uality Index Method (QIM) scheme for pollock
Quality parameter Description Score

Appearance Skin Bright, iridescent pigmentation

Rather dull, becoming discoloured

Dull

Stiffness In rigor

Firm, elastic

Soft

Very soft

Eyes Cornea Clear

Opalescent

Milky

Form Convex

Flat, slightly sunken

Sunken

Pupil Black

Opaque

Grey

Gills Colour Blood red

Reminds of beef

Reddish areas

Rusty, dark brown

Smell Fresh, seaweedy, metallic

Neutral, grassy, musty

Yeast, bread, beer, sour milk

Acetic acid, sulphuric, very sour

Mucus Clear

Milky

Discoloured, rusty, brown, clotted

Flesh, fillets Colour Translucent, bluish

Waxy, milky

Opaque, yellow, brown spots

Blood Colour Red

Dark red
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