FROZEN SEAFOOD QUALITY

Wild, Natural & Sustainable®
Science based research about Alaska Seafood

PERCEPTIONS THAT FRESH SEAFOOD IS ALWAYS SUPERIOR TO FROZEN remains a misconception,
yet research shows that consumers find frozen seafood to be as good as, if not better than
fresh (never frozen) products. Many are unaware of the benefits to both quality and nutrition
offered by freezing. This study sought to gauge
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