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Current work in a European concerted action project ‘Evaluation

Methods to evaluate fish
freshness in research and
industry

G. Olasdottir, E. Martinsdottir,

J. Ochlenschliger, P. Dalgaard, B. Jensen,
1. Undeland, .M. Mackie, G. Henehan,
J. Nielsen and H. Nilsen
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Relationship
between quality
and freshness.
Quality is a
function of
freshness;
freshness is
essential for
quality but it is
not a priori a
quality factor.
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Fresh fish odour Microbial spoilage odour Oxidized odour
mushroom-like odours sulphur and putrid odours paint-like odours
carbonyi compounds butanol, ethylacetate, 2 ;-‘:I’]ep;ad -
e.g. 1,5-octadien-3-0l, ammonia, TMA, hydrogen ' .
. . 2,4,7-decatrienal
2,6-nonadienal sulphide methyl mercaptan
Fig. 2

Categorization of fish odours and the volatile compounds that contribute to the characteristic odour of
fresh, spoiled and oxidized fish. TMA, trimethylamine.
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