result of the inspection of quality control as attached. 

Thank you for your kind attention. 

 

…………., [date] [month] [year] 

Quality Inspector/Capture 

Fisheries Production Officer/ 

Assistant Capture Fisheries 

Production Officer *) 

 

 

 

Name 

Note: 

*) delete as applicable 

 

 



19 
 

 NAME OF FISHING PORT 

Address 

RESULT OF QUALITY CONTROL INSPECTION IN FISHING  

 

 

1. Type of Vessel : Fishing Vessel/Fish Carrier) * 

2. Freezing Facility : Freezer /Non-freezer* 

3. Vessel’s Name :  4. Owner’s Name :  

5. Skipper’s Name :  6. Number of Crew :  

7. Vessel Size (GT) :  
9. Fishing Ground :  

8. Fishing Gear :  

10. 

Logistics Data (ton) 

- Fuel 

- Ice 
- Water 

 

: 

: 
: 

 
 

11. Period of Operation :  

12. Date of Inspection :  

13. Captured Fish 

 

No. 

 

Type of Fish 

Fresh Frozen 

Weight 

(kg) 

Temp.

(°C) 

Fish 

Hold 

Temp (°C) 

Organoleptic 

Value 

Weight 

(kg) 

Temp.

(°C) 

Fish 
Hold 

Temp (°C) 

Organoleptic 

Value 

a.          

b.          

c.          

d.          

e.          

14. Results of Inspection: Findings: 

 
a. fish unloading 

 
a. 

 
b. standard of facility for fish handling 

and storing on fishery vessel 

b. 

 
c. standard of procedure for fish 

handling and storing on fishery vessel 

c. 

 

Skipper 
Quality Inspector/Capture Fisheries 
Production Officer /Assistant Capture 

Fisheries Production Officer*) 

 

 

 

 

 

 

(………………………)  

 

 

 

 

 

(………………………) 

Note: 

*) delete as applicable 

 MINISTER OF MARINE AFFAIRS AND FISHERIES  

OF THE REPUBLIC OF INDONESIA, 

 
signed 

 

SUSI PUDJIASTUTI 
 

 

 

Fishing 

Port 

Logo 

Fishing 

Port 

Stamp 
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ANNEX III 

REGULATION OF THE MINISTER OF MARINE AFFAIRS AND 

FISHERIES OF THE REPUBLIC OF INDONESIA 

NUMBER 7/PERMEN-KP/2019  

ON 

REQUIREMENTS AND PROCEDURES FOR ISSUING CERTIFICATE 

OF GOOD FISH HANDLING PRACTICES 

 

FISHING PORT LETTERHEAD 

 
SERTIFIKAT CARA PENANGANAN IKAN YANG BAIK 

Certificate of Good Fish Handling Practices  

 
NOMOR: 
NUMBER: 

 
Berdasarkan Peraturan Pemerintah Nomor 57 Tahun 2015 tentang Sistem Jaminan Mutu dan 
Keamanan Hasil Perikanan serta Peningkatan Nilai Tambah Produk Hasil Perlkanan dan hasil 
inspeksi, 
Under the Government Regulation Number 57 of 2015 on System of Quality and Safety Assurance of 
Fisheries Products and Increase of Value-Added of Fisheries Products and inspection, 
 
menetapkan bahwa 
this is to certify that 

 
Kapal Perikanan : 
Fishery Vessel 
Alamat : 
Address 
Jenis Produk : 
Commodity 

 
dinyatakan telah memenuhi persyaratan Cara Penanganan Ikan yang Baik. 
has complied with the requirements of Good Fish Handling Practices. 
 
Sertifikat ini berlaku selama 2 (dua) tahun seiak tanggal diterbitkan. 
This Certificate is valid for a period of 2 (two) years since date of issue. 

 
Diterbitkan di : ………………….. 
Issued in 
Pada tanggal : ………………….. 
On 

 
Kepala Pelabuhan Perikanan, 
Head of the Fishing Port, 
 

 

 

…………………….. 

 

 
 

MINISTER OF MARINE AFFAIRS AND FISHERIES  

OF THE REPUBLIC OF INDONESIA, 

 
signed 

 

SUSI PUDJIASTUTI 

 


