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Introduction

Among the several sensory, chemical, physical and microbiological methods
nowadays available to evaluate seafood freshness, the sensory are the mos
common and the closest to the used by consumers. They are considered a
reference methods and used to validate all others.

The Food Technology Laboratory (LTA) of ICBAS published some of the.
QIM (Quality Index Method) tables dedicated to locally relevant spe
namely: common octopus (Octopus vulgaris), cuttlefish (Sepia officinali
broadtail shortfin squid (lllex coindetii), and more recently bl
seabream (Pagellus bogaraveo), a species that shows some pote
aquaculture.

This poster indicates the QIM schemes already published and av;

with some detail, the scheme for the blackspot seabream (com
Portuguese: goraz-de-pinta).

QIM schemes published

Common name

Scientific name

Atlantic halibut

Hippoglossus hippoglosus

Herring Clupea harengus

Haddock Melanogrammus aeglefinus

Cod Gadus morhua

Cod Gadus morhua

Cod Gadus morhua

Cod Gadus morhua

Cod Gadus morhua

Cod Gadus morhua

Cod Gadus morhua

Anchovy Engraulis encrasicholus

Shrimp Pandalus borealis

Shrimp Pandalus borealis cooked, peeled

Shrimp Litopenaeus vannamei fresh, whole, farmed
© Bl Horse mackerel (orscad) Trachurus trachurus fresh, whole

Cuttlefish Sepia officinalis fresh, whole, washed g
(=] - Cuttlefish Sepia officinalis fresh, whole, unwashed S»

Seabream Sparus aurata fresh, whole E

European eel Anguilla anguilla fresh, gutted, farmed g

Pollock Pollachius virens fresh, gutted 3

Pollock Pollachius virens fresh, whole §

Frigate tuna Auxis thazard fresh, whole ]

Senegalese sole Solea senegalensis fresh, whole, farmed <

Sole Solea vulgaris fresh, whole 2

Silver scabbard Lepidopus caudatus fresh, whole
© Bl Black scabbard Aphanopus carbo fresh, whole o 2 B o R
© Bl Redfish Sebastes mentella, S. marinus fresh, whole X MR )

Hake Merluccius merluccius fresh, whole Fig. 2 - Blackspot seabream Quality Index vs icedays.
AR octopus Octopus vulgaris fresh, whole i Filled line (= is theoretical; i

p P g b Dashed line (- -) and diamonds (¢  s.d.) are obtained data.

j - Broadtail shortfin quid lllex condetti fresh, whole Rejection is attained at day 12-13 (30 demerit points)

Turbot Scophtalmus maximus fresh, whole



