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Preface

There has been a growing demand for seafoods due to their perceived health benefits.
Seafoods are highly nutritious and provide a wide range of health-promoting compounds.
Safety and quality are two main issues when considering seafoods, since they are highly
perishable products, hence special attention should be paid from the time of the catch to
the time they are prepared for food and consumed. Safety and freshness/quality of seafoods
can be measured by sensory, non-sensory (chemical/biochemical, physico-chemical, and
microbiological/biological), and statistical methods. During the last decade, the situation
has changed dramatically in the seafood area and there has been a rapid development in
the field for all three mentioned techniques, some of which are rapid and non-destructive in
nature.

The marine ecosystem is the richest source of life, accounting for more than 80% of
living organisms. Therefore, utilisation of marine resources (fish, marine mammals, micro-
and macroalgae, shellfish, and invertebrates) for the development of nutraceuticals and
functional foods is a daunting and challenging task. Marine-based nutraceuticals are gaining
recognition due to their unique features, which are not found in terrestrial-based bioresources.
For example, fish, marine mammals, and algae are the richest sources of long-chain omega-3
polyunsaturated fatty acids (PUFA) such as eicosapentaenoic acid (EPA), docosapentaenoic
acid (DPA), and docosahexaenoic acid (DHA), which play an important role for health
promotion and disease risk reduction. There are over 8,000 published papers on the health
benefits of EPA, DPA, and DHA. The role of omega-3 PUFA, in a wide range of products
and in the prevention of cardiovascular disease and in the development and function of the
brain, has been well demonstrated.

This book is divided into three sections preceded by an introductory chapter (Chapter 1)
providing an overview of seafood quality, safety, and health applications. The first section
(Chapters 2—15) describes different aspects of seafood quality: the second section (Chapters
16-28) covers the safety of seafoods; and the final section (Chapters 29-43) discusses the
health applications of seafood products, particularly marine nutraceuticals and functional
foods. Contributing to this volume are internationally renowned researchers who have
provided a diverse and global perspective of the issues of concern to seafood quality, safety,
and health applications. The book will serve as a resource for those interested in the potential
application of new developments in marine nutraceuticals and functional foods, as well as
the role of science and technology in ensuring safety and quality. Biochemists, chemists,
food scientists/technologists, nutritionists, health professionals, and marine technologists,
from academia, government laboratories, and industry will benefit from this publication.
Although this book is intended primarily as a reference book, it also summarises the current
state of knowledge in key research areas and contains ideas for future work. In addition, it
provides easy-to-read text suitable for teaching advanced undergraduate and post-graduate
courses.
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We are indebted to the participating authors for their state-of-the-art contributions and ded-
ication in providing authoritative views resulting from their latest investigations on different
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