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	1. Fish and
Fish Cookery
  


	2. Types of Fish
A.  Market Forms
B. Characteristics,
structure and
composition
 


	3. A. Distinguish the  different types and varieties of fish.
B. Knowing the composition and nutritive value of fish
C. Value the importance of knowing the market form of fish
OBJECTIVES
AT THE END OF THE LESSON, THE STUDENTS
SHOULD BE ABLE TO:
 


	4. What is
  


	5. is scientifically known  as
Istiophorus orientalis. It is covered
with scales. This group of flesh
foods may be classified into two
major categories: fish and
shellfish.
FISH
 


	6. DETERIORATIVE OF
FISH AFTER  DEATH
After a fish dies, the flesh quickly
becomes rigid, in a process known
as rigor mortis.
 


	7. BONY FISH
Bony fish  is a fish of a large
class distinguished by a
skeleton of bone, and
comprising the majority of
modern fishes.
JAWLESS FISH
Any of various elongated
marine and freshwater fishes
lacking a jaw and paired
appendages, sometimes
thought to constitute the taxon
Agnatha.
CARTILAGINOUS FISH
are made of cartilage, just like the
skeletons of the jawless fishes.
However, they do have jaws and
pairs of fins.
TYPES OF FISH
 


	8. STRUCTURE OF FISH
  


	9. STRUCTURE OF FISH
MOUTH
EYE
DORSAL
FIN  CAUDAL
FIN
LATERAL
LINE
OPERCULUM
PELVIC
FIN
ANAL
FIN
PECTORAL
FIN
SCALES
 


	10. COMPOSITION AND NUTRITIVE
VALUE  OF FISH
 


	11. COMPOSITION AND NUTRITIVE
VALUE  OF FISH
PROTEIN1 8 -
2 0 %
 


	12. COMPOSITION AND NUTRITIVE
VALUE  OF FISH
FAT 1 -1 3 %
 


	13. COMPOSITION AND NUTRITIVE
VALUE  OF FISH
VITAMINS
 


	14. COMPOSITION AND NUTRITIVE
VALUE  OF FISH
MINERALS1 -
2 %
 


	15. COMPOSITION AND NUTRITIVE
VALUE  OF FISH
CARBOHYDRATES
0 .1 TO1 %
 


	16. CHARACTERISTICS OF FRESH  AND STALE FISH
Criteria Fresh Stale
Eyes Bright,full Dull, winkled, sunken
gills Bright red Dull brown or gray
odor Fresh seaweedy odor Stale, sour, putrid
body firm soft
color Bright, shiny faded
flesh Firm, elastic Soft and flabby finger
slime clear opaque
Belly walls intact Often ruptured
Muscle tissues White, light pinkish
vent Pink, not protruding Brown protruding
scales Complete, adhere tightly Loosely attached
test Sinks in a basin of water Floats in basin
taste sweet Biting itchy
 


	17. FRESH AND STALE  FISH
 


	18. MARKET FORMS OF  FISH
Whole or round fish are transported and marketed alive. Whole,
round fishes are caught and taken from the water.
Whole or Round fish
 


	19. MARKET FORMS OF  FISH
Butterfly fillets are the two sides of the fish cut lengthwise away from
the backbone and held together by the uncut flesh and skin of the
belly.
Butterfly Fillet
 


	20. MARKET FORMS OF  FISH
Dressed fish is whole fish with scaled, entrails, fins and head
removed.
Dressed Fish
 


	21. MARKET FORMS OF  FISH
Fillets is the boneless of the fish cut lengthwise from the backbone.
Fillet
 


	22. MARKET FORMS OF  FISH
Steaks are cross section slices cut from large, dressed fish; the
cross section of backbone generally included.
Steaks
 


	23. MARKET FORMS OF  FISH
Sticks are uniform stick cuts from large blocks of frozen fillet.
Sticks
 


	24. NEW FISH AND
FISHERY
PRODUCTS
Fish  Quekiam
Fish Croquettes
Tuna Ham
Boneless Bangus
 


	25. NEW FISH AND
FISHERY
PRODUCTS
Fish  Burger
Spicy Dilis
Fish Sausage
 


	26. BY PRODUCT
TECHNOLOGY
Fish Sauce
Fish  Meal
Fish Sauce
Fish Silage
- bagoong residue left after
the extraction of patis
- a dried product, ground to
small particles used as an
additive in animal feeds
- locally called “patis” drawn
off from the liquefaction of
salt mixture
- for animal feed ingredients;
a product of acid hydrolyis
 


	27. Thank you very  much!
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