
Subject Code : ECSZOG 
 

FISH PROCESSING TECHNOLOGY 
 

UNIT – I 

Fish Biochemistry – Nutritive value of fish protein – General characters of fish 
fat, spoilage of fish at different stages.   (10 Hours) 
 
UNIT – II 

Fish Microbiology – Microbial spoilage of fish – Microbial flora in various types 
of semi-processed and processed fishery products.   (10 Hours) 
 
UNIT – III 

Fresh fish handling and preservation – Mechanism of spoilage – fish analysis - 
bacterial & chemical reactions - use of ice and salt - use of antibiotics & 
chemicals   (10 Hours) 
 
UNIT – IV 

Freezing of fishes – Different techniques – physico-chemical changes and 
nutritional changes during freezing    (15 Hours) 
 

UNIT – V 

Canning of fishes – principles of canning – preservation, additives and pickle 
salting – salting of fish sun drying – bacteriology of salted fish – smoking of fish 
– hot & cold smoking – smoking methods – fishery by products (15 Hours) 
 
Reference: 

1. Biswas, K.P. 1980.  A text book of Fish, Fisheries and Technology, Narendra 
publishing House. 

2. Gopakumar, K., 2000.  Tropical Fishery products, Oxford & IBH. 
3. Govindan, T.K., 1992.  Fish processing technology, Oxofrd & IBH. 
4. MPEDA., 1995.  Dried fish and fishery products. 
5. Santhanam, R., 1987.  Fisheries Science, Daya Publishing House. 
6. Winton., A.L. and Winton, K.B. 1993.  Fish and fish products.  Agro 

Botanical Publishers. 
7. Shanmugam. 
 


