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Traditional fish processing: technology, quality development and evaluation. Nketsia-Tabiri, J. Abstract Abstract. These technologies as well as the
quality of the products arc poorly defined and understood. This study therefore investigated the production, quality characteristics and utilization of
traditional cured fish products using field surveys and laboratory techniques. It was found that simple traditional technologies for smoking, salting
and drying are used to process fish in Ghana; infrastructural requirements for traditional fish processing have high local material input. The cured
fish products have distinct sensory, physico-chemical properties and variable storage characteristics. Processors' perceptions of important quality
attributes of cured fish products were linked to storage, marketing and other product delivery characteristics. Consumers' perceptions and
expectations of desirable quality attributes however were found to he dependent upon the type of cured fish product and the food in which it is
used.

Cost was found to be the most important factor influencing the utilization of animal protein foods; other factors were nutritional quality, beliefs and
food habits. Animal protein consumers showed a high preference for fish in general and cured fish products in particular. The critical salting time for
attaining minimum moisture content were At each salting time, the mean hardness score was dependent on the drying temperature and drying time
whilst the mean colour and overall acceptability scores were influenced by drying temperature. It was found that the long salting time hours and
drying time days practised by traditional processors were not necessary and that shorter salting and drying times could be used to produce salted
dried tilapia Oreochromis niloticus fish with desirable quality characteristics. Overall acceptability of salted dried tilapia fish correlated positively
with product hardness. Salting and drying conditions for achieving highest product hardness scores were different from those for achieving lowest
product moisture content.

Surface plots relating sensory attributes hardness, aroma, colour or objective quality indices free fatty acids, oxidized lipids, free amino amino
acids, free amino groups to salting time, drying time and drying temperature provided useful insights for process and product control. E-Book
anzeigen. Springer Shop Amazon.

Fish Processing Technology. As with the first edition this book includes chapters on established fish processes and new processes and allied
issues. The first five chapters cover fish biochemistry affecting processing, curing, surimi and fish mince, chilling and freezing and canning. These
established processes can still show innovations and improved theory although their mature status precludes major leaps in knowledge and
technology. The four chapters concerned with new areas relevant to fish processing are directed at the increasing globalisation of the fish
processing industry and the demands, from legislation and the consumer, for better quality, safer products.

Designation : Associate Professor Email : supratimchowdhury yahoo. Qualification : M. Designation : Assistant Professor Email : Phone:. Course
offered: Undergraduate Programme Course No. View Detail Profile. Freezing Technology.
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Meine Mediathek Hilfe Erweiterte Buchsuche. E-Book anzeigen. Springer Shop Amazon. Fish Processing Technology. As with the first edition
this book includes chapters on established fish processes and new processes and allied issues. The first five chapters cover fish biochemistry
affecting processing, curing, surimi and fish mince, chilling and freezing and canning. These established processes can still show innovations and
improved theory although their mature status precludes major leaps in knowledge and technology. The four chapters concerned with new areas
relevant to fish processing are directed at the increasing globalisation of the fish processing industry and the demands, from legislation and the
consumer, for better quality, safer products.

One chapter reviews the methods available to identify fish species in raw and processed products. The increased demand for fish products and the
reduced catch of commercially-important species has lead to adulteration or substitu tion of these species with cheaper species. The ability to
detect these practices has been based on some elegant analytical techniques in electrophoresis. Two or more of these techniques are often
combined. This can improve preservation and reduce unwanted side effects such as the denaturation of nutrients by severe heat treatments. Patent
issued to Clarence Birdseye for the production of quick-frozen fish, Fish feed production in Norway. Fish is transported widely in ships, and by
land and air, and much fish is traded internationally.

It is traded live, fresh, frozen, cured and canned. Live, fresh and frozen fish need special care. ISO defines quality as "the totality of features and
characteristics of a product or service that bear on its ability to satisfy stated or implied needs. The quality of fish and fish products depends on
safe and hygienic practices. Outbreaks of fish-borne illnesses are reduced if appropriate practices are followed when handling, manufacturing,
refrigerating and transporting fish and fish products.

