
B.sc. FISHERIES BIOTOGY SYttABUS UNOER CBCS

(With effect from 2016-2017l

VI.SEMESTER

PAPER Vll- FISH PROCESSING TECHNOLOGY (Theory)

Max Marks:75

UNIT-I Process Bio chemistry and Microbiology

1,1 Major and minor constituents of fish ,their distribution and function-moisture,

Protein,Lipids, Carbohydrates, vitamins and mlnerals.
1.2 Post-mortem biochemical changes in fish - rigor mortis, autolysis ,auto-Oxidation and

Their significance.

1.3 Oxidative deterioration ; Toxins and toxic Substances in fish.

1.4 Biochemical and microbial Spoilage of fish; Factors affecting Spoilage fish.

1.5 Role of bacteria and moulds in fish Preservation

1.6 Pathogenic Organisms encountered in fish Products, fecal indicator Organisms.

UNIT-ll Handling and Fish Preservation

2,1 Handling ,storage and transport of fresh fish , sanitary and Phyto- sanitory

Requirements For maintenance of quality.

2.2 Principles of fish Preservation; preservation of fish by curing ,drying . salting and

Smoking; Chilling and freezing of fish; canning of fish and fish Products.

2.3 Modern techniques employed in fish Preservation ; Accelerated Freeze Drying

(AFD)",lrradiation.

2.4 Fishery by -Products and Waste utilization.

UNIT-lll Quality Management and certification

3.1 HACCP (Hazard Analysis and Critical Control Points) and Good Manufacturing Practices:

3.2 HACCP Principles ,Practical aspects of planning and implementation,

3.3 Verification ,validation and Audit.

3.4 National and international Standards -lSO 9000 Series,2000 Series of Quality

Assurance System codex Alimentarius Commission, Food Safety and Standards Act of

lndia 2006.
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