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New research and development in biotechnology, microbiology, computer
modeling and advanced analytical techniques has led to improvements in
processing and product safety. This new book provides extensive new
information on these developments, as well as research directions and
challenges for the future.
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.
Aiming to build regional capacity in aquaculture governance in Asia-Pacific, FAO
and NACA jointly implemented a regional consultation in collaboration with NACA
member governments to assess the status of aquaculture governance in Asia,
share experiences and lessons learned in aquaculture governance among
countries, and recommend strategies and actions for further improvement. The
consultation consisted of two major activities: country assessment studies and a
regional consultative workshop. The country assessment studies were carried out
by seven national experts in seven selected countries including Cambodia,
China, India, Indonesia, Malaysia, Thailand, and Viet Nam. The consultative
workshop was conducted in 5-6 November 2019 in Bangkok, attended by 33
participants including experts and government officers from 15 Asian countries
and representatives from FAO, NACA and the Asian Institute of Technology. The
findings of the assessment studies were presented to the workshop, and
participants then worked on identifying gaps, constraints, and challenges in
aquaculture governance in the region and put forward recommendations for
further improvement. This publication presents the seven country assessment
studies and the outputs of the workshop, including the summary of the status of
aquaculture governance in the region, challenges and issues in governing
process, and recommendations for further strengthening aquaculture governance
in the region.
Agriculture & Fishery Technology Iii'2000 Ed.Rex Bookstore, Inc.Fish Packaging
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Fish Fermentation: Traditional to Modern Approaches is the first of its kind
geared specifically for students interested in pursuing a career in Food
Biotechnology and especially in Fish Processing Technology. There is
information about fermented fish from Southeast Asia. Products from this region
are highly salted and fermented until the fish flesh is transformed into simpler
components and the fermentation process lasts for several months (three to nine
months) and the fish flesh may liquefy or turn into a paste. Fermented fish
products from the north eastern part of India share many common features with
that from other Southeast Asian countries. Still some of the steps in the
fermentation process are unique to the Northeast India. More over the scenario
varies with the varieties of the fermented fish items. This book aims at bringing
out not only the scientific basis of the fermentation process but also endeavors to
cite the present market status of the fermented fish. With its balanced coverage
of historical development, microbial diversity, nutritional aspects and
contemporary application, the book provides the tools and basic knowledge
necessary for success in this industry. Special sections on Probiotics and
Fermented Fish, Starter Culture in Fish Fermentation are in great detail which is
the outcome of various research works. This book is therefore, suitable for
undergraduate, postgraduate as well as research students. The first chapter,
Fermented Food Products in India depicts about various fermented food items
available in India and international scenario is also highlighted. The second
chapter, Traditional Fish Preservation Techniques gives an idea of traditional
system of fish preservation in various parts of the world will surely help the
students as well as the research students to carry out various projects in this field
and in designing the protocol for standardization of fish preservation technique.
The third chapter, Microbial Diversity describe about the world of microbes in the
fermented fish products, their role in fermentation, desirable and associated
types of microbes in fish fermentation, the spoilage group of microbes involved in
fish fermentation, pathogenic microbes and possible health hazards, the
beneficial group of microbes in the process and the relevant data of various
research works. In the fourth chapter, Nutritional Aspects of Fermented Fish, the
nutritional value of a variety of fermented fish products are highlighted, their role
as an important protein supplement for many nutritional diseases is also
projected. This chapter will give a basic idea of nutritional quality of fermented
fish products. Chapter 5 and Chapter 6 are mainly aimed at introducing cutting
edge technology in the field of fish fermentation which, in turn, is the result of the
advent of modern biotechnological tools.
The Encyclopedia of Meat Sciences is an impressive and important body of work.