Ensuring standards of quality and safety are high also minimizes the post-harvest losses. Adequate training of both industry and control authority



staff must be provided by support institutions, and channels for feedback from consumers established. Ensuring high standards for quality and
safety is good economics, minimizing losses that result from spoilage, damage to trade and from illness among consumers. Fish processing highly
involves very strict controls and measurements in order to ensure that all processing stages have been carried out hygienically.

Thus, all fish processing companies are highly recommended to join a certain type of food safety system. Although fish quality is not as determinant
as fish safety, it has a direct impact on market price. Accurate assessment and prediction of fish quality are of main importance to set prices,
increase competitiveness, resolve conflicts of interest and prevent food wastage due to conservative product shelf-life estimations. In last years,
research in food science and technology has focused on developing new methodologies to predict fish freshness.

HACCP is a system which identifies hazards and implements measures for their control. It was first developed in by NASA to ensure food safety
for the manned space program. The main objectives of NASA were to prevent food safety problems and control food borne diseases. HACCP
has been widely used by food industry since the late and now it is internationally recognized as the best system for ensuring food safety. It is based
on the identification of risks, minimizing those risks through the design and layout of the physical environment in which high standards of hygiene can
be assured, sets measurable standards and establishes monitoring systems.

HACCP also establishes procedures for verifying that the system is working effectively. HACCP is a sufficiently flexible system to be successfully
applied at all critical stages -- from harvesting of fish to reaching the consumer. For such a system to work successfully, all stakeholders must
cooperate which entails increasing the national capacity for introducing and maintaining HACCP measures. The system's control authority needs to
design and implement the system, ensuring that monitoring and corrective measures are put in place. Finfish, or parts of finfish, are typically
presented physically for marketing in one of the following forms [20]. Value is added to fish and fishery products depending on the requirement of
different markets.

Globally a transition period is taking place where cooked products are replacing traditional raw products in consumer preference. In addition,
value processes generate further employment and hard currency earnings. This is more important nowadays because of societal changes that have
led to the development of outdoor catering, convenience products and food services requiring fish products ready to eat or requiring little
preparation before serving.

For example, fishbones c. What emerged was a picture of "a pile of fish gutted and processed in a size-dependent manner, and then stored for
future consumption or trade. This scenario suggests that technology for fish storage was already available, and that the Atlit-Yam inhabitants could
enjoy the economic stability resulting from food storage and trade with mainland sites.

Egyptians bringing in fish and splitting them for salting. Medieval smokehouse at Walraversijde , ca. From Wikipedia, the free encyclopedia.
Process from catching to selling fish. Main article: Live fish trade. See also: Fish preservation. See also: Refrigerating , Cold chain , and Freezing
food. Fish chilling with slurry ice. Loading blocks of factory-made ice from a truck to an ice depot boat. See also: Dried fish , Salted fish , and
Smoked fish. Dry fish market at Mohanganj. Drying stockfish in Iceland. Remains of Roman fish-salting plant at Neapolis. Drying salted fish at
Malpe Harbour. Salt fish dip at Jakarta. See also: Biopreservation and Fermented fish. See also: Hurdle technology. Automatic knives for filleting
fish. Processing line for fish fingers. See also: Fish products , Fish food , and Seafood.

Filleting sole. Ice house used to preserve fish at Findhorn. Updated 27 May Retrieved 14 March Updated 31 October ISBN Retrieved
December 4, April 27, Archived from the original PDF on January 29, Pages — Retrieved 15 March Retrieved 18 March Updated 27
September Journal of Food Engineering. Archived from the original on Retrieved Accessed 18 March Wild fisheries. World fish production
Fishing by country Fishing banks Other areas. Aquaculture and farmed fisheries. Aquaculture engineering Aquaponics Best practices Copper
alloys Fisheries and aquaculture research institutes Geothermal energy and aquaculture Inland saline Integrated multi-trophic Mariculture
Antimicrobials Offshore Organic Raceway Recirculating.

