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Study on processing technology and quality standards
of the frozen tilapia fillets

DIAO Shi-Qiang, LI Lai-Hao, YANG Xian-Qing, WU Yan-Yan, CHEN Pei-Ji
" (Nutrion and Food Engingeering Division, South China Sea Fisheries Institute , Guangzhou 510300)

Abstract; In this paper, processing technique, essentials for operation, and points for attention things during processing, stor-
age and conveyance of frozen tilapia fillets, were introduced in detail. Regular request and quality standard for the frozen tilapia

fillets were also discussed.
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