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1. Fish species identification: DNA & protein methods
2. Mastering fish preservation: salting, smoking, and marinating techniques
3. Fish drying: advanced techniques for seafood industry
4. Fish fermentation: traditional & modern techniques for safe & 
   sustainable production
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5. Mastering surimi production: advanced processing techniques & 
     quality control
6. Fish waste to wealth: sustainable processing & utilization
7. Sustainable fish processing: technology, efficiency, and innovation- 8. Advanced 
technologies in value-added seafood processing
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