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I. WELCOME ADDRESS 

It is a great honor and pleasure to welcome all of you to the “1st International Congress of 
Seafood Technology” which will be held on 18 – 21 May 2008, in Çeşme Altın Yunus Holiday 
Village in İzmir. Ege University, Fisheries Faculty, Department of Fishery and Fish 
Processing Technology, Section of Fish Processing Technology will be the host of this 
congress.  

This will be the first congress in Turkey with the theme of “Nourish by fish”. The major topics 
of the congress are focusing on “Desirable nutritive and undesirable components in seafood”, 
“Advances in processed and added value of products”, ”Aquaculture”, “Full utilization of the 
catch”, “Advanced methodologies”, ”Consumers markets and sea products”. 

The congress will be an opportunity for the international community to exchange ideas and 
develop a common vision for the future of World Seafood Technology. The participants will 
be the representatives of national and international seafood industry, researchers from 
international seafood institutes and the bureaucrats. Outstanding keynote speakers will be 
the well-known and experience leading scientists in their sides. 

The honorary speaker of the congress will be Dr. Hartmut Rehbein who is the Deputy 
Director of the Department of Safety and Quality of Milk and Fish Products, Max Rubner-
Institute. Species identification of fishery products by protein and DNA analysis has been the 
main activities of him for long years. And also in the development of our section, our staff and 
for being the Turkish member of the West European Fish Technologists Association 
(WEFTA), his supports for us are unforgettable. We would like to represent our gratefulness 
and thankfulness for his all sincere supports. 

Throughout the ICST 2008 in the scientific program, there will be 76 oral presentation and 34 
poster presentations from 18 different countries.    

1st International Congress of Seafood Technology Congress will allow the exchange of 
researchers and knowledge, strengthening the relationships among research institutions and 
leading to formation of teams and networks of excellence in several areas related to fish 
products coming either from fisheries or aquaculture.   

ICST 2008 is supported by the Republic of Turkey - Ministry of Agriculture and Rural Affairs 
as a strategic partner. Our Rector Prof.Dr.Ülkü Bayındır is supporting us by being the 
honorary chairman of the congress. The opening speech will be given by Republic of Turkey 
- Minister of Agriculture and Rural Affairs Mehmet Mehdi Eker. I am most grateful to them. I 
am also thankful to scientific board, sponsors, and session chairs of the congress for their 
support and dedication. Moreover, I am indebted to presenters for sharing their most recent 
findings with participants and exhibitors for displaying their products. My final appreciation 
goes to the organizing committee members who have work hard and tirelessly to make the 
congress successful. 

On the behalf of the congress organizing committee, it is my pleasure to wish you a very 
productive and enjoyable time at the 1st International Congress of Seafood Technology. We 
look forward to welcoming you in our unique historic and natural beauty, Çeşme with the 
wide range of facilities and offers of the congress hotel.  
 
 
 
 
 
Prof. Dr. Şükran Çaklı 
Congress Chair 
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II. ORGANIZATION 
 
Scientific Advisory Committee 
Cesarettin Alaşalvar, TUBITAK Marmara Research Center, Kocaeli, Turkey 

Murat Balaban, University of University of Alaska Fairbanks, Alaska, USA 

Taçnur Baygar, University of Muğla, Muğla, Turkey 

Javier Borderías, Instituto del Frio, Madrid, Spain 

Torger Børresen, National Institute of Aquatic Resources (DTU Aqua), Lyngby, Denmark 

Şükran Çaklı, Ege University, İzmir, Turkey 

Fatma Arık Çolakoğlu, University of Çanakkale Onsekiz Mart, Çanakkale, Turkey 

Paw Dalgaard, National Institute of Aquatic Resources (DTU Aqua), Lyngby, Denmark  

