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Quality Indices

2.1 Processing of ﬁarinus Flsh and Seafood

Even though the nutritive value and the unique taste of seafood (fish, shell fish, mol-
lusks, and echinoderms) have gained immense popularity in all continents, the sus-
ceptibility of these to postmortem spoilage and rapid deterioration, and hence, the
shortened shelf life, is of great concern. Species, handling, and storage conditions
affect the nutritional and microbial qualities of seafood. Further, two most impor-
tant concerns with respect to marketing and distribution of seafood are their high
perishability and poor hygienic quality. To overcome these issues, various preserva-
tion methods are being adopted where time-temperature association is the key
determinant (Boziaris 2013; Mohan et al. 2008; Borda et al. 2018). Feeding habats,
primary microbiological load, season, geographical origin, and handling conditions
influence the shelf life of seafood. Therefore, it is decisive to have a science-based
comprehension of the growth and activity of spoilage microorganisms in seafood, in
order to reduce the losses and preserve the food. Hence, the chief aim of fish pres-
ervation is to delay, reduce, or inhibit the enzymatic, chemical, and microbial spoil-
age by managing the storage temperature, water activity, and pH or by using
chemical preservatives. The preservation of seafood can be attained by conventional
methods (thermal) such as chilling, drying, smoking, refrigeration or freezing, and
canning or by employing novel techniques (nonthermal) such as pulsed light, high
hydrostatic pressure, pulsed electric fields, ultraviolet light, high-intensity ultra-
sound, oscillating magnetic fields, ionizing radiation, etc. Currently, consumers are
in continuous demand for minimally processed food with extended shelf life and

safety assurance.

2.1.1 High- and Low-Thermal Preservation Techniques
High- and low-thermal preservation can be done either for short and long duration.
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