Prepared by an international team of experts, this reference work covers all important
aspects of meat science from stable to table, including animal breeding, physiology and
slaughter, meat preparation, packaging, welfare, and food safety, to name a few. This
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Encyclopedia further covers important topics such as food microbiology, meat in human
nutrition, biotechnological advances in breeding and many more. The Encyclopedia of
Meat Sciences is an invaluable resource to practitioners of meat science and students
alike. Also available online via ScienceDirect – featuring extensive browsing, searching,
and internal cross-referencing between articles in the work, plus dynamic linking to
journal articles and abstract databases, making navigation flexible and easy. For more
information, pricing options and availability visit www.info.sciencedirect.com. Foreword
written by Rt. Hon. Helen Clark, Prime Minister of New Zealand Over 200 articles
covering all aspects of meat science Reading lists at the end of each article provide
further information into primary literature Various figures and tables illustrating the text
and a color plate section in each volume Appeals to students, academics researchers
and professionals working not only in meat science, but also food science, veterinary
sciences, agricultural engineering and livestock management Extensive crossreferencing
Food Quality and Standards is a component of Encyclopedia of Food and Agricultural
Sciences, Engineering and Technology Resources in the global Encyclopedia of Life
Support Systems (EOLSS), which is an integrated compendium of twenty one
Encyclopedias. The Theme on Food Quality and Standards is so organized that it starts
first the necessity of food quality control and food legislation and standards is explained
and focuses on problems of food safety and connection between adequate nutrition and
health. This is continued with food safety aspects which are strongly connected with
good agricultural practice (GAP) and good manufacturing practice (GMP) and also
prevention of food-borne diseases. The system and organization of food quality control
at government -, production- and private (consumer) level is treated. Methods of quality
control and trends of their development are also briefly discussed. Quality requirements
of main groups of food with special aspects of functional foods, foods for children and
specific dietary purposes are overviewed. Finally some international institutions
involved in this work are presented. For readers interested in specific details of this
theme an overview is given about microbiology of foods ( including industrial use of
microorganisms in food production and food-borne pathogens) and food chemistry (
focused on nutrients and some biologically active minor food constituents). These three
volumes are aimed at the following five major target audiences: University and College
students Educators, Professional practitioners, Research personnel and Policy
analysts, managers, and decision makers and NGOs.
Cosmetics have been in utilization for more than thousands years. More commonly
known as make- up, it includes a host of skin products like foundation, lip colors etc.
The international market for skincare and color cosmetics surpassed a sale of 53 billion
dollars in 2002. The quantity and number of latest products brought to market both
nationally and internationally continues to develop at a fast pace. Cosmetic chemists all
the time are looking for attractive and striking material that enhances skin's appearance
and healthiness. A huge collection of compounds is required to supply these products.
The newest edition of the Cosmetics Toiletries and Fragrance Association (CTFA)
Dictionary displays more than 10,000 raw materials and the list continues to increase
with every year hundreds of new ingredients being added. The cosmetic chemistry has
encompasses a vast area of study and one such is Herbal Cosmetics. Herbal
cosmetics are the product of cosmetic chemistry, a science that combines the skills of
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specialists in chemistry, physics, biology, medicine and herbs. Since cosmetics are
applied mostly to the skin, hair and nails, a brief description of the anatomy of these is
desirable. Herbal cosmetic major users are girls and women who are very much
peculiar about their skin type and requirement. Synthetic cosmetic being harsh and
prone to more side- effects, herbal cosmetic is quickly replacing it and gaining a lot of
popularity. As a result it has created an enormous market for itself both domestic as
well as export market. Herbal Cosmetics Handbook has been featured as best seller.
The book contains formulae, manufacturing processes of different herbal cosmetics like
cosmetics for skin, nails, hair etc. It also covers analysis method of cosmetics, toxicity
and test method. Some of the chapters of the book are: Classification of cosmetics
Economic aspects, Cosmetic Emulsions, Cosmetics for the skin, Cosmetic Creams,
Lubricating or Emollient Creams-Night Creams, Skin Protective and Hand Creams,
Vanishing Creams-Foundation Creams, Liquid Creams, Cosmetic Lotions, Hand
Lotions, Skin Toning Lotions-Skin Fresheners, Astringent Lotions, Hair Tonics and
many more. The book will render useful purpose for new entrepreneurs, technologists,
professionals, researchers and for those who want to extend their knowledge in the
said field.
This second publication in the CTA series of food processing manuals, compiled by
contributors from several developing countries, covers markets and marketing for meat
and fish, planning production, meat processing, fish processing, quality assurance and
legislation, and financial management (See also 1041, 1176).
A great need exists for valuable information on factors affectingthe quality of animal
related products. The second edition ofHandbook of Meat, Poultry and Seafood Quality,
focusesexclusively on quality aspects of products of animal origin, indepth discussions
and recent developments in beef, pork, poultry,and seafood quality, updated sensory
evaluation of different meatproducts, revised microbiological aspects of different
meatproducts. Also, included are new chapters on packaging, newchapters and
discussion of fresh and frozen products, new aspectsof shelf life and recent
developments in research of meattainting. This second edition is a single source forupto-date and key information on all aspects of quality parametersof muscle foods is a
must have. The reader will have at hand in onefocused volume covering key
information on muscle foods quality.