Hünkar Avni Duyar, University of Sinop, Sinop, Turkey 

M. Emin Erdem, Rize University, Rize, Turkey 

John Fagan, Irish Sea Fisheries Board, Dublin, Ireland 

Nalan Gökoğlu, Akdeniz University, Antalya, Turkey 

David P. Green, North Caroline State University, Raleigh, USA 

Norman F. Haard, University of California, Davis, USA  

Levent İzci, University of Süleyman Demirel, Isparta, Turkey 

Jacek Jaczynski, West Virginia University, Morgantown, USA 

Sevim Köse, Karadeniz Technical University, Trabzon, Turkey 

Chong Lee, University of Rhode Island, Rhode Island, USA 

Sühendan Mol, University of İstanbul, İstanbul, Turkey 

Maria Leonor Nunes, Portuguese Institute of Sea and Fisheries, Lisbon, Portugal 

Jörg Oehlenschläger, Max Rubner Institute, Department of Safety and Quality of Milk and Fish 
Products, Hamburg, Germany 

İbrahim Okumuş, Karadeniz Technical University, Trabzon, Turkey 

Abdullah Öksüz, University of Mustafa Kemal, Hatay, Turkey 

Nil Pembe Özer, University of Kocaeli, Kocaeli, Turkey 

Giuliana Parisi, University of Firenze, Firenze, Italy 

Abdurrahman Polat, University of Çukurova, Adana, Turkey 

Turid Rustad, Norwegian University of Science and Technology, Trondheim, Norway 

Meltem Serdaroğlu, Ege University, İzmir, Turkey 

Nikolaos Stamatis, National Agricultural Research Foundation Fisheries Research Institute, Kavala, 
Greece 

Özlem Tokuşoğlu, University of Celal Bayar, Manisa, Turkey 

Mustafa Ünlüsayın, University of Akdeniz, Antalya, Turkey 

Candan Varlık, İstanbul Aydın University, İstanbul, Turkey 

Aydın Yapar, University of Pamukkale, Denizli, Turkey 
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Organizing Committee 

Honorary Chair  

Ülkü Bayındır, Rector of the Ege University 
Ege University Rectorship, 
35100, Bornova – İzmir, Turkey 
Phone: +90 232 3390204 Ext: 2110 
Fax: +90 232 3881071 
E-mail: ulku.bayindir@ege.edu.tr 

Chair 

Şükran Çaklı 
Ege University, Faculty of Fisheries,  
Department of Fishery and Fish Processing  
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3884000 Ext: 1300 
Fax: +90 232 3747450 
E-mail: sukran.cakli@ege.edu.tr 

General Secretary 

Ufuk Çelik 
Ege University, Faculty of Fisheries,  
Department of Fishery and Fish Processing  
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3434000 Ext: 5229 
Fax: +90 232 3747450 
E-mail: ufuk.celik@ege.edu.tr

Members 

Can Altınelataman  

Ege University, Faculty of Fisheries, 
Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3434000 Ext: 5230 
Fax: +90 232 3747450 
E-mail: can.altinelataman@ege.edu.tr 

Latif Taşkaya 
Ege University, Faculty of Fisheries, 
Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3434000 Ext: 5228 
Fax: +90 232 3747450 
E-mail: latif.taskaya@ege.edu.tr 

 

 

 

 

Berna Kılınç 
Ege University, Faculty of Fisheries, 
Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3434000 Ext: 5230 
Fax: +90 232 3747450 
E-mail: kilinc@mail.ege.edu.tr 

Duygu Kışla 
Ege University, Faculty of Fisheries, 
Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3434000 Ext: 5228 
Fax: +90 232 3747450 
E-mail: duygu.kisla@ege.edu.tr 
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Ege University, Faculty of Fisheries, 
Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3884000 Ext: 1298 
Fax: +90 232 3747450 
E-mail: cadun@mail.ege.edu.tr 

Şebnem Tolasa 
Ege University, Faculty of Fisheries, 
Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3884000 Ext: 1298 
Fax: +90 232 3747450  
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Tolga Dinçer 
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Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3884000 Ext: 1298 
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Ege University, Faculty of Fisheries, 
Department of Fishery and Fish Processing 
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3884000 Ext: 1298 
Fax: +90 232 3747450 
E-mail: omer.alper.erdem@ege.edu.tr 
 
 

E. Burcu Şen Yılmaz  

Ege University, Faculty of Fisheries,  
Department of Fishery and Fish Processing  
Technology, 35100, Bornova – İzmir, Turkey 
Phone: +90 232 3884000 Ext: 1298 
Fax: +90 232 3747450 
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Can Altınelataman 
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Aslı Cadun Yünlü 
Tolga Dinçer 
Ö. Alper Erdem 
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COMPLETE CONGRESS PROGRAMME        

