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Problem 

Fish freshness is a key factor to determine how fish is to be sold and utilised. Current methods 
for measuring fish freshness are either subjective sensory methods, or quantitative lab 
analyses which are expensive, sample-destructive, and slow in giving results. These methods 
do not always provide the quick and accurate results needed to make informed decisions in 
the field (restaurants, retailers, suppliers and distributors), leading to potential unwanted 
waste and safety concerns. 

Solution 

We are building transparency and safety within the seafood industry. Our innovative portable, 
non-destructive, and low-cost digital spectral solution called Fish-Tell. This solution delivers 
in real-time accurate testing of fish freshness, by rapidly measuring two key parameters, K 
value and pH.  

The K value is the most objective method used to determine fish freshness, it measures the 
decay of adenosine triphosphate, an energy store better known as ATP, which is present in 
any living muscle. If the K value is below 20% then the fish can be eaten raw, if above 20% but 
below 40% then the fish is safe to eat but must be cooked. After 40% the fish should be 
discarded. 

Our solution supports suppliers, distributors, and restaurants in managing their inventory 
based on fish freshness, ensuring that only high-quality raw fish reaches consumers. Our 
solution also provides an objective, rapid, and reliable assessment of fish waste, thereby it 
helps reduce fish waste. 
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Our solution safeguards the health of consumers by providing the transparency and 
confidence that they need when buying fish. It gives the consumer the tools and the data 
needed to make informed decisions on whether the fish should be bought and consumed raw 
or cooked. 

Benefits 

Reducing fish waste has significant environmental and economic benefits. Environmentally, 
less waste means fewer resources are squandered, including the energy and water used in 
catching, processing, and transporting seafood. It also means a reduction in the carbon 
footprint associated with decomposing organic waste in landfills. 

Economically, reducing waste translates to cost savings for businesses. By using Fish-Tell 
technology to ensure that fish is sold and consumed at its peak freshness, businesses can 
maximize the value of their inventory. This can lead to higher customer satisfaction and 
loyalty, as consumers are more likely to return to establishments that consistently offer fresh, 
high-quality seafood. 

Practical recommendations 

As an example, a restaurant can use Fish-Tell to test the freshness of its seafood deliveries 
upon arrival. By identifying which fish are freshest, the restaurant can plan its menu, 
accordingly, serving the best-quality fish to customers and using fewer fresh fish in cooked 
dishes where quality degradation is less noticeable. This not only enhances the dining 
experience but also reduces the likelihood of food waste. 

Further Information 

Looking ahead, the potential applications of Fish-Tell technology are vast. Currently focused 
on measuring K-value and pH levels in fish, the technology can be expanded to test many 
fish species and additional analytes. Future developments could include assessing 
nutritional value (such as total fat or total protein), detecting contaminants, measuring fatty 
acid levels (Omega-3 levels), and verifying the authenticity of fish species. Such 
advancements would further enhance the tool’s utility, contributing to even more 
sustainable practices within the seafood industry. 

Fish-Tell’s ability to adapt and scale without changing hardware, but by simply adding new 
calibration models, means that it can evolve alongside industry needs. This scalability 
ensures that Fish-Tell will remain an asset for promoting sustainability in seafood supply 
chains for years to come. 

Fish-Tell technology represents a significant leap forward in the quest for sustainability 
within the seafood industry. By providing accurate, real-time freshness assessments, it 
enables better inventory management, reduces waste, and supports environmental and 
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economic goals. As the technology continues to evolve, its impact will only grow, helping to 
ensure that our seafood is fresh, safe, and sustainably sourced. 

Further readings 

https://academic.oup.com/jaoac/article/104/1/53/5896979 

Videos 

 

Weblinks 

www. https://fish-tell.com/ 
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