


DEVELOPING SENSORS FOR
FISH SAFETY

Freshness

5 EUROPEAN DEMONSTRATION LABS

These will enable innovation
and process validation and
demonstrate the project's
supply chain solutions.

SENSORS TO TEST THE QUALITY
&FRESHNESS

Provide precise, objective
data on the freshness and
quality of fish, eliminating the
subjectivity associated with
traditional visual and
olfactory inspections.

GENOMIC TOOLS & PASSPORTS FOR
AUTHENTICITY

Genomic tools provide
precise traceability from
catch to consumer, ensuring
transparency in the supply
chain.

NOVEL BUSINESS MODELS &
CONSUMER ENGAGEMENT

Building trust through
consumer engagement ,
gamification, and new
sustainable business models
based on purchasing
preferences. 

Toxins & Bacteria

Antibiotics

LIVING LABS

INNOVATIONS DEMONSTRATED
THROUGH 5 LIVING LABS

The CLLs (Co-Creation Living Labs) will
enable innovation and process validation
and demonstrate the project's supply
chain solutions, targeted primarily at
mussels and sea bream.
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