18 MAY 2008, SUNDAY 
12:00 Seafood Shelf-Life and Safety Prediction Workshop (Gerence Hall) 

Organized by the National Institute of Aquatic Resources (DTU Aqua) 
in collaboration with the First International Congress of Seafood Technology 
Paw Dalgaard, National Institute of Aquatic Resources (DTU Aqua), Denmark 

16:00 Registration 
19:00 Welcome Coctail (Ocean Hall) 

19 MAY 2008, MONDAY 

08:00 Registration 
09:00  Opening Ceremony (Ocean Hall) 

Şükran Çaklı, Chairperson 
Hasan Girenes, Yaşar Group, Vice President  
Ahmet Kocataş, Dean of the Fisheries Faculty of Ege University 
Ülkü Bayındır, Honorary Chairperson, Rector of the Ege University 
M.Mehdi Eker, Minister of Agriculture and Rural Affairs 

 
10.10 Opening Lecture - Honorary Speaker 

Trends in aquatic food science and technology      17 
Hartmut Rehbein, Max Rubner Institute, Department of Safety and Quality of  
Milk and Fish Products, Germany 

10:30 Coffee Break 

Desirable, nutritive and undesirable components in seafood (Ocean Hall) 
Chairs: Hartmut Rehbein and Javier Borderías 

10:50 Keynote Speaker 
Good seafood messages: Positive aspects outweigh negatives by far!    21 
Jörg Oehlenschläger 

11:20 Iron induced oxidation of polyunsaturated fatty acids     25 
Revilija Mozuraityte, Turid Rustad and Ivar Storrø 

11:40 Proximate composition, mineral and heavy metal levels in rainbow trout  
(Oncorhynchus mykiss) and Salmo trutta      27 
Gülen Türker, Bayram Kızılkaya and Adem Tekinay 

12:00 Chemical composition of Cancer pagurus from two locations: Scottish coast  
and English Channel         28 
Sara Barrento, Bárbara Teixeira, António Marques, Luísa Carvalho, Paulo Vaz-Pires and  
Maria Leonor Nunes 

12:20 Alterations in proteins during ripening in marinated anchovy    30 
Kezban Candoğan, Nuray Kolsarıcı, İlker Akoğlu and Esra Dilşat Cırban 

Short Presentations 
12:40 Some factors to be considered to modify PSP-contaminated oyster  

detoxification pattern         31 
Guéguen Marielle, Regis Baron, Lassus Patrick, Barillé Laurent and Amzil Zouher 

12:45 Pigment and color charasteristics of octopus (Octopus vulgaris), calamary (Illex coindetti), 
mussel (Mytilus galloprovincialis) and cuttlefish (Sepia officinalis) muscles  36 
Berna Özalp, Ebru Bayrak, Cemalettin Sarıçoban, Mustafa T. Yılmaz,  
Mustafa Karakaya and Sümeyra S. Tiske
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13:00 Lunch 

Advances in processed and value – added products (Ocean Hall) 
Chairs: Giuliana Parisi and Buhri Arifin 
 
14:00 Keynote Speaker 

Review of applications of carbon monoxide to aquatic foods: Promise and concerns 45 
Murat Balaban 

14:30 Quality changes during freeze storage of peeled shrimps    50 
Christel Solberg, A. M. Muhammad Nurul Alam and Ellen Sirnes 

Short Presentations 
14:50 Gelation of fish muscle with transglutaminase added: Influence of sodium chloride level  

and pH           51 
Helena M.Moreno, Jose Carballo and Javier Borderías 

14:55 Quality changes of salted red mullet (Mullus barbatus) during vacuum packaged  
stored at +4°C          55 
Bahar Gümüş, Ramazan İkiz, Mustafa Ünlüsayın and Hayri Gülyavuz 

15:00 Coffee Break 

15:20 Shelf life determination of the marinated sea-urchin (Paracentrotus lividus,  
Lamark, 1816) during vacuum storage, at 6 °C using physicochemical, microbial  
and sensory quality aspects        56 
Antonios Tragantzopoulos, Georgios Monios, Despoina Stergiou, Nikolaos Stamatis and  
Argyris Kallianiotis 

