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Abstract: An appropriate seafood origin identification is essential for labelling regulation but also
economic and ecological issues. Near infrared (NIRS) reflectance spectroscopy was employed to
assess the origins of cuttlefish caught from five fishing FAO areas (Adriatic Sea, northeastern and
eastern central Atlantic Oceans, and eastern Indian and western central Pacific Oceans). A total
of 727 cuttlefishes of the family Sepiidae (Sepia officinalis and Sepiella inermis) were collected with
a portable spectrophotometer (902–1680 nm) in a wholesale fish plant. NIR spectra were treated
with standard normal variate, detrending, smoothing, and second derivative before performing
chemometric approaches. The random forest feature selection procedure was executed to select the
most significative wavelengths. The geographical origin classification models were constructed on the
most informative bands, applying support vector machine (SVM) and nearest neighbors algorithms.
The SVM showed the best performance of geographical classification through the hold-out validation
according to the overall accuracy (0.92), balanced accuracy (from 0.83 to 1.00), sensitivity (from 0.67 to
1.00), and specificity (from 0.88 to 1.00). Thus, being one of the first studies on cuttlefish traceability
using NIRS, the results suggest that this represents a rapid, green, and non-destructive method to
support on-site, practical inspection to authenticate geographical origin and to contrast fraudulent
activities of cuttlefish mislabeled as local.
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1. Introduction

Seafood authenticity represents a notable feature for governments, trades, and con-
sumers. According to European Regulation (EU) n. 1379/2013 [1], fishery products must be
labelled with the commercial designation, proper scientific name of the species, production
method (caught or farmed), fishing gear (i.e., hook, trap, trawl), and catch or production
area (FAO fishing area). Moreover, the name and the geographic origin of the fishery
product allow to obtain information associable to some safety and regulatory aspects, in
particular, to potential illegal fishing practice and to the presence of toxins, contaminant, or
allergens that could represent a risk to human health and safety [2]. However, the complex-
ity of the fishery supply chain and the loss of data or misinformation facilitate fraudulent
activity in this sector, making seafood the second category of food most defrauded [3–5].
Indeed, among the non-conformity accounted for in the fishery sector, mislabeling was
found to be the most recurrent commercial fraud (33%) [6]; the voluntary practice of la-
belling a lower value product as a higher value product is generally practiced for profit. In
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particular, the counterfeiting of the geographical origin, the sale of a thawed product as
a fresh one, and specie substitution are the prominent issue in the fishery sector [7,8]. Such
actions are made easier because it is difficult to monitor every phase of the whole supply
chain [9]; hence, this lack results in the uncertain authenticity of the product on sale.

Cephalopods are considered one among the most valuable and abundant marine
fishery products. Contrary to the intensive fishing of bone-fish stocks, the global biomass of
cephalopods has increased; thus, greater fishing and trading of this product have been en-
couraged. Cephalopod world commerce has increased by 33% from 2010 to 2018 [10]. This
sector represented the 7% of the total fishery trade [11], and in 2018, 2,223,854 tons were
accounted for world exports of fresh, frozen, or chilled product [12]; in particular, the lead-
ing exporters were China (568,172 tons), Peru (209,162 tons), and India (187,472 tons) [12].
Cephalopods are widely appreciated by consumers both for the peculiar taste and for
nutritional value; in particular, this seafood is mainly composed of water (80%), and it is
considered a notable source of protein (16%) comparable to that provided by bone-fish and
beef consumption [13,14]. However, cephalopods contain small amounts of fat (0.7–1.4%),
similar to that observed in cod (0.7% [15]) but poorer than salmon (9% [16]) and beef
(18% [17]). Moreover, this sea product is particularly rich in omega-3 (48% of total fatty
acids), docosahexaenoic acid (30% of total fatty acids), and eicosapentaenoic acid (12% of
total fatty acids [14]), and it is a good source of calcium, iron, and sodium [14]. Nutritional
properties and geographic origin are among the most relevant aspects affecting consumer
choice in food purchase [18]. Furthermore, geographical origin is one of the aspects cur-
rently most relevant to consumers due to the increasing awareness about the impacts of
the purchasing choice of seafood on the marine environment [19]. Moreover, consumers
generally prefer products from their own or a nearby nation with a short supply chain,
which is perceived as safer and resulting in higher quality products [20].

