
This year’s activities are well on their 
way in the QualiFish-project, where 
the industry and scientists are joining 
forces to increase utilization of catch 
and secure a sustainable whitefish 
industry. 
 
Large seasonal variations, in terms of 
catch quality and amount landed, are 
major challenges for the whitefish in-
dustry. The QualiFish project is develo-
ping new ways of production that meets 
market demand and industry needs, in-
creasing the profitability of the industry 
and enabling year-round production of 
high quality products. 
The project is organized in four work 
packages, each focusing on particular 
challenges in the whitefish industry. 

Work package 1 focuses on de-
velopment of gentle and auto-
mated catch handling systems. 
Towards this end, a preparatory study 
was conducted this March on the ability 
to employ machine vision for differenti-
ation of live and dead fish. To maintain 
the initial quality, it is crucial to keep the 
fish alive until it is stunned and killed, 
and to sort out dead fish for immediate 
processing. Improvement of the initial 

quality and reducing catch damages of 
net caught fish are also a focus in this 
work package, and the project has begun 
to investigate relevant deck layouts, net 
materials and fishing gear design. 

Work package 3 focuses on 
challenges related to logistics in 
the whitefish industry, both out 
at sea and in onshore proces-
sing. 
At the moment research is focused on 
challenges that processing plants face 
due to the great seasonal uncertainty 
in the access of raw material. A key qu-
estion is how processing companies can 
take this uncertainty into consideration 
when planning and controlling their 
production, inventory and distribution. 
A potential solution that is currently 
being investigated is how companies 
can extend their production planning 
to a network perspective. By conside-
ring several plants at the same time, fish 
processing companies could coordinate 
the capacity, raw material ability and in-
ventory of each plant in order to optimi-
se the output of the entire network and 
meet the demand in the market place. 

Work package 4, focusing on 
market strategies and econo-
mic perspectives, is working 
on a consumer survey aimed at 
households in several countries. 
The opportunities and barriers facing 
cod products depend on their positio-
ning among consumers. In case of cod, 
as with many other products found in 
today’s market place, product quality 
is judged based on multi-dimensional 
characteristics, such as taste, conveni- 
ence, availability, healthiness, and price- 
quality relationship. It is possible to 
strengthen the position of cod products 
through a combination of promotion, 
product development and distribution. 
The survey will increase our understand- 
ing of the positions of more specific cod 
products, and their relationship with 
household characteristics and purchase 
frequency. 

For more information:
www.qualifish.no
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Work package 2 aims to develop new technology 
for monitoring and optimization of thawing processes, 
by improving equipment and methods to thaw frozen 
at-sea whole fish with the aim to increase quality yield 
and capacity. 

A major challenge in whitefish fisheries is the seasonal va-
riations in amount of landings throughout the year. While 
most of the whitefish is caught and processed during the 
winter, the market demands all-year deliveries. If Atlantic 
cod is correctly frozen, stored and thawed, the quality can 
be good and of comparable quality to fresh fish. The choice 
of thawing method strongly affects the quality of the fish, 
since thawing may escalate chemical reactions and muscle 
degradation. In regard to this a thawing trial was conduc-
ted at Matis on Iceland in November 2014, with the aim of 
finding an optimal thawing method. The experiment was 
conducted on Atlantic cod caught by commercial trawling 
vessels in the Barents Sea. The cod was head and gutted 
(HG) and frozen in pre-rigor blocks, and stored at -20°C for 
at least six weeks. 

Three methods
The cod was thawed using three different thawing methods; 
water thawing with air bubbles, water thawing without air 
bubbles, and contact thawing with a converted plate freezer. 
The temperature profile during thawing was measured 
using temperature loggers. Three loggers were used per 
group, from right below the surface of the fish to the core. 

Temperature loggers were also placed in the thawing water 
and on the thawing plates of the converted plate freezer.
For water thawing with and without air bubbles, 100-litres 
tubs were used. For water thawing with air bubbles, a tha-
wing element was placed in the bottom of the tub to gene-
rate air circulation. The water was not replaced during the 
thawing process, and water with an initial temperature of 
18°C was pumped into the tubs at the start of the experi-
ment. For contact thawing, a converted plate freezer was 
used for thawing of fish blocks at 10°C. 

Quality analyses 
of the fish and the water was performed before fileting and 
packing and storage at 0-2°C. Subsequently, samplings and 
analyses of the stored fish were performed 6, 10, and 14 days 
post-fileting. Chemical composition of water, protein and 
lipids was analyzed, in addition to total viable nitrogen 
(TVN) and water holding capacity (WHC). Microbiological 
parameters included analyses of total viable counts (TVC), 
H2S-producing bacteria, coliforms (E.coli), and Listeria mo-
nocytogenes.

Water bath with air is best
No Listeria monocytogenes were detected in any of samples 
analyzed. Of the three methods investigated water bath 
with air gave the best results. The converted plate freezer 
gave the poorest results and will not be used in further 
experiments. 

Improved thawing methods
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