
Seafood Processing: Adding Value Through
Quick Freezing, Retortable Packaging and
Cook-Chilling (Food Science and
Technology)

From CRC Press

Seafood Processing: Adding Value Through Quick Freezing, Retortable
Packaging and Cook-Chilling (Food Science and Technology) From CRC
Press

With global fish production falling behind demand, the aquaculture of selected
species has become an effective method to augment fish availability. Unlike
natural species, however, cultured fish have limited consumer appeal. Value
addition techniques can not only help satisfy the rising consumer demand for
processed fishery products but also enhance the acceptability of aquacultured
fishery products and help many countries develop their international seafood
trade.

Seafood Processing: Adding Value Through Quick Freezing, Retortable
Packaging, Cook-Chilling and Other Methods  focuses on novel and emerging
technologies leveraged for the value addition of fish and fishery products from
marine, freshwater, and aquacultured sources. The book begins with discussions
on the current global status of seafood and the special problems faced by the
commodity, namely high perishability and environmental hazards, which need to
be addressed prior to process development. It also details the bulk handling and
chilling of fishery products, devotes chapters to each of the different technologies
used to enhance the value addition, describes the nutritional value of fishery
products, and provides an appendix that offers specialized information with
respect to the industry. 

Concentrating on the most modern and efficient techniques available for value
addition, Seafood Processing: Adding Value Through Quick Freezing,
Retortable Packaging, Cook-Chilling and Other Methods is a comprehensive
and informative book that presents both the merits and limitations of these
techniques, giving future direction in process developments for seafood
processing.
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With global fish production falling behind demand, the aquaculture of selected species has become an
effective method to augment fish availability. Unlike natural species, however, cultured fish have limited
consumer appeal. Value addition techniques can not only help satisfy the rising consumer demand for
processed fishery products but also enhance the acceptability of aquacultured fishery products and help many
countries develop their international seafood trade.

Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging, Cook-Chilling and
Other Methods  focuses on novel and emerging technologies leveraged for the value addition of fish and
fishery products from marine, freshwater, and aquacultured sources. The book begins with discussions on the
current global status of seafood and the special problems faced by the commodity, namely high perishability
and environmental hazards, which need to be addressed prior to process development. It also details the bulk
handling and chilling of fishery products, devotes chapters to each of the different technologies used to
enhance the value addition, describes the nutritional value of fishery products, and provides an appendix that
offers specialized information with respect to the industry. 

Concentrating on the most modern and efficient techniques available for value addition, Seafood
Processing: Adding Value Through Quick Freezing, Retortable Packaging, Cook-Chilling and Other
Methods is a comprehensive and informative book that presents both the merits and limitations of these
techniques, giving future direction in process developments for seafood processing.
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Editorial Review

Review
The author reveals novel and emerging technologies that offer the prospect of economically viable
opportunities for value-added fish and fishery products from marine, freshwater, and aquacultured
sources…an extremely practical and informative guide for professionals operating in the commercial seafood
arena that presents the merits and limitations and promise value added techniques applied to all aspects of
seafood harvesting and processing.
-Keith W. Gates, Journal of Aquatic Food Product Technology, Vol. 15, No. 4, 2006

Dr. Venugopal has done a fine job of assembling this information in a well-documented and very readable
form. This book presents current information on such processing topics as modified-atmosphere packaging,
retort pouch packaging, mince-based products, radiation processing and high pressure processing, against a
solid background of basic chemistry, microbiology, and nutrition. Gel formation, the use of enzymes and
value addition are explained thoroughly. This book is both a source of modern state-of-the-art technology for
those working with this commodity and a good text for food processors in general.
-Trends in Food Science & Technology, Volume 18, Issue 6, June 2007

Users Review

From reader reviews:

David Musick:

Do you have favorite book? When you have, what is your favorite's book? Guide is very important thing for
us to know everything in the world. Each e-book has different aim or perhaps goal; it means that book has
different type. Some people feel enjoy to spend their time to read a book. They may be reading whatever
they get because their hobby is usually reading a book. How about the person who don't like reading through
a book? Sometime, man feel need book when they found difficult problem or perhaps exercise. Well,
probably you will require this Seafood Processing: Adding Value Through Quick Freezing, Retortable
Packaging and Cook-Chilling (Food Science and Technology).

Eleanor Sotomayor:

Here thing why this Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging and
Cook-Chilling (Food Science and Technology) are different and trustworthy to be yours. First of all looking
at a book is good nevertheless it depends in the content of the usb ports which is the content is as delicious as
food or not. Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-
Chilling (Food Science and Technology) giving you information deeper and in different ways, you can find
any publication out there but there is no reserve that similar with Seafood Processing: Adding Value
Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science and Technology). It gives
you thrill examining journey, its open up your own eyes about the thing which happened in the world which
is possibly can be happened around you. It is easy to bring everywhere like in playground, café, or even in
your approach home by train. In case you are having difficulties in bringing the paper book maybe the form
of Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-Chilling



(Food Science and Technology) in e-book can be your alternate.

Robert Younger:

Information is provisions for anyone to get better life, information these days can get by anyone in
everywhere. The information can be a understanding or any news even restricted. What people must be
consider whenever those information which is in the former life are challenging be find than now could be
taking seriously which one works to believe or which one the particular resource are convinced. If you
receive the unstable resource then you get it as your main information you will have huge disadvantage for
you. All those possibilities will not happen throughout you if you take Seafood Processing: Adding Value
Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science and Technology) as the
daily resource information.

Robert Marshall:

That reserve can make you to feel relax. This specific book Seafood Processing: Adding Value Through
Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science and Technology) was vibrant and of
course has pictures around. As we know that book Seafood Processing: Adding Value Through Quick
Freezing, Retortable Packaging and Cook-Chilling (Food Science and Technology) has many kinds or
category. Start from kids until youngsters. For example Naruto or Detective Conan you can read and feel that
you are the character on there. So , not at all of book tend to be make you bored, any it offers up you feel
happy, fun and loosen up. Try to choose the best book for you personally and try to like reading that.
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