
Training Manual On Seafood Value Addition

-7-

Fish Processing and Preservation Technologies:  
An overview

Mohan, C.O., Ashok Kumar, K and Ravishankar, C.N.
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Aim of Preservation/ Processing

1. Perishable foods:

2. Semi-perishable foods

3. Non-perishable foods

Live Fishery Products

Chilled Fishery Products

Vacuum packaging: 
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Frozen Fishery Products

Dried and Salted Fishery Products

Smoked Fishery Products
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Retort pouch processing:

.

Extrusion:

Irradiation: 
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Pseudomonaceae  

Microwave processing:
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Ohmic heating:

Infrared and Radiofrequency Processing 
Technologies:

High pressure processing:
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Ultrasound Processing:

Salmonella 
Escherichia coli Listeria monocytogenes

Staphylcoccus aureus

Bio preservation: 

Application of enzymes:


