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	1. Good Handling
Practices for  Fish
Wk 5 Lect 10
 


	2. Learning Objectives
 Identify  good handling procedures from
bad handling procedures
 Sashimi grade tuna procedure for high quality
fish
 


	3. Method of catch  contribute to
quality
 Different fishing methods produce different qualities
of fish
 Hooks and line
• Easiest to keep fresh. High quality
 Gill netted
• May be dead many hrs before net is checked
 Poor quality fish
 Speared fish
• Hardest to keep fresh, poor quality
 Spear holes let bacteria begin decaying fish immediately
 


	4. Good fish handling
  Introduce procedures that slow down
spoilage and reduce contamination
 Providing consumer with safe and nutritious
food product
 Good handling is important if fish is to be
preserved or processed
• Effect of mishandling will affect quality of preserved
and processed product
 


	5. Hints for checks  for fish quality
 Check eyes
 Clear and jelly-like
• Not dark, shrivelled or sunken
 Press side of fish
 Meat should be firm and elastic. A thumpptint
shold disappear quickly
 Check colour
 Sharp and bright colour
• Not dull and faded colour
 Check gill area and body cavity
 Properly cleaned
 No pieces of intestine, gills or blood clots seen
• If gills still in fish, should be bright in color and not
faded
 


	6. Good handling practices
  4 good handling practices
 Care
• At all times to prevent spoilage from bruising flesh, splitting
skin or bursting gut
 Cool
• Keep fish wet or shaded with wet sacking
• Use clean ice or keeping fish in chilled or refrigerated sea
water
 Quick
• To be cooled as soon as caught to prevent spoilage. Catch to
be moved quickly.
• Fish held on ice has a shelf-life of ~14days only
 Clean
• Keep fish and handling equipment clean to reduce chances of
contamination and cross-contamination
 


	7. Bad handling practices
  Contamination
 Sources of bacteria for contamination are
• Gills, gut and body surfaces of fish
• Dirt from environment
• Dirt from people
 Surfaces fish contact with should be kept clean
 Any part of boat or landing facility in contact with fish should be
thoroughly washed after each catch
 Fish should not be put on the ground
 Raised sloping platforms will reduce contamination if cleaned
frequently
• Platforms should be tiled and fish to be continually washed by
clean water which runs over the sloping platforms
 


	8.  Cross-contamination
 Occurs  when
• clean or uninfected food comes in contact with dirt or infected
food and infection is spread from one to another
 Fish guts and rotting flesh to be kept away from fresh fish
• Cooked food comes into contact with raw food
 Can be minimized by observing the following;
• Use clean water for wahing fish
• Use clean containers for keeping fish
• Keep fish iced and covered
• Do not put ice or fish on the floor
• Do not mix raw food with cooked food
• Keep working premises clean
• Keep yourself clean
 


	9. Handling practices that  prevent
spoilage
Problem E.g. Prevention
Bruised flesh Throws the fish or stands on
the fish
Treat fish with care so there is
no damage
Belly burst Fish placed belly down on the
boat
Place fish belly up
Contamination Fresh fish placed on ground
next to rotting fish
Keep fish clean
Contamination Filleter did not clean hands
after visit to the toilet
Any one handling fish should
keep themselves clean
Putrefaction Fish left in the sun and
starting to smell
Keep fish cool. Cover with
wet net
Rigor mortis Fish gone stiff before
reaching the freezing
vessel
Move fish quickly from water
to freezing vessel
 


	10. Sashimi
 a traditional  Japanese dish made from thin slices of premium quality raw fish.
 eating of raw seafood, mainly Japanese
 Eating experience of sashimi includes appearance, freshness, presentation, texture and
flavour of seafood products
 Quality of “Sashimi” is determined by freshness, appearance, presentation, texture and taste
 The most popular sashimi fish are the red meats pieces, particularly tunas and skipjacks.
 Sashimi preparation is a good e.g. of fish handling practices
 Reduces spoilage and ensures highest quality
 Best sashimi process is to consider right method of;
 Fishing
 Killing
 Bleeding
 Dressing
 Chilling
 Freezing
• of fish on board fishing vessel
 


	11. Factors affect Quality  of fish for sashimi
 Intrinsic factors (beyond fishers’ control)
• species, age, size, degree of sexual maturity, and the
presence of parasites or diseases, are not within the
fishing crew’s control.
 The size, species and stage of sexual maturity are
very important because they influence the fat
content of the fish.
• high fat content attract the best prices in the
sashimi market.
 


