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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 shelf-life may be defined. This chapter provides a
context for chapters on modelling and predicting shelf-life, key enzymatic influences on postmortem fish
colour, 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
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From reader reviews:

Charlotte Hawley:

Playing with family in the park, coming to see the marine world or hanging out with good friends is thing
that usually you have done when you have spare time, then why you don't try thing that really opposite from
that. Just one activity that make you not experience tired but still relaxing, trilling like on roller coaster you
are ride on and with addition of knowledge. Even you love Safety and Quality Issues in Fish Processing
(Woodhead Publishing Series in Food Science, Technology and Nutrition), it is possible to enjoy both. It is
excellent combination right, you still wish to miss it? What kind of hang type is it? Oh come on its mind
hangout men. What? Still don't understand it, oh come on its named reading friends.

Raymond Bailey:

Safety and Quality Issues in Fish Processing (Woodhead Publishing Series in Food Science, Technology and
Nutrition) can be one of your starter books that are good idea. Most of us recommend that straight away
because this guide has good vocabulary which could increase your knowledge in vocab, easy to understand,
bit entertaining however delivering the information. The author giving his/her effort to put every word into
delight arrangement in writing Safety and Quality Issues in Fish Processing (Woodhead Publishing Series in
Food Science, Technology and Nutrition) yet doesn't forget the main level, giving the reader the hottest in
addition to based confirm resource data that maybe you can be among it. This great information can easily
drawn you into brand new stage of crucial considering.

Adrian White:

The book untitled Safety and Quality Issues in Fish Processing (Woodhead Publishing Series in Food
Science, Technology and Nutrition) contain a lot of information on this. The writer explains your girlfriend
idea with easy approach. The language is very simple to implement all the people, so do not necessarily
worry, you can easy to read it. The book was written by famous author. The author will bring you in the new
time of literary works. It is possible to read this book because you can please read on your smart phone, or
gadget, so you can read the book within anywhere and anytime. In a situation you wish to purchase the e-
book, you can wide open their official web-site along with order it. Have a nice read.

Robin Gilbertson:

Many people said that they feel weary when they reading a publication. They are directly felt the item when
they get a half regions of the book. You can choose the particular book Safety and Quality Issues in Fish
Processing (Woodhead Publishing Series in Food Science, Technology and Nutrition) to make your own
personal reading is interesting. Your own skill of reading proficiency is developing when you including
reading. Try to choose very simple book to make you enjoy to see it and mingle the idea about book and
looking at especially. It is to be initially opinion for you to like to start a book and read it. Beside that the
guide Safety and Quality Issues in Fish Processing (Woodhead Publishing Series in Food Science,



Technology and Nutrition) can to be your friend when you're experience alone and confuse with what must
you're doing of their time.
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