
ASSIGNMENT 

1.Name different types of enzymatic spoilage in fish. 

 

2.What is the difference between chemical and microbial spoilage of 

fish? 

 

3.What is the principle of freezing and chilling in fish spoilage? 

 

4.Name different objective methods used for quality evaluation of 

fish. 

 

5.What is the difference between wet salting and dry salting of fish? 


