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Processing and packaging your seafood 
may require a license

• If you are selling the product to others: Farmers Market, Retail 
level, or restaurants you are required to have a license to so and 
training.  

• If processing and packaging your seafood for your own 
consumption, then you don’t need to apply and obtain a State 
License



Processing and packaging seafood for 
your consumption

• Keep it Cold
• Keep it Clean!- hands,  work area, utensils
• Keep it Separated 
• Cook it properly



Keep it Cold 

• Chill and Kill fish quickly 
• Maintain fish in ice during and 

throughout cutting and 
dressing

• Use coolers, plastic containers 
with ice

• Store with ice in coldest part of 
refrigerator to preserve quality



Keep it Clean
• Process fish in a clean area
• Process in cleaned and sanitized 

equipment 
• Use equipment that is cleanable
• Approved for food applications

Dressing fish at home. Photo provided by Virginia Sea 
Grant



Keep it Separated 
• Away from other raw and cooked product
• Always follow good hygiene practices  

Photo by Aileen Devlin Virginia Sea Grant



Packaging and Storing Fish 

Refrigerated with ice
• Rinse fish before packaging
• Wrap in in plastic wrap, then 

overwrap with aluminum foil; 
• Label with content and date 
• Store with ice in coldest part 

of refrigerator
• Use fish within 2-3 days



Packaging and Storing Fish 
Storing Fish Frozen  

• Use close-fitting, moisture–proof food bags or freezer bags
• Freeze fish quickly by placing it in single layer in freezer
• Can keep to 6-12 months
• Defrost overnight in the refrigerator a day before consuming
• Once thaw, use within 36 to 48 hrs.



Packaging and Storing Fish 
Vacuum-Packed Fish

• Freeze fish quickly by placing it in single 
layer in freezer overnight;

• Place frozen portions in suitable quality 
vacuum bags and vacuum seal;

• Defrosting vacuum pack fish:
• Remove it from package, 
• Cover or wrap, and,
• Thaw under refrigeration.



Cooking Fish For Safety

• 145° F
• 165 F Stuffed 

Products

Cook it  



Thank You
Information for this presentation was taken in part from 

A consumer guide to safe seafood handling, by Doris Hicks
Sea Gant Delaware



Thank You
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