Waste management is a global problem that continues to increase with rapid industrialization,
population growth, and economic development. As the world hurtles towards the urban future,
the amount of Municipal Solid Waste (MSW) is growing very fast. Wastes are generally
classified into solid, liquid, & gaseous and are broadly classified as household waste; municipal
waste; commercial and non-hazardous industrial wastes; hazardous (toxic) industrial wastes;
construction and demolition waste; health care wastes – waste generated in health care
facilities (e.g. hospitals, medical research facilities); human and animal wastes; and incinerator
wastes. The fast industrialization, urbanization, modern technology, and rapidly growing
population in India have posed a serious challenge to the waste management. In India, per
capita generation rate of municipal solid waste ranges from 0.2 to 0.5 kg/day. At present, the
daily generation rate in South Asia, East Asia and the Pacific combined is approximately 1.0
million tons per day. Hazard management is essentially a problem solving process aimed at
defining problems (identifying hazards), gathering information about them (assessing the risks)
and solving them (controlling the risks). Integrated solid waste management is a
comprehensive waste prevention, recycling, composting, and disposal programme. Disposing
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the waste in an environmentally friendly manner is highly crucial to all the nations of the world
including India. The goal of urban solid waste management is to collect, treat and dispose of
solid waste generated by the all the city dwellers in an environmentally, and socially
satisfactory manner by using the most economical methods available. The major contents of
the book are types of waste, human pathogens in animal agriculture production systems,
pathogen reductions during waste treatment, aerosolization of pathogens etc. It will be a
standard reference book for professionals, entrepreneurs, students, teachers, researchers,
administrators, and planners of various disciplines who are directly or indirectly involved in the
waste management. TAGS Best small and cottage scale industries, Better waste
management, Biological Waste treatment techniques, Bio-medical Waste Management,
Biomedical Waste treatment, Anaerobic lagoon techniques, Book about Waste Management,
Book on Waste Management, Business guidance for Waste treatment, Chemical industry
wastewater treatment, Dairy Waste treatment, Electronic Waste treatment, E-waste
Management, E-Waste Management & Clean Technologies Treatment of E-waste for Safe
Disposal, E-Waste Recycling Technologies, Farm Animal Waste treatment, Guidelines for
Livestock Waste Management, Household Waste treatment, How to compost kitchen waste,
How to make money from waste management, How to Start a Recycling Business Opportunities & Ideas, How to start a successful Waste treatment business, How to start a
waste disposal business, How to Start a Waste treatment Business, How to start waste
management business in India, How to Start Waste treatment Industry in India, Industrial &
Municipal Wastewater Treatment Processes, Industrial Waste Treatment book, Industrial
Waste treatment, Industrial wastewater treatment, Is it a good idea to start up a waste
management?, Kitchen waste management, Kitchen Waste treatment, Latest waste
management technologies, Livestock Farm Waste treatment, Livestock waste disposal and
management, Livestock waste treatment systems, Meat, Fish & Sea Food Industry Waste
treatment, Modern waste management technologies, Most Profitable Waste treatment
Business Ideas, Municipal Waste treatment, New small scale ideas in Waste treatment
industry, Opening a Waste Management Business, Physical Waste treatment techniques,
Poultry Waste treatment, Recycling and Treatment of E-waste, Setting up and opening your
Waste treatment Business, Small Scale Waste treatment Projects, Solid waste treatment, Solid
waste treatment methods, Solid waste treatment technologies, Starting a Waste Management
Business, Starting a Waste treatment Business, Start-up Business Plan for Waste treatment,
Start up Project for Waste treatment, Technology of Waste Management, Technology of Waste
Treatment, Treatment and disposal of municipal waste, Treatment of Bio-Medical Waste,
Treatment of kitchen waste, Waste disposal business plan, Waste Management & Processing
Solutions, Waste Management and Recycling, Waste Management and Recycling Technology,
Waste management business ideas, Waste management business opportunities, Waste
management business plan, Waste Management Startups in India, Waste Recycling Business
in India Business Plan, Waste Treatment and Disposal Methods, Waste treatment and waste
disposal methods, Waste treatment Based Profitable Projects, Waste treatment Based Small
Scale Industries Projects, Waste treatment Business, Waste treatment Industry in India, Waste
treatment methods, Waste treatment process, Waste treatment Projects, Waste treatment
technologies, Water Waste treatment, What is Waste Management and Methods of Waste
Disposal?, What is waste treatment?
