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QIM — Quality evaluation of salmon
freshness and remaining shelt life

A method is now available to objectively and rapidly eva-
luate the freshness of fish and estimate the remaining shelf

life. This method is called the Quality Index Method (QIM).
A QIM manual has been prepared that shows how to utilise

this method.

The manual may be obtained from the In-
ternet address www.gim-eurofish.com.

In order to implement a QIM evaluation
correctly, it is important that the person
has undergone the necessary training. In
addition, a minimum of three fish per lot
must be evaluated and averaged to re-
duce the effects of natural variation. Ac-
cording to the method the fish should be
stored in ice, at a temperature of 0 °C.

These photos show the development the
appearance of the eyes and gills of sal-
mon from Day O to Day 20.

The quality index is a score that results
from an objective, rapid sensory eva-

luation of several important quality pa-
rameters for the specific fish species. A
score is given from 0-1, 0-2 or 0-3 for the
changes that occur in appearance, odour,
gills, eyes and texture of the whole fish. A
score of 0 gives the highest sensory qua-
lity or, in other words, the lower the QIM
value, the fresher the fish.

When the method was developed, sci-
entific storage trials were carried out in
parallel with sensory evaluation of boiled
samples by a trained panel of sensory
judges. These trials concluded that the
maximum storage time in ice for salmon
was 20-21 days (Sveinsdottir et al. 2002).
Through this work, a linear connection
was determined between the quality in-

Figure 1. Development from Day O to
Day 20 on eyes and gills of the salmon.




QIM - Calibration curve for Farmed salmon

- Quality In- | Storage Remaining
dex (QIM) | Time (Days) | Shelf Life
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Figure 2. Calibration curve for farmed sal-
mon. The relation between quality index 10 13 7
and storage time on ice is linear. 1 14 6
12 16 4
dex and the number of days the fish is 13 17 3
stored in ice. 14 19 1
15 20 0

When QIM is implemented on salmon,
the form shown in Figure 3 is utilised. The
salmon is evaluated in accordance with
all the parameters listed on the form.
The fish cannot be rejected in relation to
shelf life even though one attribute gets
the maximum score. As shown in the ta-
ble below, when a QIM score of 15 is ob-
tained, the salmon has reached the limit
for being fit for human consumption. In
other words the salmon has 0 days of re-
maining shelf life.

Quality parameter Description

Colour/ Pearl-shiny all over the skin

Table 1. Quality Index and Shelf Life

Using QIM is not reliant on knowing the
age of the fish, as the method estimates
the remaining shelf life of the salmon
based on the given quality parameters.
Consumers and retailers can use QIM as
a rapid and objective method for evalua-
ting the quality of salmon and the remai-
ning shelf life of the fish.

The QIM method is based
on the result of the EU fi-
nanced project "Develop-
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Figure 3. QIM form for farmed salmon.
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Research Fund (FHF) initiates and finan-
ces strategic research and development
(R&D) projects on behalf of — and in close
cooperation with — the Norwegian fishery
and aquaculture industry.
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The Norwegian Seafood
Federation (FHL) repre-
sents the interests of approximately 500
member companies and 8,000 employees.
FHL covers the entire value chain from
fjord to dinner table in the fisheries and
aquaculture sectors in Norway.

Fiskeri- og havbruksneeringens
landsforening (FHL)

Postboks 5471 Majorstuen
0305 Oslo

Norway

TIf. 99 11 00 00
firmapost@fhl.no

www.fhl.no

Jf Nofima Nofima is a business

oriented research group
working for the aquaculture, fisheries and
food industry in Norway. Nofima shall
provide research and solutions at an inter-
national level which will give a competitive
edge throughout the value chain.

Nofima AS

Postboks 6122

9291 Tromsw
Norway

Tel. (+47) 77 62 90 00
nofima@nofima.no
www.nofima.no

QIM Eurofish owns all rights to the
materials and the method.
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See www.qgim-eurofish.com for more
information about the Quality Index
Method (QIM).




