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SEAFOOD QUALITY TRAINEE

CERTIFICATE

1. Seafood safety & risk assessment: from harvest to table
2. Seafood quality assessment and freshness evaluation
3. Seafood microbiology and quality control
4. Advanced seafood preservation using modified atmosphere packaging
5. Fish & seafood irradiation: safety, shelf life & processing
6. Industrial thermal processing of seafood
7. Fish preservation & freezing techniques: maximize freshness & quality 
8. Аdvanced seafood processing & safety: extending shelf life

Completed successfully STSP "Seafood technology & safety program"
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