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Non-destructive techniques for quality evaluation and safety assessment of
fish and fish products-a review
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ABSTRACT: The quality and safety of fish and fish products are paid great attention by consumers. Because
the quality of fish flesh is easy to decline during processing, transporting, and storage, the evaluation and con-
trol are significantly important. Non-destructive techniques which are based on spectroscopic, acoustic, elec-
tromagnetic properties could be used for quality and safety assessment of fish and fish products. Recently,
non-destructive techniques are popular in developed countries and satisfied results are received in industries.
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