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EXTERNAL CALL FOR DEMONSTRATION PROJECTS – May 2006
Proposal Title: 
Pulsed light technology to improve safety and shelf life of lightly preserved fish products and/or convenience seafood products

OBJECTIVES

The main objective of this project is to demonstrate the efficacy of pulsed light technology as an additional hurdle to improve the safety and shelf life of Lightly Preserved Fish Products (LPFP) and/or convenience seafood products. In particular, this project will be focused on reducing the surface microbial spoilage resulting from a surface cross-contamination of fishery products. This work should allow pointing out the suitability of this alternative technology to decontaminate the surface of this kind of products and extend their shelf life. This principal objective will be achieved by the following specific objectives:

· To test on commercial LPFPs and/or convenience seafood products (obtained from different suppliers and/or industries) the decontamination of indigenous and/or inoculated microbial flora 

· To evaluate the shelf life of treated products according to microbiological and sensory analysis

· To study the technical and economical feasibility for each case (pre-competitive scale-up)
POTENTIAL INDUSTRIAL IMPACT

The main benefits for the seafood industries involved will be:

· Shelf life extension of Lightly Preserved Fish Products and/or convenience seafood products

· Improvements on food safety

PROFILE FOR DEMONSTRATION PARTNERS SOUGHT

Industrial organizations which belong to seafood processing industries that produce cold smoked fish products, desalted cod and other convenience seafood products (e.g. surimi type products, carpaccio, etc.).
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