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Topics to be covered

1. Fish processing explained

2. Preparation of area for processing

3. Market forms (Chilled and Frozen)

4. Value-added products from marine fish

5. Other by-products
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Fish processing



Fish Processing

• Fish processing refers to a series of activities 
by fishers or other actors in the value chain to 
preserve their fish products until it reaches 
the consumer

• Fish processing can be divided into two 
categories, Primary and Secondary
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Primary processing

• Involves the following steps: evisceration,
deheading, scaling, cutting of fins and belly
flaps, slicing of whole fish into steaks, filleting,
skinning, and different combinations of the
above
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Secondary processing

• Includes all the stages beyond primary 
processing such as salting, brining, smoking, 
drying, and any other processes that produces 
a finished product
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Processing diagram
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Primary processing
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Preparation of area for 
processing



Preparation of the work area

• All ppe, equipment, utensils, tools, knives,
bins, trolley, boxes, trays, scales, etc should be
arranged neatly and in order of the work
being carried out

• Fish handlers should be properly attired

• Only authorized personnel should be allowed
around the area during processing and must
also be appropriately attired
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Cleanliness of food contact surfaces

• All surfaces should be adequately and 
routinely cleaned and disinfected

• It is one of the most important activities in the 
food industry

• The process is divided into distinct activities 
but the final result is dependent on all steps 
carried out correctly 
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Cleaning and disinfection

The aim of cleaning:

• To remove all visible dirt

• To wet, disperse and 
rinse

• To prevent build up of 
organic matter

The aim of disinfection:

• To destroy microbes

• To prevent growth of 
microbes

• To ensure a 
microbiologically 
acceptable level of 
microbes (standard of 
hygiene)
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How cleaners work
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Cleaning and disinfection

Types of cleaning compounds:

• Soaps

• Solvents

• Foams

• Alkaline cleaners

• Acid cleaners

• Neutral cleaners

Common types of disinfection:

• Chlorine sanitizers

• Iodine compounds

• Quaternary ammonium 
compounds

• Ozone

• Acid sanitizers
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The quality of water is of great importance 

Water is used as an ingredient for all cleaning 
agents and intermediate rinses and final rinses 
of equipment
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Cleaning and sanitizing procedures 

Steps…

1. Rough clean

2. Wash with water

3. Cleaning-detergent

4. Rinse

5. Sanitize

6. Rinse (if required)

7. Air dry
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SSOP Cleaning and Sanitizing Checklist
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Market forms
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Whole/Round

• Marketed as fresh fish

• Before cooking it must be 

scaled, eviscerated, and 

washed
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Drawn
• The entrails are 

removed 

• Generally sold 
without scaling

• Head fins and tail and 
scales are usually 
removed for cooking
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Dressed/Pandressed
• The fish is scaled  

• The head, viscera and 
fins are removed

• The tail is usually 
removed 

• The body cavity is 
free from blood and it 
ready to  use as 
purchased 



22

Steaks
• Cross-section slices cut 

from large dressed fish

• Cut at right angles across 

the backbone commonly 

½” to 1 inch thick (15-

20mm). 

• A cross- section of the 

backbone is the only 

bone in the steak.
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Fillets
• Fillets are slices cut 

lengthwise from the 
back bone or sides of 
the fish. 

• They are practically 
boneless with little or 
no waste. 
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Single fillets

• A single fillet is the 

flesh cut from only 
one side of the fish 
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Double/butterfly fillets
• Double or butterfly fillet 

is the name for two 
single fillets held 
together by uncut flesh 
and skin. Usually the 
belly

• Although the names are 
used interchangeably 
there is a difference 
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Loins
• The lower meatier 

portion of the fish 
usually between the 
caudal fin and the 
beginning of the rib 
cage

• It is taken off in 4 
pieces, and has a 
three cornered effect
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Portions
• These are uniform pieces cut from blocks of 

frozen fillets

– may be prepared from a single species of fish 

or from a mixture of species with similar 

sensory properties. 

• Cut lengthwise or crosswise from fillets or 

steaks.

• A fish portion including the coating may be of 

any shape, weight or size. 

• Most often they come in equal size portions 
about 1 inch wide to 3 inches long.



28

Sticks
• Elongated pieces of fish uniformly 

cut from blocks of frozen fillets, 
(usually breaded)

• Each stick generally weighing 
between 20-35g (max 50g) incl. 
coating.

• Not less than 10mm thick

• Shaped so that the length is not less 
than 3times the greatest width

• Sold frozen raw or  frozen flash 
cooked 



Value-added products
from secondary processing
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1. Chilled and Frozen products
2. Cured fishery products
3. Comminuted products
4. Fermented products
5. Deli products
6. Utilization of fish
7. Other by-products



Chilled and Frozen products
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Salted and Smoked products
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Dried fish
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Comminuted products
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Fermented products

• Fish sauce

• Fermented shark
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Fermented products
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Fish Utilization 
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Other

By-products from fish waste (rest raw material)

• Fish silage

• Fish meal or fish powder

• Fish collagen

• Fish oil

• Fish glue

• Fish leather

• Fish jelly / Gelatin
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By-products from fish waste OR 
Rest Raw Material (RRM)
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Fish silage
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Fishmeal / Fish powder
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Fish collagen
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Fish oil
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Fish glue
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Fish leather
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Fish jelly / Gelatin
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The End 
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