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SMword “fresh,“whensapplied
2afood, often means...

Slide 3 The quality of blast- or

Yogenicallyfrozen seafood can
pessithiat o umftozentproduct:




Slide 4 Uality of fresh fish depends

ew it is handled at the point

Slide 5 eshness of unfrozen fishiisa
ntained withs
lequate moisture
. icold temperatures
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Presentation

Raw fish 5h0 shellfish
never be displ: e protected
from melting

next to cooke
opsmoked fish
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for: Avoid:
sty elastic flesh Soft, flabby flesh
nslucent color bruised, brown at
FVIoist appearance
==Clean, fresh odor 5 o
3 3 Signs of drynes
QOpen dating for browning at edge:
freshness A
Sour, ammonia-like odor
Expired dates

= Milky colol
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hole & DressedsFish

Or: Avoid:
aht, shiny eyes Cloudy, sunke.n €eyes
B trad.qills, if = Pale or grey gills
USRS present Soft, flabby flesh
irm elastic flesh ull or missing
Scales adhere tightly to 0 in
skin Sour, ammonia-like odor
= Smooth, glistening skin Dalktor b_'{’\ blood streak
- in gut cavity
* Mild, ocean-like aroma 4 “
= Intestinal cavity of gutted
fish is pink
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Frozen: Fish»

Avoid:
idlyfrozen flesh Partially thawed fish
ienthawed, pass same Discolored flesh
teria as fresh Signs of dryness such as
Slight; maisture-proof papery edges
~  packaging Torn packaging or crushed
= Product is visible, edges
unmarred Signs of ice crystallization
or freezer burn
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Live Shellfish#

Look for:
ntlyclosed'shells; if open, they shut when tapped
' Shells intact, moist.

* Mild Scent i
a8

Avoid:
* Gaping shells; do no shut when tapped
* Cracked, chipped, dry shells
* Strong “fishy” odor
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Shucked Oysters

Avoid:
mpimeat * Shriveled, dark, dry meat
elofshelliand sand * Presence of shell or sand
= rticles * Opaque juice
= *=Clear liquid, less than e Strong sour or “fishy”
10% of volume aroma
* Mild scent
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Scallops ...

uld have a sweet odor
free of excess liquid

Shiould have a creamy white, light
Stan, or slightly pink appearance
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Shrimp

kifor: Avoid:
ranslucent shells with = Blackened edges or
rayish green, pinkish spots on shell (except
“fan or pink tint spot prawns)
= Moist appearance Bright red appearance
* Firm flesh Soft flesh
* Mild odor
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shells and meat wifh ared tint
disagreeable odor
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rabrand. Jobsters:..

W movement of Iegé
il'of'al lobster should curl under body
henianimal is handled
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sooked crabs and lebsters.:.

ould have a brigl;t red color
odisagreeable odor
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ooked.Crabmeat

Look for:
g=R\hite meat with red or brown tints
* Mild, sweet scent

Avoid:
¢ Meat having gray color or dry appearance
* Excess shell or cartilage filaments
* Strong sour or “fishy” aroma
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Treated Tuna

5/50 known as “tasteless smoke;”

ysiused to preserve (fix) the natural red
’shicolor of tuna during frozen storage;

DA says CO-treated tuna is a processed
“food;
8" Labels must declare CO has been used to
“promote color retention;”
¢ CO can be abused to make quality of tuna
seem better than it is.
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~ North Carolina Constimer
Seafood Availability Education
Products
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DUCATION PRODUCTS

W nicseagrant.ncsu.edu/program-areas/education-
~ training/consumer-awareness/
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