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Specific objectives:

Create new forms of fresh food preservation for fish and 
shellfish;

Develop and test edible and intelligent packaging (smart 
labels) for seafood products;

Develop and use of biosensors to monitor food quality 
during transport - from producer to consumer;

Improve safety of seafood consumption related to control 
of pathogens, toxins and allergenic substances;

Evaluate consumers’ preferences and expectations from the 
developed fish and seafood novel prototypes;

Provide cross-cutting intersectoral and interdisciplinary 
knowledge exchange and training to improve employability 
and career prospects both in and outside academia;
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