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General quality requirements for canned tuna

(CODEX STAN 70-2018,Standard for canned tuna and bonito, NEQ)
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K g et Thunnus alalunga
WG A fa Thunnus albacares
BEESH M Thunnus atlanticus
KHEH M Thunnus obesus
Wi At Thunnus maccoyii
et Thunnus thynnus
HT e Thunnus tonggol
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ey} Euthynnus lineatus
fiilt Katsuwonus pelamis(syn.Eutynnus pelamis)
R K il Sarda chiliensis
IR 7 I G Sarda orientalis
A e Sarda sarda
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