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QUALITY OF FRESH FISH IN THE MARKETS 
OF BOGOR AND JAKARTA 
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In t roduc t ion  

Maintaining quality of fish, shellfish, and other seafood products begins with 
hawest and carries through the distribution systems. Careful and appropriate 
handling of seafood products during the distribution system is essential i f  high 
quality products are to be available to the consumer. The type of care needed to 
maintain quality is iargely dependent upon characteristics of the product. 

Deterioration of seafood products is mainly due to microbial, cheniical, and 
physical processes. Bacteria are present in skin, gills, and viscera of fish and 
shellfish and eventually enter and attack the flesh. The final result of the bacterial 
activity is a spoiled product. Chemical deterioration is due to oxidative and 
enzymatic reactions, which eventually result in the formation of off-flavor and 
rancidity. Enzymes present in fish meat are the cause of autolysis upon death of  
the animal. Physical factors enhancing the breakdown are mostly environnlental 
and affect the rate of deterioration indirectly, primarily through accelerating 
bacterial andlor chemical processes. Control of the deterioration rate is the 
objective of quality maintenance activities. Many variables influence the loss rate 
of quality (Magnusson and Martinsdottir. 1995; Roura and Crupkin, 1995). 

lndonesia has a vast coasial area, which eventually provides rich and natural 
resources. Fish is one of the most important animal protein sources for the diet of 
people in lndonesia. However, the utilization of fish and shellfish has not reiatively 
developed in lndonesia not only because o i  the low exploitation of fisheries re- 
sources but also the inadequate and ineffective distribution systems. Seafood 
products harvested are usually transported without ice or with small amount of ice 
in lndonesia. Therefore, the quality or freshness of seafoods lowers fairly fast and 
people have to boil or fry them prior to consumption. 

In this report, the authors have made the investigation on the quality of fresh 
fish sold in the markets of lndonesia. The aim of this study is to elucidate how the 
fish quality decreases during the distribution system in lndonesia, so an improved 
procedure for the distribution of fresh fish would be suggested from the standpoint 
of food safety and hygiene. 
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