Principal commercial fishery species groups. Mackerel Salmon Shark Swordfish Tuna albacore bigeye Atlantic bluefin Pacific bluefin southern
bluefin skipjack yellowfin. Carp Sturgeon Tilapia Trout. Eel Whitebait more Crab Krill Lobster Shrimp more Sea cucumbers Sea urchin more
Commercial fishing World fish production Commercial species Fishing topics Fisheries glossary. Dried fish and dried seafood.
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E-Book anzeigen. Springer Shop Amazon. Fish Processing Technology. As with the first edition this book includes chapters on established fish
processes and new processes and allied issues. The first five chapters cover fish biochemistry affecting processing, curing, surimi and fish mince,
chilling and freezing and canning. These established processes can still show innovations and improved theory although their mature status
precludes major leaps in knowledge and technology. The four chapters concerned with new areas relevant to fish processing are directed at the
increasing globalisation of the fish processing industry and the demands, from legislation and the consumer, for better quality, safer products. It was
found that simple traditional technologies for smoking, salting and drying are used to process fish in Ghana; infrastructural requirements for
traditional fish processing have high local material input.

The cured fish products have distinct sensory, physico-chemical properties and variable storage characteristics. Processors' perceptions of
important quality attributes of cured fish products were linked to storage, marketing and other product delivery characteristics. Consumers'
perceptions and expectations of desirable quality attributes however were found to he dependent upon the type of cured fish product and the food
in which it is used. Cost was found to be the most important factor influencing the utilization of animal protein foods; other factors were nutritional
quality, beliefs and food habits. Animal protein consumers showed a high preference for fish in general and cured fish products in particular. The
critical salting time for attaining minimum moisture content were At each salting time, the mean hardness score was dependent on the drying
temperature and drying time whilst the mean colour and overall acceptability scores were influenced by drying temperature.



It was found that the long salting time hours and drying time days practised by traditional processors were not necessary and that shorter salting
and drying times could be used to produce salted dried tilapia Oreochromis niloticus fish with desirable quality characteristics. Overall acceptability
of salted dried tilapia fish correlated positively with product hardness. Salting and drying conditions for achieving highest product hardness scores
were different from those for achieving lowest product moisture content. Surface plots relating sensory attributes hardness, aroma, colour or
objective quality indices free fatty acids, oxidized lipids, free amino amino acids, free amino groups to salting time, drying time and drying
temperature provided useful insights for process and product control.

Micrographs indicated that salting and drying of fish were accompanied by tightening of the fish muscle. Gel electrophoregrams linked processing
of fish by smoking, salting and drying with loss of myosin-like bands and the formation of high molecular weight protein aggregates in cured fish.
These changes in the muscle structure and proteins may contribute to the development of the texture of cured fish products.

The quantitative reduction and the physico-chemical changes in fish protein associated with salting and drying did not have adverse effects on the
amino acid composition and nutritional quality of the fish measured in terms of apparent digestibility; salted dried fish products however had lower
gross energy than fresh fish. Country of publication. Medieval smokehouse at Walraversijde , ca. From Wikipedia, the free encyclopedia. Process
from catching to selling fish. Main article: Live fish trade. See also: Fish preservation. See also: Refrigerating , Cold chain , and Freezing food. Fish
chilling with slurry ice. Loading blocks of factory-made ice from a truck to an ice depot boat.

See also: Dried fish , Salted fish , and Smoked fish. Dry fish market at Mohanganj. Drying stockfish in Iceland. Remains of Roman fish-salting plant
at Neapolis. Drying salted fish at Malpe Harbour. Salt fish dip at Jakarta. See also: Biopreservation and Fermented fish. See also: Hurdle
technology. Automatic knives for filleting fish. Processing line for fish fingers. See also: Fish products , Fish food , and Seafood.

Filleting sole. Ice house used to preserve fish at Findhorn. Updated 27 May Retrieved 14 March Updated 31 October ISBN Retrieved
December 4, April 27, Archived from the original PDF on January 29, Pages — Retrieved 15 March Retrieved 18 March Updated 27
September Journal of Food Engineering. Archived from the original on Retrieved Accessed 18 March Wild fisheries. World fish production
Fishing by country Fishing banks Other areas. Aquaculture and farmed fisheries.
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