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Health and diet

Interest in health promoting feods
Clinical evidence
Age wave
Media
Nutritienal labelling
Feod technoelogy
Brand diffierentiation

Seaieed asthealirpremonne
Cardievascular diseases
HypPErension
IRilammeatern, diserders
Cancer::




Demands of the consumer

More natural

Less use ofi additives
[ More Co_nvenience
_ : Little time to prepare
IHigher guailiity Little effort
Improved fllavour [Easy/ to stere
Texture Longer sheli-lite
AppRearance Right package size

Safer
Eulifdoecumentation
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Trends fior seafood consumption
In Europe

Increased consumption Iin restaurants

New: products and species

Greater added value in the catering and retail markets
Convenience foods, ready meals, coated fish products ete
Increased impoertance of fresh fish




Health benefits
to be achieved
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Raw materials

Intermediate seafood products

Precessed seaieod Ingredients/Eunctional
COMpPeREnts

StaiSalen PrECESSES), Packaging

Consumer requirements for seafood products:
Nutritious, Healthy, High eating quality, Convenient




Raw materials
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Raw materials/production
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Aguaculture

Capture
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Raw material

Underutilised species

EEeatures:
Different Species
\anyine quality with; season, etc
Small size
SNy structure
Darksilesh
Stieng fllaveur
Unkpiewn by therconsuimer
DIiCUI 10 PIrECESS




Raw material
By-products

From regular processing:
Heads
Viscera
Skin, shells
Erames, etc

R

Asses stability: (liresh, frozen sterage:..)

Jiechnolegicalisunaniity (mmeced sy suimmis gelanenk:)
Compesiten tanples (Iipnds; pretenis, irace elements:.:)




Intermediate seafood products
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Intermediate seafood products

Intermediate processing;
Remoeval off unwanted parnts
Enrichment ofi some compoenent(s)

REID;
Develop/eplimise thie pIroCESSES




Ingredients/Eunctional
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Ingredients/Functional components

R&D extraction of diffierent components
firemi by-preducts: ‘,

Collagens, enzymes

Lipids

Minerals

Pigments

Chitin,, chitesan

Anti-exidanits

Vitamins, etc.




Processed seafood




Processed seafood

A/ Products retaining morphological integrity/Restructured products
S Protein-hased/Lipid-hased
AWith/witheut added health-prometingelingredients

R&ID:
Develepment off healthy, fiunctionall products el the target consumers

Efffiect el functional Ingredients, enl product manuiactiure & VICeversa




StellliISalenPIECESSES, Packadiing

Consumer requirements for seafood products:
Functional, High eating quality, Convenient




Stabilisation processes, packaging

Minimal precessing:
‘Hurdle’ technoelogies
LLess “artificial” additives/Use ofi ‘natural” preservation systems
Emergent technelogies (HP;, High veltage electric pulses, high
Intensity ight pulses, nanethermesonication, etc.
Reduced), environmentally friendly packaging
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Development ofi tools for quality
assessment
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SENSOY/ assessment:
Very iImportant for fish industry.
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InstrumER I dEVICESS
[Handheld; nen destructive
10 mMEeasure freshnEsSs
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Development of tools for
guality assessment
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e.g. Quality Index Methoed
Physical-chenicall SEnsers

Mimiickingl hUnan SENSES

(erg. E-noese; Imageranalysis; Asitiicial

Quialiylineex)

SPECLIRSCORY.

(erg. NIRIRISRamEn:.:)

RELATIVE INTENSITY




