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Abstract

The study consisted of freshness of the raw material fish that may be achieved beside the
physical chemical analyses :the biological particularities of the fish, the structure and chemical
composition of the tissues, the technology of capturing and life suppression also based on the
organoleptic ones :smell, colour,consistency, etc.(Eftimie V. M., 2001).Consumers around the world
are more aware than ever about food safety issue and are seeking increased assurance about safety
and quality of the food they eat. The cost of iliness, death, and business lost due to foodborne diseases
is high.
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