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The fishery sector is important from Indian economy view point as it contributes a source of
income to a number of fishermen and has huge export potential. The systems and technology
used in aquaculture has developed rapidly in the last fifty years. They vary from very simple
facilities like family ponds for domestic consumption in tropical countries to high technology
systems like intensive closed systems for export production. Much of the technology used in
aquaculture is relatively simple, often based on small modifications that improve the growth
and survival rates of the target species. Nowadays, the fish and fisheries industry is one of the
fastest growing international commodity markets globally. Guaranteeing an adequate supply to
this international market requires hundreds of thousands of fishing vessels and fish farms, as
well as tens of thousands of fish processing workers, wholesalers and retailers in countries
spread all over the world. The fishery sector thus generates employment and income for
millions of people and in one of the major fields to venture. A wide range of aspects of fresh
water aquaculture such as selection of species of fish and shellfish, construction and
preparation of various types of fish ponds, control of aquatic weeds and predators, production
of seed fish and their transportation, fish nutrition and fish diseases and their control pertaining
to composite fish culture, air breathing fish culture etc. have been dealt with a length for easy
adoption. The major contents of the book are classification of fishes, general characters of
fishes, techniques in fish identification, cold water fisheries of India, physical and chemical
properties of fishery water, chemical constituents of fish, economic importance of fishes, fish in
relation to human health, construction of fish farms, etc. In this book you can find all the basic
information required on the fundamental aspects of the fisheries and aquaculture technology
with detailed information of their applications a wide variety of industrial processes etc. The
book is very useful for research scholars, technocrats, institutional libraries and entrepreneurs
who want to enter into the field of aquaculture technology.
The 1st International Conference on Tourism, Management and Technology is motivated by
improving the quality of research and development relating to tourism, management and
technology fields. Thus, this conference has aims: (1) to bring together the scientists,
researchers and practitioners, and lecturers. (2) To share and to discuss theoretical and
practical knowledge about innovation in tourism, management and technology fields. The
conference took place in Universiti Kuala Lumpur, Malaysia, on August, 17th 2019. There are
34 papers that are participated from various topics. The conference involves tourism,
management and technology fields, such as; Media and Technology in Tourism, Innovation in
Tourism, The Theoretical Perspective on Tourism, Sustainable Tourism, Gender and Diversity
Issue in Tourism, Technology and Management on Tourism, Law in Tourism, Health Tourism,
Tourism Policy and Planning, Tourism and Environment, Finance in Tourism. Specifically, this
conference can be used as a scientific forum for accommodating discussion among young
researchers that originated from Indonesia in the field of Tourism, Management and
Technology. Therefore, the invited speakers in this conference are the researchers that are
well-known and reputable in the world. We would like to thank the organizing committee and
the members of reviewers for their kind assistance in reviewing the papers. We would also
extend our best gratitude to keynote speakers for their invaluable contribution and worthwhile
ideas shared in the conference. Furthermore, ICTMT is hoped to be able to be used as
academic media to exchange ideas and as a result it will succeed in deciding the
recommendation related to the tourism, management and technology phenomenon.
The fish processing industry is still far from the levels of scientific and technological
development that characterize other food processing oper ations. It has also been slow in
finding uses for by-products and processing wastes, compared with the meat and poultry
industries. The utilization of fisheries by-products or wastes constitutes an area in which the
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application of modern techniques could potentially improve profitability. At present, increased
attention is being focused on the application of new biotechnological methods to operations
related to the seafood industry, with the objective of increasing its general efficiency. Because
fish processing operations are commonly carried out in the vicinity of the sea, most of the
resulting fish wastes have been disposed of by returning them to it. Pollution control measures
and a better understanding of the valuable composition of the products extracted from the sea
are expected to encourage their recovery and the develop ment of new products from them. In
the past, fisheries wastes and species not used for food have been generally utilized through
techno logical processes with a low level of sophistication, such as those for the production of
animal feed and fertilizer. Limited economic success has accompanied the application of physi
cal and chemical processes for the recovery of non-utilized fisheries biomass and for the
production of quality products from them.

