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The Right Package for Frozen Fish 

A ~ In other mea t animal . a \ ariet) of 
'poilage mec hanl\ITI', are acti\ated in fish 
oon alte r the) die The\e cau~e the eating 
4 ua lll ~ of the ti , h to deteriorate b) different 
path\\ a) , depending on whether the) are 
fm/en or not Iro7en. ThiS article i, con
cerned nnl) \\ Ith fro /e n fi,h and \\ ill not 
con Ider ,Ill! aspect of handling of fre~h 
fl,h 

\\ he n fi h ll f hi gh qualit) are held In a 
freezer. thei r qu ail!) is reduced and thi s 
l\ ualll) il l" become, e \ Ident by a toughen
IIlg 01 the tc\ ture. b) oxidation of the fat 
te\cn III Ican Ii,hl. and b) 10" of \\atcr. 
LlhS III \\ ate I' I, undcslrable not onl) be
l.IU'C It has a had d fcc t on the qu a lit~ . hut 
~ t1 ,o hcca use It reduce s the \\cl ght 01 the 
prnduct. s"mcume, , ubstantl all) i,h \\ ill 
1.1 t lor mo nth, \\ hen thc) are ,tnred In a 
Iree/cr and I! ha, been a mpl~ dcmon'tratcd 
that thc (oldcr thc \[nragc tcmperature. the 
Inn~cl thc~ \\ III la, t Con' ldcnng the \ ulue 
nl fJ'h. (llIlll'll l n l thc , tnrage tcmpcraturc 
rcmaln, .In e(ll nOlll ll ad\ antage-u lact 
\\ hldl I' nm\ n:ccl\ In g \\ IdeI' rccognlunn 
tll.ln II h .. , In the pa,t '\n cquall ) IIllpl1rtant 
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but Ie" ap[Jrcc iated fact is th at prnper pad,
nglng of lish al,o provide, a subst anti al 
economic ad\ antage to fish proct\,or\ . 

Padage\ are sclccted for a \ariet) of 
rea~on.,-the)' are protec tive. attrac ti ve. 
etc. Howe\er. we no~ \...no~ th at the pack
ages se lected for frozen fish must preve nt 
the entr) of air and the e cape of water. Fi h 
pac\...aged in gas-i mpermeab le cO llla iners 
last longer than those pac\...aged in film~ th at 
allo\\ gase., to pass through , Therefore. it 
can be seen that \\ ith the proper package. 
fi,h quality can be maintained longe r. and 
rancidit) and de hydrat ion can be prevellled, 
Too often there i the misconception that 
pac\...aging i., packaging and that any pl astic 
padage ~ ill do , 

While an) package i, satisfactor) for 
some products. it i cena inl y not the case for 

fish product" For exam pic. " pol)" bug, 
(mdde from pol)eth~ lene) are \'c r) popular 
and are satlsfacto ril ~ u,ctl for man) prod
uct . but they are definitely not at all sa ti s
factory for packaging fish , Polye thylene al-
10\\' air to come illlo the packaged fis h a 
ea ily that it might just m. we ll not be u ed. 
The oXltlau\'e reactions cOlllinue unaba ted. 
ThLl',. the fi., h spoi l ~ ju. t as eas ily a if it 
\\ere not pac\...aged , 

"Pol)" bags do pre e lll dehydration. 
howe\er. so from th at standp illl the) are 
actuall) better than nothing at all , It cannot 

be e mpha~iLed too strongl) . therefore. th at 
fish wi ll last longer when the) are properly 
packaged. Gas- impermeab le packages can 
be made from a number of materi al which 
inc lude coa ted ce ll oph anes. po lye ster. 
polyviny li de ne chloride. nylon-II . alumi
num l a minate ~. ce rt a in rubbe r hyd ro
chl orides. and polyvinyl alcohol. Some of 
these are coated to improve cenain fun c
tional propenie such as ealab ilit y. The e 
are more expen ive th an plain " poly" bag. 
but con idering the va lue of fi sh and the 
v u I n e ra b iii t y 0 r it s qu a lit y. th e ya re 
definite l) worth the extra cos t from the 
points of view of both the industry. which 
ga ins an economic adva ntage. and the con-
umer. who ga ins through improved qual 

ity. One need only to study the re ults of 
urveys by Can umer Unionl and other 

cons umer gro ups on the qual ity of froze n 
fi sh to under tand the economic advantages 
bo und to acc rue when the quality of fi sh i 
not permitted to become un acce ptab le-a 
~ itu a ti o n that res ult ~ in considerable prod uct 
los and in dissati sfied consumer , 

In sum mary. fro ze n fi sh hould be pack
aged only in ga -impermeable con tainer 
and they should be stored at low tem pera
ture (never above O°F) , 
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