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CARBON MONOXIDE TREATED T1 INA

Tuna is populcul\ eaten raw as mshnm An important cating qua _,'t\ 1 r’e%hnes:. of the tuna, is indicated by

the bnaht red colour of the raw meat The desi b; tvht red colour is lue | to uxx w*nated muscle pigments.

CCodor of Tuna Mmt

iworkmg mmdes when the fish is alive.

he exposed tuna meat surface. The
ment (oxy ymyoygobin) which

with storage over a period

Hy chances mto \"H‘IOU‘S shades

Ty 0xy gen to' the
When the ﬁsh is cut up, oxv gen comes in 1to cont%t with myoglob
oxygen is absorbed and reacts with the mvoglobin to form a bmght
brlnvs about the attractive red colour of fresh tuna meat (see pic

of Ume and contmued exposme to oxvcen the red co}our of the meat

Picture 1: Normal red colour of a skin-on fresh tunaloin.

Carbon M(}m‘miﬁfe Tr :a;&::r;m?:ﬂ»@

Recentb carhon monox;de (CO) gas hdb bcen used to treat tuna mea @rdm to iotam n:s h esh’ ud golom
for a longer period of time or to convert theib*’m\n coi@m to th‘ desir ab?e'red o icrm “Ihe wbon nmnomde
reacts thh the muscle pigments to form ¢ e cal ! ;
out frozen tuna cuts can be treated with C
malpractice and is not condoned by Agr d
‘could mislead consumers into thmkmcr that it
colour induced in CO-treated mna 1< howox er abnoz mal or am

ual Ioakm0 (see pmtm e ‘a)
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Tasteless smoke progcess

Tasteless smoke process is an approved proces: by sr generated as in a normal food
smoking process is first filtered to remove the characteristic smo vour before application. This process

is allowed to be used in the preservation of tuna. Such products are i} 1o be rly labelled as smoked
e th'zt consumers will know that it has be - S S L

Health Imp}/‘igfatitgms

There are no direct cﬂth implicaﬁéns ff" ing CO ted tune CHov tre: “tment n a}\e S turia
appear to be fresh. ] N , . :
odour and d

‘Food Safety Awareness Pro

Fooc

Oscar, our Food"Safe‘ti\rMascor o an d

- Fooc

Food Safety is a Shared Respons;bmty
Importance of Food Safety '

Keeping Coo‘kekd Food Safe

Keeping diary Products & qus,.ﬁ.Sg}‘.f@\ -

Keepithruits & Vegetables Saf’e_I -




Ke‘eping:Meat Safe
Keeping SeaFood Safe S
Reducing Rlsks from Food bome"w '

"~ Tips on Choosmg S’[ormg and Cleanmg
\/egetables T ‘

FAQ on Frmis and Vegetables
Food Sterage Chart
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