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Investigation of the Impact of Different Low-Temperature Storage Methods on Fish
Freshness Using IMP as an Indicator
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1. Introduction
2. Influence of ice storage period before freezing on quality of frozen chub mackerel
Scomber japonicus fillets and considerations regarding high-quality frozen sashimi
products.
3. Nucleotide degradation, biogenic amine level and microbial contamination as quality
indicators of cold-stored rainbow trout (Oncorhynchus mykiss) gravid.
4. Below-zero storage of fish to suppress loss of freshness.
5. Conclusion
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