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The Seafood Industry: Species, Products, Processing, and Safety, Second Edition
is a completely updated and contemporary revision of Flick and Martin’s classic
publication, The Seafood Industry. Covering all aspects of the commercial fish
and shellfish industries – from harvest through consumption – the book
thoroughly describes the commercial fishery of the western hemisphere. The
international audience will also find the coverage accessible because, although
species and regulations may differ, the techniques described are similar
worldwide,. The second edition contains a significant expansion of the material
included in the first edition. Examples include: high pressure processing;
inclusion of additional major crustacean species of commerce; fishery centers
and development programs; handling methods on fishing vessels; and new
chapters on Toxins, Allergies, and Sensitivities; Composition and Quality; and
Risk Management and HACCP; and Processing Fin Fish. The Seafood
Industry: Species, Products, Processing, and Safety, comprehensive in scope and
current with today’s issues, will prove to be a great asset to any industry
professional or seafood technologist working in the field.
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The Seafood Industry: Species, Products, Processing, and Safety, Second Edition is a completely updated
and contemporary revision of Flick and Martin’s classic publication, The Seafood Industry. Covering all
aspects of the commercial fish and shellfish industries – from harvest through consumption – the book
thoroughly describes the commercial fishery of the western hemisphere. The international audience will also
find the coverage accessible because, although species and regulations may differ, the techniques described
are similar worldwide,. The second edition contains a significant expansion of the material included in the
first edition. Examples include: high pressure processing; inclusion of additional major crustacean species of
commerce; fishery centers and development programs; handling methods on fishing vessels; and new
chapters on Toxins, Allergies, and Sensitivities; Composition and Quality; and Risk Management and
HACCP; and Processing Fin Fish. The Seafood Industry: Species, Products, Processing, and
Safety, comprehensive in scope and current with today’s issues, will prove to be a great asset to any industry
professional or seafood technologist working in the field.
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Editorial Review

Review

“The authors present valuable technical information and insight for the handling and processing of
commercially important species of finfish and shellfish while making the complex understandable. For a
technical work, it is an enjoyable read. Every seafood technology or marketing student or professional should
add this volume to his or her bookshelves.”  (Journal of Aquatic Food Product Technology, 25 December
2013)

From the Back Cover
Although other books address specific aspects of the seafood industry, few, if any, offer both the breadth and
depth of information that the editors and authors of The Seafood Industry provide here. In this
comprehensively rewritten and updated second edition, the book covers the full spectrum of seafood topics,
following the products from the water to the dinner plate and at every stop in between.

Information and insights into the handling and processing of every commercially important species of finfish
and shellfish are presented across 29 chapters. New material in the second edition includes chapters on
HACCP regulation, surimi, waste (by-product) utilization, species identification, biological safety of
shellfish, as well as toxins, allergens, and sensitivities. The authors focus primarily on the industry in the US
although, where innovations or activities in other countries have impacted the US industry, they are covered
too.

The book has been designed for seafood processors, wholesale buyers, and retailers to understand and put to
practical application whilst also being of interest to regulators, students and scientists with an interest in
food, fisheries, and aquaculture.

About the Author
Linda Ankenman Granata is a Research Associate at the Department of Food Science and Technology,
Virginia Tech, Blacksburg, Virginia.

George J. Flick, Jr. is University Distinguished Professor at the Department of Food Science and
Technology, Virginia Tech, Blacksburg, Virginia.

Roy E. Martin was formerly Senior Vice President (Science and Technology) at the National Fisheries
Institute. He is currently a Seafood Industry Consultant based in Spring Hill, Florida.

Users Review

From reader reviews:

Nikki Jones:

As people who live in often the modest era should be upgrade about what going on or details even
knowledge to make these individuals keep up with the era that is always change and advance. Some of you



maybe will update themselves by reading books. It is a good choice to suit your needs but the problems
coming to a person is you don't know which one you should start with. This The Seafood Industry: Species,
Products, Processing, and Safety is our recommendation to help you keep up with the world. Why, since this
book serves what you want and wish in this era.

Lupe Ware:

Reading can called imagination hangout, why? Because when you are reading a book mainly book entitled
The Seafood Industry: Species, Products, Processing, and Safety your head will drift away trough every
dimension, wandering in every aspect that maybe unidentified for but surely will become your mind friends.
Imaging every single word written in a guide then become one form conclusion and explanation which
maybe you never get prior to. The The Seafood Industry: Species, Products, Processing, and Safety giving
you a different experience more than blown away your brain but also giving you useful data for your better
life within this era. So now let us explain to you the relaxing pattern is your body and mind will probably be
pleased when you are finished reading it, like winning a casino game. Do you want to try this extraordinary
spending spare time activity?

Corinne Parsons:

As we know that book is essential thing to add our expertise for everything. By a reserve we can know
everything we really wish for. A book is a list of written, printed, illustrated or even blank sheet. Every year
has been exactly added. This e-book The Seafood Industry: Species, Products, Processing, and Safety was
filled in relation to science. Spend your extra time to add your knowledge about your scientific disciplines
competence. Some people has diverse feel when they reading any book. If you know how big benefit from a
book, you can sense enjoy to read a guide. In the modern era like right now, many ways to get book that you
simply wanted.

Dedra Clark:

A lot of book has printed but it differs. You can get it by net on social media. You can choose the most
effective book for you, science, comic, novel, or whatever simply by searching from it. It is referred to as of
book The Seafood Industry: Species, Products, Processing, and Safety. Contain your knowledge by it.
Without making the printed book, it could add your knowledge and make you actually happier to read. It is
most significant that, you must aware about book. It can bring you from one location to other place.
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