15:40 Quality changes of shrimp during refrigerated and frozen storage   63 
Aysu Tolun, Nuray Kolsarıcı and Kezban Candoğan 

Short Presentations 
16:00 Preservation of marinated fish in pomegranate sauce     64 

Nalan Gökoğlu, Osman Topuz and Pınar Yerlikaya 

16:05 New trend of fish/shellfish packaging: Biopackaging     65 
Hasan Hüseyin Atar and Zayde Alçiçek 

16:10 Determination of the shelf life, flesh yield and chemical composition of Penaeus kerathurus 
caught in the gulf of Antalya        68 
Ruhan Erdilal 

16:15 Shelf life determination of cultured sea bass in spawning period at refrigerated storage 69 
Duygu Kışla, Latif Taşkaya, Şükrü Yıldırım, Aslı Cadun Yünlü, Tolga Dinçer and  
Şükran Çaklı 

16:20 Sensory evaluation and texture properties of dietary fiber and spices added surimi from 
Nemipterus Spp.          70 
E. Burcu Şen Yılmaz, Şükran Çaklı, Latif Taşkaya, Tolga Dinçer and Aslı Cadun Yünlü 

16:25 The effect of storage on colour and texture of mackerel (Scomber scombrus)  
fish stored in ice         73 
Bamba Banja, Waleed Al-Murrani, Graham Bradley and Victor Kuri 

16:30 Lipid changes in sardine (Sardine pilchardus, Walbaum 1792) as affected by different 
processing techniques         79 
Hasan Basri Ormancı and Fatma Arık Çolakoğlu
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16:35 Effects of fibers on the quality of fish patties stored at 0– 4°C    84 
Aslı Cadun Yünlü, Şükran Çaklı, Duygu Kışla, Tolga Dinçer and Ö. Alper Erdem 

16:40 Antioxidant, antimicrobial and sensorial effects of Rosemary (Rosmarinus officinalis L.) and 
Sage (Salvia officinalis L.) on Sea bass (Dicentrarchus labrax L.) fillets   89 
Can Altınelataman, Duygu Kışla, Berna Kılınç,  E.Burcu Şen Yılmaz, Aslı Cadun Yünlü,  
Tolga Dinçer and Ufuk Çelik 

16:45 Marinating of differently treated sea bass fillets and detection of important criterias that effect 
the maturation of fillets stored in their own pickling sauce    93 
Yunus Alparslan, Taçnur Baygar, Merve Güler and Melis Okumuş 

16:50 Poster Presentations 

17:30 Adjourn 

Consumers, markets and sea products (Gerence Hall) - Parallel Session 
Chairs: Françoise Leroi and Fatih Öz 

10:50 Keynote Speaker 
Seafood and consumers health        97 
Maria Leonor Nunes 

11:20 Seafood quality control system and processing technology    102 
 Hüseyin Dede 

11:40 The nematode (Anisakis) problem in Germany/ Europe - consumer related aspects 103 
Horst Karl 

12:00 A survey on the consumer acceptability of smoked fish in the North East of Turkey 105 
Sevim Köse 

12:20 A view into EPA and DHA from the point of different health topics for consumers 106 
Can Altınelataman, Ufuk Çelik and Şükran Çaklı 

Short Presentations 
12:40 Some factors of fish consumption in Turkey      108 
 Hülya Saygı and Müge Aliye Hekimoğlu 

12:45 Hazards related to food safety in aquaculture products an prevention ways  109 
Osman Topuz, Pınar Yerlikaya and Nalan Gökoğlu 

13:00 Lunch 
 
Desirable, nutritive and undesirable components in seafood (Gerence Hall) 
(continuation)   
Chairs: Bárbara Teixeira and Nikolaos Stamatis 

14:00 Formation of nucleotide degradation compounds and biogenic amine in European catfish 
(Silurus glanis) fillets stored in ice       113 
Fatih Özoğul, Esmeray Küley and Nihal Kamarı 

