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Abstract 

People around the world are eating more seafood than ever. But as more people eat fish, there’s also more 

worry about whether it’s safe to eat. Fish and other seafood can go bad easily, which can make them unsafe or 

lower their quality. Because of this, some people in the seafood industry do unfair things to keep fish looking 

fresh, even when it’s not. They sometimes use chemicals to make fish last longer, look better, and even hide the 

fishy smell that comes when it starts to spoil. Some common chemicals used are ammonia and formaldehyde. 

But these chemicals are harmful to our health. Formaldehyde, for example, can cause cancer and also hurt our 

lungs, organs, and make us very sick. Ammonia can also be harmful, irritating the lungs and causing digestion 

problems if people are exposed to it for too long. Using these chemicals to make fish look fresh is dangerous for 

people and makes it hard for them to trust the seafood industry. 

Right now, to find out if fish has chemicals like ammonia or formaldehyde, people usually need to go to a lab. 

Lab tests are very accurate but they take a lot of time, need expensive machines, and require experts to operate. 

Not everyone has access to labs, especially in small towns or rural areas, which makes it even harder for people 

to know if the seafood they’re buying is safe. 

Because of these problems, it would be really helpful to have a simple, easy way for people to check fish for 

these chemicals by themselves. With new technology, like electrochemical sensors, it’s possible to create a 

portable testing device that people could use on their own. This study plans to create a mobile app that works 

with these sensors to detect ammonia and formaldehyde in seafood. Electrochemical sensors are perfect for this 

because they are small, sensitive, and don’t cost too much. With this app, people can test fish right when they 

buy it and get instant results that show if it’s safe to eat. 

The app will be very easy to use, with clear steps for testing. Users just need to put a small sensor probe into 

the fish sample, and the app will show results right away. The results will be color-coded, so people can easily 

understand if the fish is safe or not. The app will also have information about seafood safety and the health 

risks of chemicals like ammonia and formaldehyde. It will also let people see data about fish quality in their 

area, building a shared database on seafood safety and helping to make the industry more transparent. 

This study has three main goals. First, it wants to test if these electrochemical sensors can work well with 

a mobile app for regular people to use. Second, it will look at whether there is a demand for this app, as 

more people are caring about food safety. Finally, it will explore how this technology can help improve 

public health, make seafood companies more responsible, and possibly influence new safety rules. By 
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achieving these goals, this study hopes to make seafood safer for everyone and give people a new way 

to protect themselves from unsafe, chemically treated fish. 

 

 

Literature Review 
 

2.1 Seafood Adulteration and Its Health Risks 

Adding chemicals to seafood, especially ammonia and formaldehyde, has become a serious public health 

problem. Formaldehyde, a chemical usually used to preserve industrial products, is sometimes wrongly added 

to fish to make it look fresher for longer. But, eating food with formaldehyde can cause serious health issues, 

like cancer, breathing problems, and stomach issues. In areas where seafood is eaten regularly, these risky 

practices can lead to long-term health problems for people. Ammonia is another harmful chemical sometimes 

added to hide the natural smell of old fish, but it too can harm health. Long exposure to ammonia can hurt the 

lungs, kidneys, and other organs. These risks are even more worrying for young children, the elderly, and 

people with weak immune systems. 

Around the world, agencies set rules to limit harmful chemicals in food. In the U.S., for example, the FDA, and 

in Europe, the EFSA, both monitor seafood for unsafe levels of chemicals. But enforcing these rules is hard, 

especially in countries with limited food safety facilities or very high seafood use. Although some countries have 

strict standards, the effectiveness of these regulations can differ a lot, leading to uneven safety levels worldwide. 

This shows the need for easy, consumer-friendly tools to check food safety independently. 

2.2 Traditional Detection Methods for Seafood Adulterants 

The usual ways to check for chemicals like ammonia and formaldehyde in seafood involve lab tests, such as gas 

chromatography (GC), high-performance liquid chromatography (HPLC), and spectrophotometry. For example, 

GC can measure formaldehyde levels accurately, and HPLC is highly sensitive for finding ammonia. But these 

methods need special equipment, trained staff, and a lot of time, making them too complicated for consumers 

to use. 

Studies comparing these methods show they work well in labs but are not practical or affordable for regular use 

by everyone. Research shows that these methods are usually used by big seafood suppliers or for regulatory 

checks, with limited use for real-time testing. The need for specific chemicals and high costs also make them less 

practical for smaller vendors or individuals. 

