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Once fish are caught, death and spoilage 
commence and there is a continual and 
irreversible deterioration in quality. 

FISH HANDLING  
Handling the fish from the time it  leaves the water until it 
reaches the consumers which requires a number of guiding 
principles. 

SHELF-LIFE 
The period during which the product maintains is microbiologi-
cal and chemical safety and sensory qualities at a specific stor-
age temperature. 
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WHY FISH SPOILS FASTER? 

1. Due to its Principal components 
Water     70-80% 
Protein        20% 
Lipids        1-7% 
Non-Protein N      2% 
Inorganic salt              1% 
Vitamins            Traces 

2.  Due to its complkex process 

A.  AUTOLYSIS 

Note: 
Autolysis is the “self-digestion of animal tissue by 
enzymes from its own body 

Belly Burst 

Breakdown of 
tissue 

Softening 

Discoloration 
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B.  BACTERIAL DECOMPOSITION 

Microbial growth and activities produce compounds responsible 
for the odor / flavor of spoiled fish. 

Certaintain fish species (Tuna, Mahi-Mahi) 
rich in amino acid called Histidine 

Naturally occurring bacteria 

Temperature abuse 

Histamine levels that cause Sombrotoxin poisoning 

C.  CHEMICAL CHANGES 

• Ranncidity 
• Discoloration 
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D.  RIGOR MORTIS 

• The progressive stiffening of 
the muscle shortly after death. 

• Fish that go through rigor mortis at 
higher temperatures stiffen up so vio-
lently that the fish actually tears...thats 
Gaping. 
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THE FISHERIES SUPPLY CHAIN 

Since fish is highly perishable, proper handling must start from 
the moment it is harvested until it reaches the consumers table. 
The fisher, the middlemen (wholesaler) and the consumer all 
have important roles in keeping fish fresh as possible. 

TRADING 
(RETAIL) 

CATCHING / HARVESTING 

LANDING 

TRADING 

TRANSPORTING 

PROCESSING 

EXPORTING 

CONSUMPTION 

MAJOR SUPPLU CHAIN 

MINOR SUPPLU CHAIN 
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MAJOR TECHNIQUES IN PROLONGING FISH FRESHNESS 

1.  TIME 
Try to chill as soon as possible 
after the harvest. 

2.  CONTROLLING TEMPERATURE 
Low temperature bacterial, bi-
ochemical and chemical activ-
ity at reduced rate. 
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Fish should be iced at the ratio of 1.1 (one part ice to one part  
fish) for long distance and 2.1 (two parts fish one part ice) to 
short distance or kept chilled at a temperature between 0-4°C. 
 
All food contact surfaces should be food grade, in good condi-
tion, and properly cleaned and sanitized. 
 
Containers should not be overfilled of harvest and should be be 
free from cracks and defects.. 

LOW TEMPERATURE PRESERVATION 

A.  CHILLING 
The process of ccooling fish 
and shellfish to a temperature 
approaching thet of melting 
ice. 

Chilling temperature is 
0-4° Celsius. 
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TYPES OF ICE 

Flake ice Tube ice 

Crushed ice Block ice 

MAJOR TECHNIQUES IN PROLONGING FISH FRESHNESS 
1. PREVENTING PHYSICAL DAMAGE 
• Prevent bruising, cuts to skin, 
• Carefully sort and classify 

fish according to species 
and size. 
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• Properly or neatly arrange 
fish by species, layer by layer, 
big fish on the bottom and 
small fish on top with 
enough ice on every layer. 

 
• Use appropriate fishing gear 

to avoid struggle of fish dur-
ing harvest. 

2.  PREVENTING CONTAMINATION 

• TransporT / deliver fish in 
closed and covered vehicles 
or in refrigerated van. 

 
• Properlay wrap or pack fish 

in appropriate packaging 
materials 
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CHARACTERISTICS OF A GOOD CONTAINER / FISH BOX 

SHELF—LIFE OF FISH STORED IN ICE 
 

 

 

 

 

 

FISH SPECIES 

Tilapia 

Catfish 

Tuna 

Grouper 

Spanish Mackerel 

Easily cleaned 

 

 

 

 

 

 

11 

28 

29 

16-18 

LENGTH OF STORAGE IN ICE
(DAYS) 

 
22-28 

Has good thermal  
insulation 

Good drain 

Strong & robust 
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Dela Cruz-Hidalgo et.al. 

• The initial quality of the product sudjected to low temperature 
preservation must be at an acceptable level. 

 
 
• The temperature handling through the whole distribution chain 

must be properly taken care of, otherwise all good intensions in 
the first step will prove to be meaningless. 
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DELAY IN ICING (HOURS) 

EFFECTS OF DELAY IN ICING ON SHELF-LIFE OF MILKFISH 

 

 

 

 

SHELF-LIFE (DAYS) 

0-4 

8-12 

Ambient 

14-17 

7-10 

20 Hours 
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