14:20 Proximate composition, mineral, antioxidant and heavy metal levels in some  
fish species          114 
Gülen Türker, Bayram Kızılkaya and Adem Tekinay
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Short Presentations 
14:40 Effects of different cooking methods and levels on the formation of heterocyclic aromatic 

amines in rainbow trouts        115 
Fatih Öz, Güzin Kaban and Mükerrem Kaya 

14:45 Determination of the nutrient combination and amount of elements of fish variety that is  
caught in Sinop peninsula        120 
Hünkar Avni Duyar, Aysun Gargacı, Özgül Özer and Barış Bayraklı 

14:50 Investigation of methylmercury assimilation and bioaccumulation in Beluga  121 
Ahmad Gharaei, Abbas Esmaeili Sari and Valiollah Jafari Shamoshaki 

14:55 Determination of the nutrient combination and amount of elements of the striped venus 
(Chamelea gallina L., 1758) that are collected in Sinop Peninsula   127 
Hünkar Avni Duyar, Özgül Özer, Aysun Gargacı and Barış Bayraklı 

15:00 Coffee Break 

Full utilization of the catch (Gerence Hall) 
Chairs:  Christel Solberg and Régis Baron 

15:20 Keynote Speaker 
Technology for upgrading by-products for full utilization of the catch – past  
and present options         131 
Torger Børresen 

15:50 Study on the production and comparison of physico-chemical characteristics of chitosan 
biomolecule from Artemia cyst shells       133 
Mehran Moradi, Hossein Tajik, Seyed Mehdi Razavi Rohani and Amir Mehdi Erfani 

16:10 Fish protein isolates attributes made from fish by-products    134 
Gholam Reza Shaviklo, Ragnar Johannsson and Sigurjon Arason 

16:30 Preparation of ice cream and biscuit from fish protein concentrate and chemical, microbial, 
sensory evaluation review on these products      141 
Naereh Besharati 

Short Presentations 
16:50 Evaluation of the waste fish products to produce the ready-to-eat fish soup and determination 

of its quality during storage at 0– 4°C       145 
Şebnem Tolasa, Şükran Çaklı, Duygu Kışla and Tolga Dinçer 

16:55 Utilization of rainbow trout (Onchorhyncus mykiss) as fish patties from fish wastes 150 
Ömer Alper Erdem, Şükran Çaklı, Duygu Kışla and Tolga Dinçer 

17:00 Adjourn 

18:00 Boat Trip - Dinner at Aegean Sea
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20 MAY 2008, TUESDAY 

07:30 Registration 

Advances in processed and value - added products (Ocean Hall) (continuation) 
Chairs: Fatih Özoğul and Nikolaos Soultos 

08:30 Quality changes of sea bass (Dicentrarchus labrax) stored in ice – effect of  
harvesting using dry ice or liquid ice       155 
Şengül Bilgin, Ali Günlü, Levent İzci, Yıldız Bolat and Can Okan Günaydın 

08:50 Computer vision-based grading of farmed Atlantic salmon and Atlantic cod according to 
shape, rigor mortis and skin and fillet colour      163 
Ulf Erikson and Ekrem Misimi 

09:10  Influence of animal condition on the quality of green crab Carcinus maenas and velvet crab 
Necora puber           164 
Bárbara Teixeira, Sara Barrento, António Marques, Sónia Pedro,  
Maria Luísa Carvalho and Maria Leonor Nunes 

09:30 Shelf life differences of fish sausages using single and double pasteurization  
techniques          166 
Tolga Dinçer, Şükran Çaklı and Duygu Kışla 

Short Presentations 
09:50 The changes of protein quality and lipid oxidation during frozen storage (- 18 °C) of  

rainbow trout (Oncorhyncus mykiss) fed with supplementation of selaomethionine 169 
Bahar Tokur Karakaya, Abdurrahman Polat and Koray Korkmaz 

09:55 An investigation about Aegean traditional carp roe paste (tarama)    170 
Can Altınelataman, Berna Kılınç, Şebnem Tolasa and Ufuk Çelik 

10:00 Effects of calcium chloride slurry ice on the sensory properties of freshwater tilapia 
(Oreochromis niloticus)         176 
Buhri Arifin and Adnan Saeed AlSabban 

10:05 Use of natural plant extracts to extend the shelf life of coated shrimp   181 
Pınar Yerlikaya 

10:10 The quality assesment of marinated freshwater fish species (Tench, Tinca tinca) during 
storage of 180 days at 4°C        182 
Yeşim Özoğul, Esmeray Küley, Fatih Özoğul and Esra Balıkçı 

