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Microbiological analysis

Fish are a key component of the Mediterranean dietary model due to
their high nutritional value. However, increasing seafood demand
and sustainability challenges require diversification of production
strategies (Teixeira & Silva, 2024).
This study focuses on the valorization of underutilized species
(Spicara smaris) and seasonal species (Coryphaena hippurus)
through innovative low-sodium salting and cold smoking techniques
enriched with natural antioxidants. (Messina et al., 2021)
The aim was to evaluate, through a multidisciplinary approach, the
technological feasibility and quality of processed products while
promoting biodiversity conservation and circular economy
principles.

Reduced sodium brining
Optimized brining process with reduced 

NaCl concentration to lower sodium 
content while maintaining product 

stability and safety

Controlled smoking
Standardized smoking conditions 

applied to ensure flavor development, 
microbial control, and product 

consistency

Antioxidant enrichment
Incorporation of natural antioxidant 

compounds to improve oxidative stability 
and extend shelf-life

The results demonstrated the feasibility of producing high-
quality seafood with a sodium reduction of over 30%.
The innovative treatments successfully preserved the core
sensory attributes, high protein content, and essential
omega-3 fatty acid levels characteristic of traditional
products.

-30% 
Sodium 
content

Extend 
shelf-life

Innovative processing strategies
significantly contribute to the
sustainable use of aquatic resources. By
converting underutilized species into
high-value products, the industry can
reduce dependence on overexploited
stocks and foster new economic
opportunities. This model successfully
bridges the gap between marine
conservation and public health
objectives.
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• Healthy products
• Positive consumer perception