	12. Extrinsic factors (can  be controlled)
 Fishing method, and handling and
chilling techniques used after capture
 


	13. Indicator for sashimi  freshness
 Color of tuna meat
 as index for its freshness
• Minolta Chromameter CR200 is used to determine
tuna meat color
 and relate to other chemical properties of meat
• K-value, pH, VB-N, TMA-N and met-myoglobin
 Red meat tuna and bonito are esp. best for
sashimi
 


	14. Fish species suitable  for sashimi
and sushi
Sashimi Sushi
Red meat
species
White meat
species
Bluefin tuna
Bigeye tuna
Yellowfin tuna
Skipjack tuna*
Striped marlin
Swordfish
Blue marlin
Sea bream
(snapper)
Flounder
Sea bass
Amberjack
Yello tail
kingfish
Whiting
Trevallies
(some)
Garfish
Jack mackerel
Blue mackerel
Sea bream
(young)
 


	15. Characteristics of sashimi  grade
tuna
 Larger than 35kg weight
 Rounder fish provided
more meat
 Right shades of red/pink
 High fat
 


	16. Sashimi grade fish  handling procedure
(Control of extrinsic factors)
 To retain highest quality
 Good handling techniques used
throughout entire chain of processing
• From method of catch, on-board
handling, chilling techniques, packing and
transportation
 i. Fishing method
• Stress during capture leads to
sufficient lactic acid build-up in the
muscle to cause acidic conditions
which when combined with tempt
rises due to struggle, lead to tuna
meat unsuitable for sashimi
• (burnt meat has soft texture, poor
water-holding capacity and pale color
 


	17.  ii. Landing
•  Land carefully
and quickly on a
soft, washable
carpet or rubber
mat to avoid
bruising.
• A gaff is placed
only in the head
to avoid
damaging flesh
• Fish must be
calmed to avoid
violet flapping on
deck
 


	18.  iii. Killing
  Killed quickly with
a rifle or club.
Eyes to be
covered to reduce
stress
 A spike is placed
in the soft spot
between eyes and
inserted 3-4cm
• If brain is
penetrated fish
will go rigid before
relaxing
 Coring
• Core of
brain is
removed
using the
Taniguchi
tool
 


	19.  iv. Bleeding
  Bleed asap after
landing. Cuts be
shallower than
2cm
• This is a vital
stage for the
quality of the fish
and its
subsequent
value on the
sashimi market.
 


	20.  v. Finning,  gilling and gutting
 Rigid dorsal, caudal and anal
fins are cut off.
 Gills and guts are removed in
one piece following a set of
series of cuts
 vi. Cleaning
 Fat, blood and kidneys are
removed.
 Backbone, gill plates, cavity
and skin are scrubbed clean
and wiped with a cloth
 


	21.  vii. Chilling
  Chilled in an ice slurry
or frozen at -800C.
Flaked ice to be used in
ice slurry to prevent
bruising. Gill and gut
cavities are filled with
ice and left for at least
2-hrs
 


	22.  viii. Packing
  Packed for air
freight in wooden
coffin or cardboard
carton lined with
plastic bag.
• Ice bags are placed
inside and around
the fish
• Quarantine
standards to be met
prior to export
 


	23.  ix. Storage  and
transport
 Packed coffins or
cartons are stored in
a cool room
 Transported to
airport in insulated
van or boat
 Direst flights are
chosen to avoid long
flights and stop-
overs
 


	24. Conclusion
 Good handling  practices contribute to high
quality fish which fetch high price
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