2.3 New Portable Detection Technologies 

Recent improvements in sensor technology have brought new ways to test food for chemicals affordably and 

on the spot. Solid-state electrochemical sensors, in particular, can detect specific chemicals by measuring 

changes in electrical resistance or conductivity. These sensors are small, cheap, and give results almost 

instantly, which makes them perfect for consumers who want to test seafood at the point of purchase. They 

work by reacting to specific chemical signatures, quickly spotting contaminants like ammonia and 

formaldehyde. 
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Research on using electrochemical sensors for food safety has shown positive results for detecting things like 

pesticide residues and heavy metals. For example, studies have used graphene-based sensors for live 

monitoring of chemicals in food due to graphene’s high sensitivity and good electrical properties. Although 

electrochemical sensors are still developing for seafood testing, early research shows they can find ammonia 

and formaldehyde at low levels. This ability makes them suitable for portable devices, such as the planned 

mobile app, and offers a practical way to detect adulterated seafood. 

2.4 Role of Mobile Applications in Food Safety 

Mobile apps have changed many industries by helping people access information, track data, and do complex 

tasks in simple ways. In food safety, mobile apps have shown potential for giving consumers tools to test and 

get information on-the-go. Apps that work with sensor technology can deliver real-time results, allowing users 

to make quick, safe choices about their food. 

Current mobile food safety apps mostly focus on detecting allergens, nutritional values, or general freshness. 

But there are few, if any, apps designed specifically to check seafood for harmful chemicals. Integrating 

electrochemical sensors with mobile apps can fill this gap, allowing people to test for ammonia and 

formaldehyde through their smartphones. This advancement is valuable for both consumers and the larger food 

safety industry, as it encourages transparency and better consumer safety. 

2.5 Need for Consumer-Friendly Detection Solutions 

With seafood adulteration continuing to be a public health concern, people need easy-to-use testing tools they 

can rely on themselves. Studies show that people’s trust in food safety can grow with tools that offer reliability 

and openness. Research highlights that easy-to-access detection tools help people make informed choices and 

hold sellers more accountable. 

The proposed solution—a mobile app with built-in electrochemical sensors—meets this demand by 

giving consumers the power to test seafood directly. This app not only gives real-time results but also 

helps individuals be part of a bigger movement for food safety. As governments and consumers push 

for more transparency in food, technology like this mobile app could play an important role in 

improving seafood safety and trust. 

 

 

Proposed Solution: Mobile App with Built-In Electrochemical Sensors 

 

3.1 Overview of the Mobile Application 

The proposed solution is a mobile app designed to help consumers check for harmful chemicals—ammonia and 

formaldehyde—in seafood right at the time of purchase. Traditional testing methods are complex and require 

special lab equipment, but this app is easy to use, portable, and gives results instantly. With the increasing use 

of smartphones, this app offers an accessible tool for everyday food safety. Besides testing, it also educates 

users, helping them make better choices about seafood quality. 

The app will have a simple layout to guide users through each step. To start, users will attach a sensor probe to 

their phone, insert the probe into a sample of fish, and then let the app analyze it for chemical levels. Results 

will show up in a color-coded format: green means safe, yellow means use caution, and red indicates 
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contamination. This color-coded system ensures that even people who aren’t very tech-savvy can easily 

understand the results. 

3.2 How the Electrochemical Sensors Work 

The core of this app’s testing ability is its electrochemical sensor, which is highly sensitive to low levels of 

ammonia and formaldehyde. Electrochemical sensors detect chemicals by measuring changes in electrical 

conductivity when exposed to them. When the sensor comes in contact with ammonia or formaldehyde, it 

sends an electrical signal to the app, which then interprets it to measure contamination levels. 

The sensors are made from durable materials like graphene and metal oxides. Graphene, for instance, has a 

large surface area and excellent conductivity, which makes it ideal for detecting very small amounts of 

chemicals quickly. Research has shown that graphene-based sensors are highly accurate in detecting low 

concentrations of chemicals, which is perfect for spotting contaminants in seafood. The sensor is also reusable, 

allowing users to test seafood multiple times without needing a replacement. 

