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-Nutrition and food science research
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-Poster presentation-55" International Congress of meat science and technology, Copenhagen, Denmark

Title: Quality changes of fish burgers prepared from Deep flounder (Pseudorhombus elevates Ogilby,
1912) with and without coating during frozen storage.

-Poster presentation- 61" pacific fisheries technologists conference February 21-2472010” Sea
ttle”Washington” USA.

Title: Effects of frozen storage at -18°C on the quality changes of Brushtooth Lizardfish (Saurida
undosquamis) burgers with and without coating.
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Title: Effect of coating on chemical and sensory properties of Brushtooth Lizardfish (Saurida
Undosquamis) during frozen storage (-18°C)
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Title: Effects of frozen storage at -18°C on the microbial changes of Lizardfish (Saurida undosquamis)
burgers with and without coating.
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