The attribution of geographical origin in the seafood sector is generally performed in
a laboratory through DNA- and protein-based techniques or isotopic measurements that
require time, reagents, sample destruction, and trained personnel [21–24]. On the other
hand, near-infrared spectroscopy (NIRS) is a technique widely employed to assess fishery
product origin through a fast and easy evaluation [25–27]; in detail, this method does not
require the sample destruction, the use of reagents, or personnel skilled to perform the
analysis. Indeed, the award of origin through a rapid, green method applicable on-site
represents an important strategy for food business operators, authorities, and regulators to
meet internal traceability requirements and to implement and monitor the goods’ control
in full chain traceability [19,28]. Studies that assess NIRS capability on cephalopods fraud
have focused mainly on species substitution; few have aimed at the investigation of frozen-
thawed product labelled as fresh [29,30]. However, although it has been used for other fish
products [25–27], to our knowledge, no research has been conducted on the traceability
of cephalopods through the NIRS technique. This study aimed to develop and validate
through the use of machine-learning algorithms the classification model about geographic
origin of individual cuttlefish (Sepia officinalis and Sepiella inermis) from five different FAO
fishing areas.

2. Materials and Methods
2.1. Cuttlefish Sampling and Dataset

The study was carried out in an Italian wholesale fish plant located in Chioggia
(Venezia, Italy). The sampling was conducted over 7 months (from November 2019 to
July 2020), considering a total of 727 individual cuttlefish collected from 49 commercial
batches. The dataset considered was composed by fresh (n = 221) and frozen-thawed
cuttlefishes (n = 506) with different sizes (0.1–3.0 kg), originating from five catching areas
and collected during four catching seasons (autumn, winter, spring, and summer). The
detailed specification of all cuttlefish sampled, including the varieties, is presented in
Table 1. Further specific information are reported in supplementary material (Table S1).
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Table 1. Geographic origin, correspondent FAO fishing area, and description of cuttlefish species
included in the study.

Geographic Origin FAO Fishing Area Species Samples

Northeastern Atlantic Ocean 27 Sepia officinalis 371
Eastern central Atlantic Ocean 34 Sepia officinalis 279
Eastern Indian Ocean 57 Sepiella inermis 28
Western central Pacific Ocean 71 Sepiella inermis 30
Adriatic Sea 37.2.1 Sepia officinalis 19

2.2. NIRS Data Collection

The NIRS data acquisition were carried out using a portable NIR spectrophotometer
(PoliSPECNIR, ITPhotonics, Breganze, Italy) that operated in reflectance mode from 900 to
1680 nm with a resolution of 2 nm. Spectra of each cuttlefish were collected on intact and
refrigerated cuttlefish (0–2 ◦C) after the usual company procedures (skinning, degutting,
storage on ice). NIR spectral data measurements were performed through a round scanning
window (3.2 cm2) placed in direct contact with the sample surface. Each spectrum was
obtained by averaging of 5 s of data acquisition at a 10-msec integration time. Spectral
data were registered in reflectance (R) units and converted to absorbance units as log (1/R)
using poliDATA 3.0.1 software (ITPhotonics, Breganze, Italy).

2.3. Spectral Data Analysis

Data analysis was carried out by using R software, version 3.2.5 (R Core Team, 2016).
Before any statistical analysis, spectra were pre-treated with standard normal variate (SNV),
detrending [31], smoothing, and the second derivative to improve the spectral properties
and remove the multiplicative interference of scattering [26,29,32].

A random forest (RF) feature selection procedure based on the Boruta algorithm
(Boruta package, Comprehensive R Archive Network, R Development Core Team, 2010; [33])
with a wrapper approach was applied to select the most informative wavelengths and to
remove unrelated and noisy data [26,34]. After feature selection and using the createData-
Partition function of caret package of R [35], the whole dataset was split into a training set
to perform the discrimination models and into a testing set to assess and validate the model
developed. In particular, the training set was composed of 70% of the samples (n = 511),
and the testing set consisted of 30% of the samples (n = 216). The model was validated
through the hold-out validation in which the dataset was split again into the training set
(70%) and used for the repeated cross-validation (setting number = 10 and repeats = 5)
and the testing set (30%), composed of samples selected maintaining the proportionality
among areas.