To make results even more accurate, the app uses a machine-learning algorithm that automatically adjusts 

readings based on environmental factors like temperature and humidity, which can affect sensor performance. 

This smart technology ensures that users get reliable results every time they test seafood, whether they’re at 

home or the market. 

3.3 Collecting Data and Building Consumer Trust 

A unique feature of this app is its data-sharing and feedback system. Each time a user performs a test, the 

result can be anonymously added to a central database, helping to create a shared record of seafood quality 

across different areas. This collective data can be analyzed to spot contamination trends, allowing consumers 

to make informed choices about where and from whom to buy seafood. 

The app will also allow users to view seafood quality trends in their area, empowering consumers to choose 

vendors who consistently sell uncontaminated products. This feature encourages transparency and can change 

buying behavior over time, as consumers gravitate toward trusted sellers. 

The anonymized data may also be useful for regulatory bodies, as it can provide insights into patterns of 

contamination, helping authorities to target their inspections better. In regions with limited regulatory 

resources, this feature can play a key role in supplementing food safety efforts, creating a widespread network 

of quality checks supported by consumers themselves. 

3.4 Value for Consumers, Vendors, and Regulatory Bodies 

This app offers multiple benefits for everyone involved—consumers, seafood vendors, and food safety agencies. 

For consumers, it provides reassurance that they’re buying safe seafood, which reduces their risk of consuming 

harmful chemicals. Its easy-to-use design and portability make it ideal for people who buy seafood frequently, 

especially in areas with less strict regulatory controls. 

For vendors, using this app is an opportunity to prove their commitment to quality and safety. Vendors who 

choose to use the app to verify their products can display a quality certification, standing out in the market as 

trusted sellers. By adopting this tool, vendors can attract health-conscious customers and build loyalty through 

transparency. 

 

mailto:editor@ijermt.org
http://www.ijermt.org/


  International Journal of Engineering Research & Management Technology                                ISSN: 2348-4039 

Email:editor@ijermt.org                     Volume 11, Issue-6 November-December- 2024               www.ijermt.org 

Copyright@ijermt.org                                                                                                                                Page 42 

Regulatory agencies also benefit because the app allows for more widespread and frequent testing in 

seafood markets. By putting testing power in the hands of consumers, regulatory bodies can maintain 

food safety standards more effectively, even in places where regular inspections may be difficult. This 

app helps create a safer, more transparent seafood supply chain, fostering a collaborative environment 

that promotes accountability and public health. 

 

Market Potential and Target Audience 

4.1 Global Demand for Seafood Safety Solutions 

The seafood industry is a major global market, with an estimated value exceeding $150 billion and an annual 

growth rate of around 5%. As seafood remains a staple protein source worldwide, especially in regions such as 

Southeast Asia, Europe, and North America, the demand for seafood safety has surged. Reports indicate that 

seafood is among the most frequently adulterated foods, as its high perishability often leads to the use of 

preservatives like ammonia and formaldehyde to delay spoilage. The awareness of these health risks, coupled 

with increasing concerns over food authenticity, has driven demand for accessible testing solutions that 

empower consumers to make safer choices. 

Moreover, regulatory bodies worldwide have tightened food safety standards, making the seafood market highly 

sensitive to compliance requirements. In the European Union, the Rapid Alert System for Food and Feed 

(RASFF) monitors instances of food contamination, including seafood adulteration, and reports numerous 

violations annually. Similar trends are observed in the United States and Japan, where agencies such as the 

U.S. Food and Drug Administration (FDA) and Japan’s Ministry of Health emphasize strict guidelines to 

safeguard consumer health. Given the limitations of regulatory monitoring and enforcement in many regions, 

the demand for portable, real-time testing solutions is increasing, presenting a substantial market opportunity 

for consumer-driven seafood safety technologies. 

4.2 Target Audience Segments 

The primary target audience for this mobile application includes individual consumers, regulatory agencies, 

and seafood vendors or retailers. Each of these groups has unique needs that the application addresses, making 

it a versatile tool with broad applicability across the seafood supply chain. 

 

 Food Safety Inspection Teams: Food safety inspectors are crucial in ensuring that seafood sold in 

markets is free from harmful adulterants like ammonia and formaldehyde. Their work helps enforce 

food safety regulations and protects public health. For example, in Kerala, India, municipal food safety 

teams found that 20% of seafood samples contained unsafe levels of ammonia during routine 

inspections in 2022. These findings highlight the importance of portable detection devices for on-site 

testing. The global seafood testing market is projected to grow to $5.5 billion by 2026, driven by 

increasing regulatory scrutiny and the need for safe food practices (Allied Market Research, 2021). 

