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Effect of freezing on the quality
(freezing rate and storage temperature)

(A2 FEFTRREREET)

o Structure of tissue (texture; Sashimi

quality)
 Freeze-denaturation of protein (Surimi
quality; discolorations)

» Lipid changes (discolorations; off-odours)

» Surface dehydration (appearance;
toughening)
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Mackerel
A: Extremely quick freezing

about a few second through out the most
ice crystal formation temperature zone

(0~ =5°C) during freezing processing

B: Quick freezing
about a 1.5 min through out the most ice
crystal formation temperature zone (0~ —
5°C) during freezing processing

Alaska pollack

C: Slow freezing
about 40 min through out the most ice
crystal formation temperature zone (0~ —
5°C) during freezing processing

D: Extremely slow freezing

about 90 min through out the most ice
crystal formation temperature zone (0~ —
5°C) during freezing processing
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Frozen facilities
7 RGO
The equipments of frozen seafoods are well
established

The factory Is equipped with rapid super-cooling
freezing and vacuum packing facilities

All processing factories are certified by HACCP

The product quality meets international standards
and quality for being marketed throughout the
world
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Items of frozen products
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Roasted eel product

Tuna, S

Kipjack and marlin fish (whole, fillet)

Squid and cuttlefish (whole, steak)

Tilapia
Shrimp

and milkfish (whole, fillet)

(round, headless, peeled and deveined)

Mackerel and horse mackerel (whole)
Mahi-mahi (dolphin fish) (fillet)
Cobia (fillet)
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Frozen tilapia
products
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Major tilapia producers

International trade
iﬁiii%ﬁié%

IN

China - whole frozen, IQF fillets

Ecuador - fresh fillets

Taiwan - whole, 1QF fillets, sas
South & Central America - fres
Indonesia - 1QF fillets
Thatland - IQF fillets

Vietnam - IQF fillets

Nimi

N fillets
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Carbon monoxide (Kevin Fitzsimnons)

« Some gasin
chambers others
Infuse In bags before
freezing



Haemoglobin (& & 35 )
Myoglobin (#vi 35 )

MetHaemoglobin
MetMyoglobin

CO-Haemoglobin
CO-Myoglobin



Myoglobin
Oxymyoglobin
Metmyoglobin
Nitrosomyoglobin

Nitrosohemochrome

purple red
bright red
grey or brown
pink and red

pink and red
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+ @& &= ( Thunnus alalunga)
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% #t & (Thunnus albacares )

(CHFHADE)



~ B # ( Thunnus obesus )

(CHFHADE)
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Frozen roasted eel
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Eel Anguilla spp. is catadromous meaning it spawns in

Growth Habit
EaSt Asia

——’

|

Breeding Habit
West Mariana Ridge

North Equatorial

Current
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Frozen cobia fillet
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Cobia

(Rachycentron canadum)
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* Whiteleg shrimp

(Litopenaeus vannamel) v B
IS a good species to Ui o Al
breed for its fast growing ( S ;’J’i§>

and tolerance to variable
conditions

* Itis mainly produced in
Asia and Latin America,
specially for exportation
and Is expected to £
become a global seafood ' /%
commodity i,
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Forms of shrimp
products

Whole shrimp
De-headed
Peeled

Peeled with tail
Cooked shrimp
Shrimp for Sushi

e @ @ @ @ @ @

Breaded shrimp
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Questions and comments




