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Ferskur eda frosinn
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The taste of really fresh fish can only be experienced from shops for two to three months during the winter. But new handling methods
can change all this and provide us with the best quality all year round. The results come from the SINTEF-coordinated research project

QualiFish. Photo:Thinkstock

Is frozen cod just as good as fresh?

Yes. As long as it is handled properly, new research reveals. By Christing Benjaminsen

Published 061117

because on average reach most sales counters. And for
both retailers and customers, a three-day-old fresh fish is stretching it a bit. However, if the
fish is frozen on board the vessel and thawed properly before it reaches the sales counter, its
quality can be just as good as if it had never seen the inside of a freezer. Just as long as the
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