 

 Quality Control Teams in Seafood Restaurants: Ensuring the safety and quality of seafood supplies is 

a top priority for restaurant chains to maintain customer trust and comply with safety standards. For 

instance, a 2021 survey in the United States revealed that 15% of seafood-serving establishments faced 

complaints about suspected contamination, resulting in reputational damage and financial losses. 

Portable detection tools enable real-time quality checks, reducing the risk of adulteration and 

improving consumer confidence. The global restaurant industry, valued at $3.5 trillion in 2023, 
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continues to prioritize investments in quality control measures to meet growing consumer expectations 

and regulatory requirements (Statista, 2023). 

 

 Individual Consumers: This group represents the largest user base, comprising seafood consumers 

worldwide who prioritize food safety. The application’s simple interface and real-time testing 

capabilities make it an ideal choice for health-conscious individuals, especially in areas with high 

seafood consumption and limited regulatory oversight. By empowering consumers to verify seafood 

quality at the point of purchase, the app responds to a critical need for transparency in food safety. 

 Regulatory Bodies and Food Safety Inspectors: Food safety authorities around the world can 

leverage this app as a supplemental tool for on-the-spot chemical testing during market inspections. 

For regulatory agencies, the app provides a cost-effective solution to increase testing coverage without 

incurring the high costs and logistical challenges associated with traditional laboratory-based testing. 

This feature is particularly relevant in resource-limited regions, where consistent monitoring of food 

safety standards is challenging. 

 

 Seafood Vendors and Retailers: Vendors who prioritize quality assurance can use the app to verify 

their products, building trust with consumers by offering certified, tested seafood. This feature provides 

a competitive edge, especially for vendors in high-competition markets where food safety is a priority. 

By using this app, vendors can signal their commitment to quality, potentially attracting a broader 

customer base and improving customer retention. 

4.3 Commercial Viability and Revenue Streams 

The proposed mobile application has significant commercial potential, driven by its relevance to a pressing 

consumer need for food safety. Various revenue models can be explored to maximize profitability, including 

direct sensor sales, in-app purchases, subscription services, and B2B partnerships with food industry 

stakeholders. 

 Sensor Device Sales and In-App Purchases: The initial revenue model could involve selling the sensor 

device needed for testing, with the app available for free or at a low initial cost. Additional features, 

such as detailed reports, contamination alerts, and advanced insights, can be offered as in-app 

purchases, catering to consumers who seek enhanced functionality. 

 Subscription Model for Premium Features: A subscription-based model can provide users access to 

premium services, such as personalized alerts for contamination trends, region-specific seafood quality 

data, and advanced analysis of test results. The subscription model not only creates a recurring 

revenue stream but also fosters long-term user engagement through continuous value-added services. 

 Partnerships with Seafood Vendors and Retail Chains: Establishing partnerships with seafood 

vendors, grocery stores, and restaurant chains offers another revenue channel. Vendors and retailers 

who commit to regular testing can market their products as certified safe, attracting consumers who 

value transparency in food quality. The app could offer special badges or in-app certification, allowing 

vendors to display verified safety standards and creating an additional revenue opportunity. 

4.4 Competitive Advantage and Market Differentiation 

While food safety applications are not new, few specifically address seafood adulteration with a focus on 

consumer accessibility. The proposed mobile app differentiates itself by providing real-time, consumer-friendly 

testing for chemicals like ammonia and formaldehyde, two adulterants that pose significant health risks and are 

challenging to detect without specialized equipment. This level of accessibility enables consumers to verify 

seafood quality independently, bridging the gap between laboratory testing and everyday consumer needs. 
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Additionally, the app’s educational resources and community-driven data-sharing capabilities set it 

apart. By enabling users to view regional seafood contamination trends and access educational 

content on food safety, the app not only informs consumers but also promotes a culture of 

accountability in the seafood industry. The app’s capacity to collect and analyze data on 

contamination patterns can also support regulatory bodies and encourage safer practices among 

vendors, making it a valuable tool for stakeholders across the seafood supply chain. 