While conventional technologies such as chilling and freezing are used to avoid
deteriorative processes like autolytic and microbial spoilage of seafood, innovative
technologies have also been developed as a response to economic and environmental
demands. Innovative Technologies in Seafood Processing gives information on
advances in chilling, freezing, thawing, and packaging of seafood and also updates
knowledge of novel process technologies (high-pressure processing, irradiation,
ultrasound, pulsed electric field, microwave and radio frequency, sous vide technology,
novel thermal sterilization technologies, ozone and nanotechnological applications, and
other innovative technologies such as cold plasma, ohmic heating, infrared heating
supercritical carbon dioxide, and high-intensity pulsed light) for the seafood industry.
Features ? Reviews novel process technologies applied in the seafood industry ?
Highlights processing effects on product quality and safety of treated seafood ?
Focuses on the development of safe and effective natural antimicrobials and additives ?
Assesses alternative techniques to utilize fish discards and waste as high value
products Further it highlights aspects related to quality of seafood treated with these
innovative technologies, effect on food constituents, possible risk, security/safety both
of seafood and consumers, the environmental impact, and the legislative aspects. The
book also addresses the growing international environmental concern for fish discards
and fish waste generated in the seafood processing industries by including a chapter,
Advances in Discard and By-Products Processing, which assesses alternative
techniques to utilize fish discards and waste as high value products. This book will be of
value to researchers and technicians in the food technology area, especially those
dealing with seafood.
The emergence of ‘minimal’ processing techniques, which have a limited impact on a
food’s nutritional and sensory properties, has been a major new development in the
food industry. This book provides an authoritative review of the range of minimal
techniques currently available, their applications and safety and quality issues. Reviews
the range of minimal processing techniques, their advantages and disadvantages and
their use in food production Discusses the range of thermal technologies, such as
infrared heating, ohmic heating, and dielectric methods, including the use of
microwaves Presents alternatives to thermal processing, ranging from irradiation to
high pressure processing and the use of pulsed electric fields
India is endowed with the largest livestock population in the world. Livestock and
poultry in Indian tropical and sub tropics play a critical role in agriculture economy by
providing milk, meat, eggs etc and provide flexible reserves during period of economic
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stress and buffer against crop failure. Mutton and Chicken is an important livestock
product which in its widest sense includes all those parts of the animals that are used
as the food by the man. So, with increase in population there is also an increasing
consumer demand for food products that are low in fat, salt and cholesterol at local,
national and international levels. Food manufacturers need to be able to produce meat,
poultry and fish products which are considered to be healthy and that can meet the
consumer demands. Meat industry, although is a very developing stage in India, is the
top food industry in the world. Processed meat products are poised for continuous
growth in the country. Poultry is one of the fastest growing segments of the agricultural
sector. The main aim of this book is to provide complete guide on meat, fish and poultry
processing. Owing to the wide variety of products and type of processes and treatments
(curing, dry curing, fermentation, cooking smoking etc), this products need particular
analytical methodologies for proper consumption. It examines the nutritional principles
behind the drive for reductions in fat, salt and cholesterol in our diet, and illustrates
formulations and procedures utilized to produce such products. The reader would get to
explore brief discussion regarding the Indian meat industry followed by the next chapter
which includes structure, composition and nutritive value of meat tissues, postmortem
changes and some meat quality parameters are also added in the preceding chapters.
It also discuss about meat cutting and packaging, processing of meat and meat
products, microbial and other deteriorative changes in meat and their identification,
chemical composition and nutritive value of poultry meat, pre slaughter handling,
transport and dressing of poultry, fish products, freezing fish fillets, miscellaneous fish
dishes, spreads, salads, loaves fish spreads for appetizers, sandwiches, shellfish and
miscellaneous marine products, meat removal and pre freezing treatment, packing and
freezing, classes and sizes of fresh and frozen oysters, freezing whole raw lobsters etc.
The book contains manufacturing processes of various meat, chicken and fish products
in much illustrative manner. Special content on machinery equipment photographs
along with supplier details has also been included. It is anticipated that, it turns out to
be a resourceful book for entrepreneurs, technocrats, food technologists and others
linked with this industry; as this would be an invaluable reference source for meat,
poultry and fish processors, and food industry personnel involved in the development
and marketing of new products.
