Sensory evaluation of skipjack and yellowfin tuna
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Before and after cooking
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SKIPJACK TUNA - BEFORE COOKING

YELLOWFIN TUNA - BEFORE COOKING
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Before and after cooking

AFTER SPLITTING BEFORE CLEANING AFTER SPLITTING BEFORE CLEANING
Rl SRR 25 23205 leiis Rl SRR 25 23205 leiis







Sensory evaluation of skipjack and yellowfin tuna

0 ~0 » CO2%¢C Pr O0r eI 3 ¢ ¢ or Crd -
VAP EAS SPOSIV S/ /vrﬁ-'.a;.’.a .xo—v'o—' .r;/‘v'v .a./) t ek
P P

Before and after cooking
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PRECOOKED SKIPJACK TUNA LOINS - PRECOOKED YELLOWFIN TUNA LOINS -
AFTER CLEANING AFTER CLEANING




