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ABSTRACT 

 

This report explores the development of a marketable product, Cured 

Smoked Shark, to address the increasing demand for shark meat amidst declining 

shark populations. Through a combination of curing and smoking processes, the 

aim is to enhance preservation, flavor, and texture while extending shelf life. Key 

ingredients such as shark fillet, salt, sugar, lemon, rosemary, and tarragon are 

utilized, with methods inspired by traditional gravlax techniques. Incorporating 

findings on the antimicrobial properties of lemon peel and innovative spectroscopic 

techniques for quality assessment, this study aims to introduce a sustainable and 

flavorful seafood product. 
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