In developing countries, traditional fishermen are important food contributors, yet
technological information and development assistance to third-world nations often
focuses on agriculture and industrial fishing, without addressing the needs of
independent, small-scale fishermen. This book explores technological considerations of
small-scale, primitive fishing technologies, and describes innovative, relatively
inexpensive methods and tools that have already been successfully applied in
developing countries. It offers practical information about all aspects of small-scale
fishing, including boat design and construction, fishing methods and gear, artificial reef
construction and fish aggregating devices, techniques for coastal mariculture, and
simple methods for processing and preserving fish once they are caught. Fisheries
Technologies for Developing Countries is illustrated throughout with photographs of the
devices and construction methods described in the text.
Seafoods covers selected but vital topics of fish processing with an emphasis on
quality, technology and nutraceutical applications in an up-to-date survey. The aspects
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of seafood quality covered range from the impact of slaughter procedures, through
protein functionality, texture, flavour, histamine toxicity to the practical evaluation of
quality and measurement. Technological aspects concentrate on automation in
processing, waste-water treatment and reuse of scraps. Marine
nutraceuticals/functional foods are discussed in detail. This book is highly
recommended for scientists and technologists in the seafood industries, plus fish
processing professionals, quality managers, and nutritonists..

The global market for seafood products continues to increase year by year. Food
safety considerations are as crucial as ever in this sector, and higher standards
of quality are demanded even as products are shipped greater distances around
the world. The current global focus on the connection between diet and health
drives growth in the industry and offers commercial opportunities on a number of
fronts. There is great interest in the beneficial effects of marine functional
compounds such as omega-3 polyunsaturated fatty acids. Seafoods are wellknown as low calorie foods, and research continues into the nutritional effects on,
for example, obesity and heart disease. In addition, by-products of marine food
processing can be used in nutraceutical applications. This book is a resource for
those interested in the latest advances in the science and technology of seafood
quality and safety as well as new developments in the nutritional effects and
applications of marine foods. It includes chapters on the practical evaluation of
seafood quality; novel approaches in preservation techniques; flavour chemistry
and analysis; textural quality and measurement; packaging; the control of foodborne pathogens and seafood toxins. New research on the health-related
aspects of marine food intake are covered, as well as the use of seafoods as
sources of bioactives and nutraceuticals. The book is directed at scientists and
technologists in academia, government laboratories and the seafood industries,
including quality managers, processors and sensory scientists.
This book examines chemical processes & interactions found in seafood &
discusses the processing techniques used, in relation to quality & sensory
assessment. The processing & use of seafood by-products is also covered.
The processing and supply of fish products is a huge global business. Like other
sectors of the food industry it depends on providing products which are both safe
and which meet consumers' increasingly demanding requirements for quality.
With its distinguished editor and international team of contributors, Safety and
quality issues in fish processing addresses these two central questions. Part one
looks at ways of ensuring safe products. There are 3 chapters on the key issue of
applying HACCP systems in an increasingly international supply chain. These
are complemented by chapters on identifying and controlling key hazards from
pathogens and allergens to heavy metals, parasites and toxins. Part two contains
a range of contributions analysing various aspects of fish quality. Two
introductory chapters consider how concepts such as quality, freshness and shelflife may be defined. This chapter provides a context for chapters on modelling
and predicting shelf-life, key enzymatic influences on postmortem fish colour,
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flavour and texture, and the impact of lipid oxidation on shelf-life. Part three of the
book looks at ways of improving quality through the supply chain. An initial
chapter sets the scene by looking at ways of creating an integrated quality chain.
There are then a series of chapters on key processing and preservation
technologies ranging from traditional fish drying to high pressure processing.
These are followed by a discussion of methods of storage, particularly in
maintaining the quality of frozen fish. Two final chapters complete the book by
looking at fish byproducts and the issue of species identification in processed
seafood. As authoritative as it is comprehensive, Safety and quality issues in fish
processing is a standard work on defining, measuring and improving the safety
and quality of fish products. Addresses how to provide fish products which are
safe and also meet consumers’ increasingly demanding requirements for quality
Examines ways of ensuring safe products, from the application of HACCP
systems in an international supply chain to the identification and control of
hazards from pathogens, allergens, heavy metals, parasites and toxins Outlines
how to identify and control hazards, from pathogens and allergens to heavy
metals, parasites and toxins
With reference to India.
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