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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:

Michael Hale:

Have you spare time for a day? What do you do when you have a lot more or little spare time? Sure, you can
choose the suitable activity with regard to spend your time. Any person spent their spare time to take a move,
shopping, or went to often the Mall. How about open or perhaps read a book titled Seafood Processing:
Adding Value Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science and
Technology)? Maybe it is to get best activity for you. You realize beside you can spend your time along with
your favorite's book, you can cleverer than before. Do you agree with the opinion or you have other opinion?

James Fulk:

Book is to be different for each grade. Book for children until adult are different content. As you may know
that book is very important usually. The book Seafood Processing: Adding Value Through Quick Freezing,
Retortable Packaging and Cook-Chilling (Food Science and Technology) was making you to know about
other knowledge and of course you can take more information. It is quite advantages for you. The guide
Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food
Science and Technology) is not only giving you far more new information but also to be your friend when
you feel bored. You can spend your own spend time to read your publication. Try to make relationship while
using book Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging and Cook-
Chilling (Food Science and Technology). You never experience lose out for everything in the event you read
some books.

Pat Tran:

The knowledge that you get from Seafood Processing: Adding Value Through Quick Freezing, Retortable
Packaging and Cook-Chilling (Food Science and Technology) could be the more deep you excavating the
information that hide inside words the more you get interested in reading it. It doesn't mean that this book is
hard to understand but Seafood Processing: Adding Value Through Quick Freezing, Retortable Packaging
and Cook-Chilling (Food Science and Technology) giving you thrill feeling of reading. The writer conveys
their point in a number of way that can be understood simply by anyone who read this because the author of
this reserve is well-known enough. This particular book also makes your current vocabulary increase well.
So it is easy to understand then can go with you, both in printed or e-book style are available. We highly
recommend you for having that Seafood Processing: Adding Value Through Quick Freezing, Retortable
Packaging and Cook-Chilling (Food Science and Technology) instantly.

Rigoberto Stansell:

Reading a guide can be one of a lot of task that everyone in the world loves. Do you like reading book thus.
There are a lot of reasons why people fantastic. First reading a book will give you a lot of new info. When
you read a book you will get new information because book is one of numerous ways to share the



information or their idea. Second, reading a book will make anyone more imaginative. When you examining
a book especially fictional book the author will bring you to definitely imagine the story how the personas do
it anything. Third, you are able to share your knowledge to others. When you read this Seafood Processing:
Adding Value Through Quick Freezing, Retortable Packaging and Cook-Chilling (Food Science and
Technology), you are able to tells your family, friends and soon about yours book. Your knowledge can
inspire the others, make them reading a e-book.
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