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SEAFOODplus Project 2.2

Improved Seafood Sensory Quality for 
the Consumer

P1: University College Cork (UCC)
Saskia van Ruth

P2: Icelandic Fisheries Laboratories (IFL)
Emilía Martinsdóttir (Co-ordinator) 
and Kolbrún Sveinsdóttir

P3: Danish Institute of Fisheries Research (DIFRES)
Grethe Hyldig and Ditte Green-Petersen

P4: Netherlands Institute for Fisheries Research (RIVO)
Rian Schelvis-Smit
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Objective

To develop and apply consumer oriented Seafood 
Sensory Quality Models that will enable the 
seafood industry to improve the eating quality of 
seafood available to consumers, will encourage 
increased seafood consumption, and by doing so 
contribute to improved consumer health.
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Three research steps are planned that 
represent the themes of three 
workpackages:
WP2.2.1: To determine seafood eating quality 

preferences.
WP2.2.2: To develop and validate seafood 

sensory quality models and to 
determine effects of environmental 
factors on seafood sensory quality.

WP2.2.3: To apply seafood quality models to 
improve seafood quality and 
increase consumer seafood intake.
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Product experiments

Salmon
• At 
• Species
• Storage condition
• Storage time
• Farmed – wild
• Fillet - whole

Cod
• At 
• Desalted
• Storage condition
• Storage time
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Storage 
method

Sample codes 
(storage time)

Species (origin)

MS (5 days)MAP 2˚C ML (7 days)
IL (16 days)
ISa (7 days)
ISb (7 days)
ISc (7 days)

FPS (1 month)
FPL (6 months)
FW (6 months)
WE (unknown) Oncohynchus Keta (Wild)
WIa (unknown)

WIb (9 month)
Oncohynchus Kisutch
(Wild)

Frozen

In ice 0˚C
Salmo Salar (Farmed)

Salmon products
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Sensory attributes for
salmon products

Appearance Odour Flavour Texture

Discoloured 
Salmon colour

Sea/seaweed 
Sourish
Sweet  
Rancid 
Sour

Fresh fish oil 
Sweet  
Sourish
Cooked potatoes  
Mushroom 
Rancid 
Salt 

Juiciness 
Firmness 
Oily
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Salmon products

X- and Y-loadings from a DPLSR-model. Sensory profiling (X) verses the experimental design (Y), both are weighted (1/std.dev). 
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Salmon products

X- and Y-loadings from a DPLSR-model. Sensory profiling (X) verses the experimental design (Y), both are weighted (1/std.dev). 
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Salmon products

X- and Y-loadings from a DPLSR-model. Sensory profiling (X) verses the experimental design (Y), both are weighted (1/std.dev). 
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Cod products
Group Treatment Storage time, 

days
A1 0-1°C air 0, 6, 10

A2 0-1°C MAP 0, 6, 18, 24

A5 0-1°C MAP, citric acid and K-sorbate 0, 7, 18, 25, 28, 33

B1 6-8°C air 0, 3

B2 6-8°C MAP 0, 5, 7

B5 6-8°C MAP, citric acid and K-sorbate 0, 3, 5, 7, 10
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Sensory attributes for
cod products

Appearance Odour Flavour Texture
Colour, darkness Sweet Salt Juiciness
Homogeneous/ Boiled milk Sweet Firmness
heterogeneous Boiled potatoes Sour Tenderness
Flakes Sea Sea Rubber

Butter Butter Foamy
Earth Earth Clammy
Tablecloth TMA
Characteristic Pungent
Acid (citric acid) Frozen storage
Sour Ripening
TMA
Sulphur 
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Cod products
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Cod products
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Cod products
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Cod products
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Sum up

• Vocabulary for sensory attributes for 
salmon and desalted cod.

• Characterization of fresh and frozen 
salmon products from the Danish 
market.

• Characterization of desalted fresh cod, 
and desalted cod packed in modified 
atmosphere from the Icelandic market.
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Future work

Selection of products for a consumer 
study that will be carried out in four 
European countries.



20/Oct04  - Hyldig

Acknowledgements

• This work was performed within Integrated 
Project SEAFOODplus, granted by the 
European Union under contract No 506359



21/Oct04  - Hyldig

A better life with seafood…

www.seafoodplus.org