 

Methodology and Technical Framework 

5.1 Testing Process and User Interface 

The method to test for chemicals in seafood is simple and user-friendly, designed for easy use by people with 

little technical experience. Users start by connecting a small sensor probe to their smartphone through 

Bluetooth or USB. The app, with its simple interface, guides users step-by-step through the testing process, 

making it accessible to everyone. 

To begin, the user inserts the sensor probe into a small fish sample. The probe quickly checks the sample for 

ammonia and formaldehyde levels. The app then shows results using easy-to-understand colors: green means 

safe, yellow means caution, and red means unsafe, along with details on the levels found. The whole process 

takes less than a minute, giving people the power to make quick, informed choices about their seafood right at 

the point of purchase. 

5.2 Technical Details of Electrochemical Sensors 

The sensors used to detect ammonia and formaldehyde are small, affordable, and very sensitive, ideal for 

portable testing. They work by sensing changes in electrical resistance or conductivity when they touch these 

chemicals. This change creates an electrical signal, which the app reads to show how much of each chemical is 

present. 

These sensors are made using graphene, a special material that works well for detecting chemicals due to its 

high surface area, strong conductivity, and stability. Graphene can be customized to specifically react to 

ammonia and formaldehyde, making it highly accurate for detecting even very small amounts. Studies show that 

graphene-based sensors are effective for this type of precise testing, making them reliable for seafood safety 

checks. They are also durable and reusable, meaning users won’t need to replace them often. 

5.3 Data Processing with Machine Learning 

To keep the readings accurate, the app uses a machine-learning algorithm that adjusts sensor readings based 

on factors like temperature, humidity, and sample size, which can impact sensitivity. The algorithm, trained on 

many readings collected under different conditions, calibrates the results to provide consistent accuracy in 

various settings. 

The machine-learning model also improves with use. As more people use the app, it gathers anonymized data 

from different conditions, helping the model adjust even better over time. This learning process makes the app 

more reliable, giving users high-quality, accurate results. 

5.4 Data Collection and Anonymized Feedback 
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A key part of the app is its ability to anonymously store test results in a central database, creating a large pool 

of data on seafood quality trends across regions. This data is helpful for both consumers and regulatory bodies. 

Users can check seafood safety rates in specific areas, helping them choose safer vendors and avoid those with 

high contamination rates. 

For regulatory agencies, this data offers insights into contamination patterns, helping them monitor high-risk 

areas and enforce food safety rules effectively. By providing information on seafood quality trends, this 

feedback loop strengthens food safety efforts on a broader scale, benefiting individual consumers and the 

community as a whole. 

5.5 Calibration, Quality Control, and Regular Updates 

To ensure the app stays accurate and dependable, the sensor and app are updated regularly with new 

calibration data. Quality control includes frequent updates to the machine-learning model, based on 

anonymized user data, and adjustments to sensor calibration as needed. These updates help the app stay 

responsive to changes in environmental conditions and differences in seafood quality that might affect 

detection accuracy. 

Periodic app updates will also bring improvements to the algorithm, user interface, and sensor 

sensitivity. Keeping the app up-to-date with advances in sensor technology builds consumer trust, 

ensuring that users can depend on the app to provide the latest and most reliable seafood safety 

information. 

 

Challenges and Limitations 
 

6.1 Technical Challenges and Sensor Limitations 

 

While electrochemical sensors have great potential for portable seafood testing, they also come with certain 

technical hurdles. One main issue is the sensor’s ability to detect specific chemicals accurately in complex 

environments. Seafood naturally contains a mix of compounds, which could interfere with sensor readings and 

lead to false positives or errors. The app does use machine learning to try and adjust for these variables, but 

environmental factors like temperature and humidity might still impact sensor accuracy, especially in 

uncontrolled conditions. 

Another limitation is sensor durability. Graphene-based sensors were selected for their stability and sensitivity, 

but with frequent use, they can wear out and lose accuracy. This could mean the sensors need regular 

calibration or replacement, which might raise costs for users and affect the app’s ease of use over the long 

term. 

