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SUMMARY  
Fish is a highly perishable commodity. In the market, sellers may sell spoiled fish. If not correctly 

identified which leads to health issues among consumers. Thus, awareness among consumers about fish quality 

is essential. This article helps to determine the quality of fish in the market by the organoleptic evaluation method.  

 

INTRODUCTION 

The nutritional benefits of fish is due to the presence of high proteins, low fat with more unsaturated 

essential fatty acids mainly omega-3 and omega-6, minerals (calcium, iron, selenium, zinc, etc.), and vitamins 

such as A, B3 (nicotinamide), B6 (pyridoxine), B12 (cobalamine), E (tocopherol), and D in fish tissues. The 

consumption of fish at least two times per week reduces blood pressure and the risk of heart attack or stroke. The 

presence of omega-3 fatty acids keeps health of our heart and brain. The important omega-3 fatty acids present in 

fish are EPA (eicosapentaenoic acid) and DHA (docosahexaenoic acid) which does not produce by our body. 

Omega-3 fatty acids are found in all fishes and very high in fatty fishes. Also, the omega-3 fatty acids reduce the 

risk of abnormal heart rhythms, strokes, vision and nerves development in infants during pregnancy, decrease the 

risk of depression, ADHD, Alzheimer’s disease, dementia, and diabetes and prevent inflammation, reduce the 

risk of arthritis. 

 

Fish quality evaluation 

To evaluate the freshness and quality of fish may be conveniently divided into Sensory and Non-sensory 

or instrumental methods. Sensory evaluation is one of the most important methods for assessing freshness and 

quality, performed properly by using sensory evaluation. The sensory evaluation is based on the appearance of 

fish like skin, eyes, gills, texture, odour, taste, tactile, and appearance by using human senses of sight, smell, taste, 

touch, and hearing. This method is very fast, reliable, non-destructive on raw fish and no expensive instruments 

are needed. 

 

Fresh Fish 

 Colour:  The colour of freshly caught fish having bight colour 

 Eyes:  Eyes of fresh fish are clear, transparent, bulging, pupil velvet, and shiny 

 Gills:  Gills of fresh fish are moist and very bright red colour 

 Smell: The smell of fresh fish depends on where they are caught, like marine or freshwater (lake, river, or 

cultured fish) and pleasant and fishy odour,   

 Fins: Fins of fresh fish are moist and bright in colour and without damage 

 Fish body: The body of a freshly caught fish is firm with specific consistency and appearance while pressing 

the surface, immediately come to its original position. Also, the belly region is shiny, undamaged, and tight anal 

opening.  

 Skin: The skin of freshly caught fish is moist, metallic glow with high clear, odourless mucus, healthy surface 

as tight and shiny and also the scales are tightly attached to the body. 

 

Spoiled Fish 

 Colour: Spoiled fishes are dull or fade in colour 

 Eyes: Dull, wrinkled, sunken pupil dull black, cornea opaque, cloudy, and sunken into the head. 

 Gills: Spoiled fish gills are grayish-brown in color as well as bad smell, and dry, covered with sticky slime 

 Smell: Spoiled fish have an unpleasant, sharp smell of trimethylamine (TMA) and rot. 

 Fish body: The body of spoiled fish is soft, grey, and inelastic fish with a yellow-brownish anal opening.  

 Fins: Fade in colour, dry, and covered with sticky slime 

Consumer Guidelines for Fresh Fish Quality in Fish Markets and Landing Centers 
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 Skin: Spoiled fish has dry, reduced its metallic glow appearance, cracked skins, started losing its scales, sour 

smell, high slime, murky and dirty.  

 
Mucus, Skin, Fins, Eyes, and Gills of Fresh Fish 

 
Mucus, Skin, Fins, Eyes, and Gills of Spoiled Fish 

Fresh Squid, cuttle fish and Octopus 

 Flesh colour: Skinned squid is purple and unskinned is white in colour, slightly translucent 

 Skin condition: Intact, with distinct patches of iridescence in squid and cuttlefish.  If they kept in ice, the skin 

might have been rubbed off or torn when thawing, is not poor quality. 

 Flesh: Elastic, very firm, not slimy. Octopus is naturally firmer than squid and cuttlefish. Fresh animals have a 

mild fishy odour 

 Eyes: Clear and full eyes 

 

Spoild Squid, cuttlefish and Octopus 

 Flesh colour: Pink colour is the onset of spoilage, darkens to a strong pink tinge. The discolouration is visible 

when the skin is removed. Oxidized animals give yellow colour with sour odour and flavor.   

 Skin condition: Presence of some tears in skin and broken arms. The ink on these animals encourages bacterial 

growth should be washed off immediately. 

 Flesh: Loss of elasticity, soft, slimy or gritty.  Avoid if more fishy odour 

 Eyes: Cloudy, shrunken eyes 
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Fresh shrimp  

 Shell Appearance: Clear and clean shells with a pearl-like color, Translucent with a grayish green, pinkish tan, 

light pink tint, and bluish color with black lines in tiger shrimp. Shells firmly attached to the body 

 Meat: White with red or pink tints and slightly transparent 

 Smell: Mild sea odor 

 Eyes: Clear and shiny 

 

Spoiled shrimp/Poor quality 

 Shell Appearance: Spoiled shrimps having discolored shells, Loosen shell, broken, slippery or slimy 

 Meat: Discoloured meat 

 Smell: Ammonia like odour 

 Eyes: Dried eyes or broken eyes 

 

Health issues by eating poor quality or spoiled fish and shellfish 

Foodborne illness mainly due to the consumption of contaminated or spoiled or toxic food. The 

symptoms of food poisoning are abdominal cramps, diarrhea, vomiting, loss of appetite, mild fever, weakness, 

nausea and headaches. Generally, two types of food poisoning occur due to consuming contaminated or spoiled 

fish such as ciguatera and scombroid poisoning. The early symptoms of ciguatera poisoning is numbness of the 

lips, tongue, or area around the mouth, metallic taste or feeling loosen tooth, changes in body temperature 

followed by abdominal cramps, nausea, vomiting, and headache, diarrhea, muscle aches, and itchy, tingly, or 

numbness of the skin. The symptoms of scombroid poisoning include flushing (turning red) of the face, nausea, 

vomiting, hives, and abdominal pain, which developed within 20 to 30 minutes after consuming the affected fish. 

Vibrio vulnificus infection is a bacterial infection to warm, seawater fish and oyster like shellfish. The symptoms 

are similar to general food poisonings such as fever, diarrhea, vomiting and abdominal pain, high fever, chills, 

low blood pressure, redness, swelling, and blisters on your skin.  

 

CONCLUSION 

Fish have high nutrition and medicinal value, but spoiled or bad quality fishes cause foodborne illness. 

To avoid these illnesses, fish consumers can follow these simple guidelines during the purchase of fresh fish.   
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