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Hyperlinks in Principles of Fish Smoking presentation slides

Video 1: Introduction to Why we do What we do - YouTube

Video 2: Cold smoking salmon

PAHSs: Polycyclic Aromatic Hydrocarbons

Video 3: Smoking White Fish in the traditional Grimsby Style

Video 4: Fish smoking

Labelling: Seafood traceability and labelling regulations

Allergens: Allergen labelling rules for food businesses

More allergens: Allergen labelling laws

Food Hygiene/HACCP: Learning resources



https://www.youtube.com/watch?app=desktop&v=al_DAuf-tXs
https://www.youtube.com/watch?v=6pEuQe52R9E&list=PLjmL1YNydu1HkTw53DJj5pf5-XbrATRzu&index=5
https://www.seafish.org/trade-and-regulation/contaminants/polycyclic-aromatic-hydrocarbons/
https://www.youtube.com/watch?v=_E5I2paOTY8&list=PLjmL1YNydu1HkTw53DJj5pf5-XbrATRzu&index=4
https://www.youtube.com/watch?v=KxDZqTRWvFM
https://www.seafish.org/trade-and-regulation/seafood-traceability-and-labelling-regulations/
https://www.seafish.org/about-us/news-blogs/new-allergen-labelling-rules-for-food-businesses/
https://www.seafish.org/trade-and-regulation/seafood-traceability-and-labelling-regulations/allergen-labelling-laws/
https://www.seafish.org/safety-and-training/onshore-training/onshore-training-courses/food-hygiene-and-haccp-training-courses/