6.2 Regulatory and Compliance Challenges 

Food safety rules vary widely between regions, making it hard to develop a single testing solution that works 

everywhere. Some countries have strict guidelines on chemical preservatives, while others have less 

enforcement. This variation complicates the app’s ability to deliver consistent, reliable results across different 

places. 

mailto:editor@ijermt.org
http://www.ijermt.org/


  International Journal of Engineering Research & Management Technology                                ISSN: 2348-4039 

Email:editor@ijermt.org                     Volume 11, Issue-6 November-December- 2024               www.ijermt.org 

Copyright@ijermt.org                                                                                                                                Page 46 

The app’s data collection on contamination patterns could also face privacy regulations in certain regions. 

Even though data is collected anonymously, regulations like the General Data Protection Regulation (GDPR) in 

the European Union require strict standards for handling user data. Meeting such compliance standards may 

add complexity to the app’s design and increase costs. 

6.3 Market Adoption and Consumer Behavior 

Encouraging people to use the app may be a challenge. While the app is designed to help consumers, not 

everyone may be willing or comfortable using technology for food safety checks. In some regions, people may 

not be very aware of the risks of seafood contamination or may lack the technical know-how to operate sensor-

based tech. Some might distrust the technology or find the testing process inconvenient, which could limit the 

app’s user base. 

Seafood vendors may also hesitate to use the app due to concerns about transparency. Vendors who don’t 

consistently meet food safety standards might fear that the app could reveal issues that could impact sales. For 

vendors to embrace the app, it would need to clearly demonstrate economic benefits, such as building consumer 

trust and loyalty, that could help offset these concerns. 

6.4 Data Accuracy and Reliability Concerns 

The accuracy of the app’s data depends on several factors, including the sensor’s performance, whether users 

follow testing steps correctly, and environmental conditions. Although machine learning helps adjust the 

readings, mistakes in handling the sensor or not following instructions could lead to inaccurate results. For 

instance, improper use could cause safe seafood to be marked as unsafe or contaminated seafood to pass as 

safe. 

The app’s feedback system, which relies on user data, adds another challenge. This user-contributed data 

promotes transparency, but it raises concerns about data quality. The app would need to enforce strict data 

validation to ensure only reliable data is used for contamination trends and recommendations, which is crucial 

for building trust among users. 

6.5 Environmental and Societal Impact of Widespread Usage 

Widespread use of portable seafood testing could have broader environmental and societal impacts. One 

environmental issue is the disposal of used sensors. Although the sensors are designed to be reusable, they will 

eventually need to be discarded, raising concerns about waste, especially in areas with high seafood 

consumption. 

From a societal view, the app’s transparency could lead to unequal access to safe food. Vendors who 

can’t afford regular testing might be at a disadvantage, potentially impacting their business. 

Additionally, increased awareness of contamination could reduce seafood demand, affecting regions 

reliant on seafood trade. Addressing these broader impacts requires careful planning to ensure the app 

supports food safety fairly and responsibly while minimizing any environmental effects. 

 

Future Outlook and Potential Impact 

 

7.1 Transforming Consumer Behavior and Food Safety Culture 
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The use of a consumer-oriented seafood testing app could shift consumer behavior significantly, fostering a 

proactive approach to food safety. By giving consumers the ability to test seafood for contaminants, the app 

makes food safety everyone’s responsibility, not just that of regulatory authorities. As consumers gain more 

awareness of seafood safety, they will likely expect higher standards, pushing vendors to adopt safer practices. 

This change could lead to a lasting cultural shift in the seafood industry, encouraging greater transparency and 

accountability in food handling and safety practices. 

7.2 Advancing Global Food Safety Standards 

On a larger scale, the app could aid regulatory agencies in enforcing food safety standards more effectively. 

Through anonymized and aggregated data on contamination trends, the app can highlight high-risk areas and 

vendors with recurring safety issues. Such data-driven insights can help regulators allocate resources more 

strategically, conduct targeted inspections, and update safety standards accordingly. The app’s community-

driven feedback could also support traditional food safety measures, creating a safer and more transparent 

global food supply chain. 

7.3 Expanding the Scope of Adulteration Detection 

Currently focused on detecting ammonia and formaldehyde, the app’s underlying technology is adaptable and 

could be expanded to test for additional contaminants. Future versions of the app might include sensors for 

pesticides, heavy metals, and other harmful chemicals commonly found in foods. This broader functionality 

would make the app useful beyond seafood, helping consumers ensure the safety of various food items. This 

versatility positions the app for growth in the wider food safety market. 