10:15 Effects of different catching methods on the quality of annular seabream during  
ice storage          183 
Aslı Cadun Yünlü, Duygu Kışla, Tolga Dinçer, Şükran Çaklı and Altan Lök 

10:20 The composition of waste water in fish meal and oil plants    187 
Hünkar Avni Duyar, Barış Bayraklı, Özgül Özer and Aysun Gargacı 

10:25 Comparison of quality parameters of twaite shad (Alosa fallax nilotica) caught by  
different fishing methods        188 
Berna Kılınç, Can Altınelataman, Şebnem Tolasa and Ali Kara 

10:30 Coffee Break
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Aquaculture (Ocean Hall) 
Chairs: Osman Özden and Can Altınelataman 

10:50 Keynote Speaker 
Status and future of fish farming in Turkey      197 
Atilla Alpbaz 

11:20 Quality of conventionally and organic farmed smoked rainbow trout - are there any 
differences?           199 
Monika Manthey Karl 

11:40 Iron rich seaweed bread formulated with a green sea vegetable (Chlorophyceae),  
Ulva rigida (L.), cultured in outdoor tanks      204 
Semra Cirik, Gamze Turan, Hatice Tekoğul and Şafak Seyhaneyıldız Can 

12:00 Proximate composition, mineral and heavy metal levels of egg and larvae in  
rainbow trout (Oncorhynchus mykiss) and Salmo trutta     209 
Gülen Türker, Bayram Kızılkaya and Adem Tekinay 

Short Presentations 
12:20 The species diversity on marine fish farms along the coasts of Turkey   210 

Şükrü Yıldırım 

12:25 Effect of growing area latitude and animal size on optimum transport temperatures  
for live New Zealand littleneck clams (Autrovenus stutchburyi)     211 
Graham C. Fletcher, Joseph Youssef and Simon Brown 

12:30 The anaesthetic effects of 2-phenoxyethanol before and after metamorphosis of  
gilthead sea bream (Sparus aurata, L., 1758)       216 
Fatih Başaran, Şükrü Şenol Paruğ and Osman Özden 

12:35 The effect of different levels of dietary vitamin E on growth and flesh quality of tilapia, 
Oreochromis niloticus         217 
Aytül Sofu and Yeşim Ekinci 

12:40 Changes in physical and chemical composition of cultured male and female sea bass in 
spawning period in a fish farm at Aegean region     218 
Latif Taşkaya, Şükrü Yıldırım, Tolga Dinçer, Aslı Cadun Yünlü,  
Deniz Çoban and Şükran Çaklı 

12:45 Treatment and processing of plankton for feed      219 
Eyolf Langmyhr 

12:50 Profile of a new cultured species (Argyrosomus regius, Asso, 1801)    220 
Tolga Dinçer, Aslı Cadun Yünlü and Kutsal Gamsız 

13:00 Lunch 

Advanced methodologies (Ocean Hall)  
Chairs: Adnan Tokaç and Horst Karl 

14:00 Keynote Speaker 
Microbiology of aquatic muscle foods – importance for quality and safety control  227 
Paw Dalgaard 

14:30 Nutraceutical oils and bioactives from aquatic food products, marine algae and  
seaweeds: The quality profiles, extracting, analyzing and utilizing strategies  232 
Özlem Tokuşoğlu 
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14:50 The Opti.Form Listeria Control Model 2007: a valuable tool to assess and improve  
the safety of meat and poultry products       234 
D. Visser, T. Wijtzes, A. Vermeulen, F. Devlieghere, W. Hommes, J. Brouwer and  
E.W. Bontenbal 

15:10 Coffee Break 

15:30 Effect of phenolic compounds on Listeria monocytogenes growth   236 
Françoise Leroi, Frédérique Gigout and Sheng Pang 

15:50 Detection of Listeria monocytogenes in a seafood processing plant in Turkey  
using a rapid method, TECRA Unique ListeriaTest     237 
Sinem Aksoy and Duygu Kışla  

16:10 Isolation and identification of bacterial flora of freshly caught blue  
crab (Callinectes sapidus)         238 
Esmeray Küley, Fatih Özoğul, Yeşim Özoğul and Mehmet Kenar 

