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LEARN THE LATEST TECHNIQUES
IN SEAFOOD PROCESSING

With global fish production falling behind demand, the aqua-
culture 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, and Cook-Chilling 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 envi-
ronmental 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 tech-
nologies 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, and
Cook-Chilling 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.

Catalog no. DK3926, October 2005, c. 488 pp.

ISBN: 1-57444-622-3, $179.95 / £99.00
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FEATURES

¢ Addresses the current status of the international fish
industry

* Explores and compares the various value-addition
technologies with great detail

* Includes nearly one hundred highly informative tables,
as well as an exhaustive listing of useful references

* Presents important quality standards and nutritional
information
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SEAFOOD PROCESSING

Adding Value Through Quick Freezing,

Retortable Packaging, and Cook-Chilling

SURIMI AND SURIMI
SEAFOOD

SECcoND EDITION

Edited by

Jae W. Park

OREGON STATE UNIVERSITY, ASTORIA, USA
SERIES: FOOD SCIENCE AND TECHNOLOGY

Surimi and Surimi Seafood, Second Edition
provides a wealth of up-to-the-minute informa-
tion on all aspects of the production of surimi and
surimi seafood. This latest edition delineates
the transformation of functional fish proteins
(surimi) into surimi seafood products with unique
texture, flavor, and color. It covers fish stocks,
on-shore and at-sea processing, quality control
methods, and the chemistry of surimi functional
ingredients. The appendix features the Codex
Code of Practice for Frozen Surimi for further
reference.

Catalog no. DK3071, March 2005, 960 pp.
ISBN: 0-8247-2649-9, $159.95 / £92.00

SEAFOOD ENZYMES
UTILIZATION AND INFLUENCE ON
POSTHARVEST SEAFOOD QUALITY

Norman F. Haard
UNIVERSITY OF CALIFORNIA, DAvis, USA

Benjamin K. Simpson
McGILL UNIVERSITY,
STE. ANNE DE BELLEVUE, QUEBEC, CANADA

“This wide-ranging book covers a myriad of
topics on how enzymes are important to improve
uses of seafood raw materials. . ..These discus-
sions of the special roles of seafood enzymes in
post mortem fish metabolism and the quality
changes they effect are critical pieces of knowl-
edge in achieving the goal of obtaining maxi-
mum value from the species available...”

—Herbert O. Hultin, Department of Food
Science Marine Foods Laboratory,
University of Massachusetts, Amherst

Catalog no. DK5624, February 2000, 696 pp.
ISBN: 0-8247-0326-X, $229.95 / £130.00

MARINE AND FRESHWATER
PRODUCTS HANDBOOK

Roy E. Martin
NATIONAL FISHERIES INSTITUTE INC.,
SPRING HILL, FLORIDA, USA

Emily Paine Carter, George J. Flick Jr.
and Lynn M. Davis

VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY,
RoOANOKE, USA

Marine and Freshwater Products Handbook
covers the acquisition, handling, biology, and the
science and technology of the preservation and
processing of fishery and marine products. Topics
include: aquaculture fisheries management and
harvesting; fish meal and fish oil; seaweed prod-
ucts; bioactive compounds; surimi and mince;
modern processing methods; marine toxins and
seafood intolerances; pathogens in fish and shell-
fish. Marketing, transportation and distribution,
retailing, import and export, and a look to the
future of the seafood industry are also addressed.

Catalog no. TX68896, 2000, 963 pp.
ISBN: 1-56676-889-6, $174.95 / £117.00
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