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ADVANCED COURSE ON ASSESSMENT OF FISH QUALITY, SAFETY AND TRACEABILITY
23 - 27 October 2023, Vigo, Spain

9:00-10:00

Introduction of the course

applications, standards
L. Formoso & V. Losada

I. Olabarrieta

2. 1. Fish production, consumption

4.2. Chemical analysis

4.6. Parasite analysis

6. Labelling of fish and fish products
6.1 +6.2.1 + Intro Practical 7.4
C. Gonzalez-Sotelo
R. Pérez / M.A Pardo

AGENDA
Time Monday 23 Tuesday 24 Wednesday 25 Thursday 26 Friday 27
6. Labelling of fish and fish products
1. Welcome. 4.1. Reference methods, 4.5. Physical analysis 6.22+6.2.3

C. Gonzalez-Sotelo
R. Pérez / M.A Pardo

7.4 Assessing labels of seafood and
aquaculture products

Thursday 26 (06:30-08:30): 8. Technical visit. Fish market at the Port of Vigo

With the collaboration of:

CSIC

CONSEIO SUPERIOR DE INVESTIGACIONES CIENTIFICAS

INSTITUTO DE INVESTIGACIONES MARINAS

%

10:00-11:00 and |nt:rr(15&:c;<r)i:e:’l trade. L. Formoso & V. Losada M.A. Pardo C. Gonzalez-Sotelo
’ R. Pérez / M.A Pardo
Coffee break
2.2. Fish quality, safety and 5. Fish traceability. 5.1. Standards and 7.4 Assessing labels of seafood and
11:30-12:30 | traceability. Main challenges and | 4-3. Microbiological analysis traceability systems aq“acu'“{:e F’rOdUICtS
L . . R. Pére C. Gonzalez-Sotelo
emerging risks. J. Sende L. Formoso & V. Losada z 7.4 Assessing labels of seafood and R. Pérez / M.A Pardo
aquaculture products
: : Visit to markets and supermarkets - . .
2.3. Codex Alimentarius, ) ) 5. Fish traceability. 5.2. 9. Conclusions and final session
12:30-13:30 recommendations and best 4.4. Sensorial analysis Implementation. Case studies C. Gonzélez-Sotelo
practices. E. Garrido L. Formoso & V. Losada C. Gonzalez-Sotelo R. Pérez / M.A Pardo
Lunch
. 7.1. Assessment of fish quality
15:00-17:00 3.1. Elementary composition, o
. o and safety. Session 1.
nutritional characteristics . .
7.1.1. Chemical analysis
S. Aubourg 7.1.2. Physical analysis 7.2 Assessment of quality and safety. | 7.3. Traceability and authenticity
3.2. Fish preservation and 7.1.3.QIM Session 2. 7.3.1. RT-PCR, Isotherm
postmortem changes C. Gonzalez-Sotelo/R. Pérez 7.2.1. Chemical analysis 7.3.2. Authentication: quick
C. Gonzalez-Sotelo M.A. Pardo/I. Olabarrieta 7.2.2. Parasite analysis methods
C. Gonzalez-Sotelo/ M.A. Pardo C. Gonzalez-Sotelo/ M.A. Pardo
R. Pérez R. Pérez
17:00-18:00
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	Coffee break

