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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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From reader reviews:

Scott Lowe:

Throughout other case, little men and women like to read book Seafood Processing: Adding Value Through
Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science and Technology). You can choose
the best book if you'd prefer reading a book. As long as we know about how is important any book Seafood
Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science
and Technology). You can add understanding and of course you can around the world by a book. Absolutely
right, since from book you can learn everything! From your country till foreign or abroad you can be known.
About simple matter until wonderful thing you can know that. In this era, we could open a book or even
searching by internet system. It is called e-book. You may use it when you feel fed up to go to the library.
Let's study.

Paul Andrews:

Hey guys, do you would like to finds a new book to learn? May be the book with the name Seafood
Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science
and Technology) suitable to you? Typically the book was written by popular writer in this era. The particular
book untitled Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-
Chilling (Food Science and Technology)is one of several books that everyone read now. This book was
inspired a lot of people in the world. When you read this reserve you will enter the new way of measuring
that you ever know prior to. The author explained their idea in the simple way, thus all of people can easily
to comprehend the core of this reserve. This book will give you a lot of information about this world now. So
you can see the represented of the world on this book.

Alex Estepp:

The guide untitled Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging and
Cook-Chilling (Food Science and Technology) is the book that recommended to you to study. You can see
the quality of the book content that will be shown to you actually. The language that writer use to explained
their ideas are easily to understand. The copy writer was did a lot of research when write the book, so the
information that they share to your account is absolutely accurate. You also might get the e-book of Seafood
Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science
and Technology) from the publisher to make you considerably more enjoy free time.

May Davidson:

Your reading 6th sense will not betray an individual, why because this Seafood Processing: Adding Value
Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science and Technology) guide
written by well-known writer who really knows well how to make book that could be understand by anyone
who read the book. Written inside good manner for you, leaking every ideas and publishing skill only for



eliminate your hunger then you still question Seafood Processing: Adding Value Through Quick Freezing,
Retortable Packaging and Cook-Chilling (Food Science and Technology) as good book but not only by the
cover but also through the content. This is one e-book that can break don't assess book by its cover, so do
you still needing one more sixth sense to pick this specific!? Oh come on your looking at sixth sense already
alerted you so why you have to listening to an additional sixth sense.
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