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The word “fresh,” when applied 
to seafood, often means…

Not frozen

but…
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The quality of blast- or 

cryogenically-frozen seafood can 
surpass that of unfrozen product.
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Slide 4 The quality of fresh fish depends 
on how it is handled at the point 
of:

• harvest

• processing

• storage

• distribution
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The freshness of unfrozen fish is 
maintained with:

• adequate moisture

• cold temperatures
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Cut fish 
should be wrapped 

in plastic to retard loss 
of moisture

The temperature 
of fish should be held 

as close to the freezing point
as possible

Ideally fish should 
be held in layers 

of flaked ice

Presentation

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 



Slide 7 

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

Slide 8 

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

Slide 9 

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 



Slide 10 

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

Slide 11 

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

Slide 12 

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 



Slide 13 
Presentation

Live shellfish 
must be protected 
from melting ice

Excess pan or 
tray moisture 
will support 

bacterial growth

Raw fish should 
never be displayed 

next to cooked 
or smoked fish

Fresh fish 
held in trays 

must be frequently 
drained of moisture
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Inspecting Fresh Cut Fish

Look for:

• Firm, elastic flesh

• Translucent color

• Moist appearance

• Clean, fresh odor

• Open dating for 
freshness

Avoid:

• Soft, flabby flesh

• Flesh bruised, brown at 

edges

• Milky color

• Signs of dryness or 

browning at edges

• Sour, ammonia-like odor

• Expired dates
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Whole & Dressed Fish

Look for:

• Bright, shiny eyes

• Bright red gills, if present

• Firm, elastic flesh

• Scales adhere tightly to 

skin

• Smooth, glistening skin

• Mild, ocean-like aroma

• Intestinal cavity of gutted 

fish is pink

• Avoid:
• Cloudy, sunken eyes

• Pale or grey gills

• Soft, flabby flesh

• Scales dull or missing

• Excess slime on skin

• Sour, ammonia-like odor

• Dark or brown blood streak 
in gut cavity
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Frozen Fish

Look for:

• Solidly frozen flesh

• When thawed, pass same 

criteria as fresh

• Tight, moisture-proof 

packaging

• Product is visible, 

unmarred

Avoid:

• Partially thawed fish

• Discolored flesh

• Signs of dryness such as 

papery edges

• Torn packaging or crushed 

edges

• Signs of ice crystallization 

or freezer burn
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Live Shellfish

Look for:

• Tightly closed shells; if open, they shut when tapped

• Shells intact, moist

• Mild Scent

Avoid:

• Gaping shells; do no shut when tapped

• Cracked, chipped, dry shells

• Strong “fishy” odor
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Shucked Oysters

Look for:

• Plump meat

• Free of shell and sand 

particles

• Clear liquid, less than 

10% of volume

• Mild scent

Avoid:

• Shriveled, dark, dry meat

• Presence of shell or sand

• Opaque juice

• Strong sour or “fishy” 

aroma
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Fresh Scallops …

• should have a sweet odor

• be free of excess liquid

• should have a creamy white, light 
tan, or slightly pink appearance
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Shrimp

Look for:

• Translucent shells with 

grayish green, pinkish 

tan or pink tint

• Moist appearance

• Firm flesh

• Mild odor

Avoid:

• Blackened edges or 

spots on shell (except 

spot prawns)

• Bright red appearance

• Soft flesh
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Cooked shrimp have…

• red shells and meat with a red tint

• no disagreeable odor
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Live crab and lobsters…

• show movement of legs

• tail of a lobster should curl under body 
when animal is handled
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Cooked crabs and lobsters…

• should have a bright red color

• no disagreeable odor
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Cooked Crabmeat

Look for:

• White 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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Carbon Monoxide (CO) -

Treated Tuna

• CO also known as “tasteless smoke;”

• CO is used to preserve (fix) the natural red 
flesh color of tuna during frozen storage;

• FDA says CO-treated tuna is a processed 
food;

• 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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Consumer 
Education 
Products

53  
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ncseagrant.ncsu.edu/program-areas/education-
training/consumer-awareness/

SEA GRANT CONSUMER 
EDUCATION PRODUCTS
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