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'Beyond The Boat

Seafood Processing Demonstration Lab

PRESERVING VALUE

Chilling, Freezing & Packaging
Innovations in Seafood

Join us @ the Seafood Wed., OCt 29

Processing Demo Lab for a 9 am - 3:30 pm

SEAFOOD FIELD DAY

Discover how innovative chilling, freezing, and _
packaging methods are transforming quality and

shelf life across the industry. You will learn shrimp LSU AgCenter Iberia
grading techniques, fundamentals of chilling & Research Station
freezing, acoustic freezing technology, packaging 603 LSU Bridge Rd
innovations for seafood products, live demonstrations Jeanerette, LA

of market-ready prototypes: frozen crabs, stuffed
shrimp, seafood kits, and Insights into shipping and cold
chain logistics.

Questions? Contact seafoodlab@agcenter.lsu.edu

The LSU AgCenter and LSU provide squal opportunities in programs and employmant.







Beyond The Boat

THymel@agcenter.lsu.edu

EGWatts@agcenter.lsu.edu
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