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Advanced Fish Quality Assessment Training Course
Joining Instructions for Attendees

Course Dates: 
Monday 21st January 2013 to Friday 25th January 2013
Course Venue:
The Humber Seafood Institute, Europarc, Grimsby, DN37 9TZ, Tel 01472 



324501 (Reception) 0787 603 5768 (L Cooper, Seafish) 
Course Timings:
09:00 – 16:00. Please arrive by 08:45 each day.
Model Programme:

Monday: 
Theory sessions covering round whitefish assessments, teams, 




taste calibration and virtual fish assessment quiz; Meet in Seminar Rm 1

Tuesday:
Practical sessions assessing the quality of round whitefish – raw 




and cooked schemes;  

Wednesday:
Theory and Practical sessions assessing the quality of flatfish – 




raw and cooked schemes;

Thursday:
Theory and practical assessments of oil rich fish;


Friday:

Standardisation of assessment practices, Practical sessions blind-




tasting fish products.  We may start earlier on Friday, subject to 




agreement by the group.
Refreshments and lunches:  Refreshments will be available during the morning and afternoon sessions.  Lunches may be taken at the Place Restaurant in the HSI building if you wish.  The costs of lunches are not included in the cost of the course.  
Dress Code:
Apart from Monday, all sessions will be conducted in the food handling area of the HSI.  Learners may wish to bring along their own whites and footwear.  We can provide disposable coveralls and boot covers if required.  For theory sessions, casual wear is appropriate.
Special requirements:
The course is a highly participative and practical programme requiring all learners to actively participate in all aspects of the programme, in particular the tasting sessions.  If learners have any dietary or access issues, then please contact L Cooper at Seafish ASAP.

Qualification:  Learners who participate in the full programme will be awarded an Advanced certificate in Fish Quality Assessment by the Sea Fish Industry Authority.