7.4 Potential for Global Scalability and Partnerships 

Food safety is a universal concern, giving this app strong potential for global adoption. Strategic partnerships 

with international seafood distributors, restaurant chains, and supermarket networks could make the app a 

standard tool for seafood safety. Collaborating with regulatory bodies, NGOs, and health agencies could also 

enhance its reach, promoting adoption in public health campaigns and food safety initiatives. 

Partnering with sensor technology firms and data analytics providers could further boost the app’s capabilities, 

allowing continuous improvements and keeping it at the forefront of food safety innovation. By working with 

industry leaders and integrating new technologies, the app could become a key player in the digital food safety 

space. 

7.5 Environmental and Economic Benefits 

The app’s benefits extend beyond public health, potentially impacting the environment and economy. Reducing 

the use of chemically adulterated seafood supports more sustainable fishing practices, as vendors shift toward 

safer preservation methods. This reduction in chemical use helps protect aquatic ecosystems, as harmful 

substances are kept out of the water. 

Economically, the app benefits both consumers and vendors. For consumers, verifying food safety boosts 

confidence in purchasing decisions and could reduce healthcare costs from foodborne illnesses. For vendors, 

meeting high food safety standards can build customer trust and loyalty, providing a competitive edge, 

especially where seafood quality is a top concern. These dynamics create positive economic impacts, 

strengthening trust in the seafood supply chain and supporting vendors committed to food safety. 

7.6 Future Research and Development Opportunities 
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This app also opens new paths for research and innovation in food safety. Future studies could focus on 

improving sensor materials to increase sensitivity, durability, and detection range. Advancements in machine 

learning and data analytics might refine the app’s predictive accuracy, allowing it to give users tailored 

contamination alerts based on regional data trends. 

The integration of Internet of Things (IoT) technology could further expand the app’s utility. Connecting 

with smart kitchens and refrigerators could enable automated food quality checks, transforming food 

safety management in both homes and commercial kitchens. As the technology advances, this app 

could serve as a model for other consumer-friendly detection tools, driving innovation in accessible, 

practical food safety solutions across the industry. 

 

Summary 

The issue of seafood adulteration, particularly through the use of harmful chemicals like ammonia and 

formaldehyde, represents a significant health risk and underscores the need for innovative food safety solutions. 

Traditional laboratory-based testing methods, while effective, are inaccessible to everyday consumers, leaving a 

substantial gap in food safety enforcement at the point of purchase. This study presents a mobile application 

equipped with electrochemical sensors as a practical, consumer-oriented solution that enables real-time 

detection of adulterants in seafood. By empowering consumers to verify the safety of their seafood, this app 

addresses a critical need for transparency and accountability in the global seafood industry. 

Throughout this article, we explored the technical and market feasibility of this solution, highlighting the role of 

electrochemical sensors and the integration of machine learning to ensure reliable, accurate results across 

diverse environments. The proposed app is more than a testing tool; it is a platform that brings consumers, 

vendors, and regulatory bodies together in a collaborative effort to enhance food safety standards. By 

incorporating a data collection and feedback loop, the app supports evidence-based policymaking and fosters a 

culture of shared responsibility for seafood quality. 

The market potential for this app is substantial, with a target audience that includes consumers, regulatory 

agencies, and seafood vendors. With strategic partnerships and continuous updates to its technology, the app 

could evolve to detect a broader range of contaminants, extending its applicability beyond seafood to other food 

products. This adaptability, coupled with the app’s user-friendly design and robust data analytics capabilities, 

positions it as a versatile tool with far-reaching implications for food safety on a global scale. 

The app’s future development offers promising research and innovation opportunities, from improving sensor 

materials for enhanced detection to integrating Internet of Things (IoT) technology for smart food safety 

solutions. These advancements could transform the app into an essential household tool, further cementing its 

role in public health and food safety. 

In conclusion, the proposed mobile app represents a meaningful advancement in the field of food safety. 

By providing a portable, accessible, and scientifically validated method for seafood testing, it empowers 

consumers to make informed choices and holds the seafood industry accountable to higher standards of 

quality. This solution not only addresses an immediate health concern but also sets the stage for a more 

transparent and responsible global food supply chain. As this technology continues to evolve, its 

potential to shape consumer behavior, regulatory practices, and industry standards remains immense, 

offering a sustainable path forward in the pursuit of safer, more trustworthy food systems. 
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