Short Presentations 
16:30 High-hydrostatic pressure: Effect on Anisakis simplex L3 larvae and fish muscle  239 

Margarita Tejada, Sanja Vidacek and Cristina de las Heras 

16:35 Evaluation of reactive extrusion process for extracting food additives from algae  240 
Régis Baron, IFREMER, France 

16:40 A sensory evaluation for ElectroHydroDynamic (EHD) drying of salmon   245 
Régis Baron, Josiane Cornet, Laura Chevolleau and Françoise Leroi 

16:45 In vitro antibacterial effects of some plant essential oils against five  
pathogenic bacteria         246 
Fatih Özoğul, Mehmet Kenar and Esmeray Küley 

16:50 Closing 

17:30 Adjourn 

20:00 Gala Dinner 

Poster Session 

The effects of saponin on haematological parameters and blood biochemistry  
of rainbow trout (Oncorhynchus mykiss)        249 
Muhammed Atamanalp and Mehtap Yılmaz 

The investigation of microbiological quality changes of horse markerel  
(Trachurus trachurus) from catching to fish bazaar      250 
Celalettin Aydın, Berna Kılınç and Berna Aydın 

Marinating of differently treated sea bass fillets - detection of important processing  
criteria for fillets stored in oil         256 
Taçnur Baygar, Yunus Alparslan, Melis Okumuş and Merve Güler 

Effects of cooking methods on the proximate composition contents of rainbow trout  
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Abstract 
The quality of food products depends on organoleptic, nutritional, and hygienic 

characteristics, but these evolve during storage and marketing. Many kind of 

preservation process of food quality has been used in the food industry. However, 

use of a performing package is necessary in the preservation process. Therefore, 

packaging is preponderant for the durability of food quality (Debeaufort et al., 1998). 

In the food industry, many kind of plastics are used for food packaging because they 

are easily and inexpensively produce from raw materials (Iwata et al., 2000). Plastic 

is the general term for a wide range of synthetic or semi synthetic polymerization 

products. They are composed of organic condensation or addition polymers and may 

contain other substances to improve performance or reduce costs 

(http://en.wikipedia.org/wiki/Plastic). Petrochemical based plastics such as 

polyolefins, polyesters, polyamides, etc. have been increasingly used as packaging 

materials, because of their availability in large quantities at low cost and favourable 

functionality characteristics such as good tensile and tear strength, good barrier 

properties to O2 and aroma compounds and heat sealability (Tharanathan, 2003).  

Disadvantage of plastics has led to serious environmentally and ecological problems 

due to their total non-biodegrability (Iwata et al., 2000). Continuous awareness by 

one and all towards environmental pollution by the latter and as a result the need for 

a safe, eco-friendly atmosphere has led to paradigm shift on the use of 

biodegradable materials, especially from renewable agriculture feed stock and 

marine food processing industry wastes. Because they have these natural and 

biodegradable substances from agriculture, biopackaging is non pollutant product. 

Thus, they contribute to the protection of the environment (Tharanathan, 2003; 

Debeaufort et al., 1998; Iwata et al., 2000; Srinivasa and Tharanathan, 2007).  

http://en.wikipedia.org/wiki/Plastic
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Not only biobased materials are agriculture feed stock and marine food processing 

industry wastes but also microbial sources and animal origin materials (Fig.1) 

(Tharanathan, 2003; Callegarin et al., 1997).  

 
 

 
Fig.1. Naturally occurring biopolymers of use in biodegradable packaging films and composites (1). 

 
Most of scientific papers concerning to deal with water vapor transfers, but some 

other potential applications exist. Indeed biopackaging can be used encapsulate 

aroma compounds, antioxidants antimicrobial agents, pigments, ions that stop 

browning reactions or nutritional substances such as vitamins (Debeaufort et al., 

1998).  

Biopackaging are very promising packaging systems for the future improvement of 

food quality and preservation during process and storage. Biopackaging due to 

including materials are perfectly safe for the environment (Tharanathan, 2003; 

Debeaufort et al., 1998).  

Biopackaging will be choosing in the world. Because global warming, reduce source 

of water and all of the environmental problems will be force taken new precautions. 

Undoubted, biopackaging will be our future.  
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