A principal component analysis (PCA) as an unsupervised method was performed to
visualize the data distribution. Whereas, as supervised models, support vector machine
(SVM) and K nearest neighbors (KNN) were used to investigate the NIR classification
capability. The SVM was modelled by the use of the caret package through both the SVM-
Linear and SVM-Radial kernels and applied to the training dataset. The C-value (Cost)
in the Linear classifier and the radial basis function sigma were customized, adopting
a grid search. The KNN was used as a classification method whose principle was to
predict a class for a given test observed by attributing the class of the KNN observed
sample. After training the models, the predict method was applied to obtain results
in testing and validation. The model performance was evaluated through a confusion
matrix, and the quality of prediction was assess by the accuracy, sensitivity, specificity, and
precision metrics [36].
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3. Results and Discussion

Nowadays, due to the increment of frauds identified in fishery sector, a strategic plan
is required to detect and prevent seafood counterfeiting or mislabeling in short time due
to the perishable nature of the product. Indeed, governments and food industry must
take up actions against to this issue; however, in support of this claim, NIRS represent
a valid approach widely applied in food control to meet the need for a rapid feedback in
food authenticity. Thus, in the present study, NIRS was applied to collect spectral data
and to discriminate cuttlefishes according to the origin of FAO fishing area using a total of
727 individual samples.

3.1. Feature Selection and Spectra Patterns

Spectra samples was collected from 902 to 1680 nm in reflectance mode. However,
among the 389 investigated wavelengths, only RF 194 resulted in significant results re-
garding the geographic origins that were considered for the further analyses; the most
informative bands are related to the overtone and combination of some molecular chemical
bonds, such as OH, CH, and NH [37,38]. The most prominent bands were observed as fol-
lows: around 934–952 nm (CH group, methylene, and hydrocarbons); around 990–1036 nm
(nonbonded carboxylic acid hydroxyl, OH phenols, and NH amine); 1062–1070 nm (OH
combination bands; alcohol or water); 1086–1106 nm (CH); 1126–1138 nm (CH, aromatic hy-
drocarbon); 1168–1254 nm and 1356–1418 nm (CH, hydrocarbons aliphatic); 1454–1456 nm
(OH bond, water); 1462, 1480, and 1568 nm (NH bonds; amide, protein); 1588 nm (OH bond,
alcohols or water); and 1614–1678 nm (CH and NH, alkenes and ketones). In particular, the
most significant bands are mainly associated to methylene group of fat; in detail, absorption
band around 930 nm and 1220 nm areas were related to the third and second overtone
of CH stretch related to lipids, respectively [37,39]; in the present study, the resulting
bands were characterized by the highest score (Figure 1; scores ranged between 3.0–8.2 and
6.0–9.0, respectively). Likewise, the area around the 1660 nm resulted in a compelling
contribution to cuttlefish classification; indeed, also this area of the spectrum is ascribed to
fat and fatty acids contents [26]. In particular, studies reported that fatty acids variability
in seafood composition is affected mainly by fishing area since it is highly influenced by
environmental and geographical aspects as water quality (i.e., temperature, salinity) and
food source [40–42].

Figure 1 depicts the mean spectrum after pre-treatments according to the five geo-
graphic origins; in general, similar trends were observed among the mean NIR spectra
of five FAO fishing area. However, slight differences were observed at 932, 966, 1122,
1154, and 1678 nm that are probably due to the differences among the spectra related to
hydrocarbons, alkyl alcohols, aromatic amine, and ketones [38]; in particular, the mean
spectrum of cuttlefishes caught in the Adriatic Sea is characterized by highest absorbance;
on the other hand, the lowest absorbance values were observed in eastern central (EC)
Atlantic Ocean.
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Figure 1. The mean NIR absorbance curves after standard normal variate, detrending, smoothing and the second derivative
treatment and the most informative wavelengths selected by random forest (in grey) for predicting origin of FAO fishing
area in cuttlefish. Magnification of spectra ranges where the differences in absorbance were detected (A) (902–1022 nm),
(B) (1094–1190 nm), and (C) (1578–1678 nm).

3.2. Principal Component Analysis

Subsequently to the feature wavelengths selection, the PCA and classification models
have been designed using only the most informative wavelengths of pre-treated data
to discard irrelevant attributes. The PCA is performed as an unsupervised approach to
visualize the graphical data distribution, offering a simple method to detect a potential
clustering of samples according to the caught fishing area. The cumulative contribution
of the first three PCs accounts for 76% of the total variance of NIRS data; in particular,
PC1 explains 39% of the total variance, whereas PC2 and PC3, 21% and 16%, respectively.
Figure 2 shows the score of the first three PCs, showing valuable clustering among groups
of different geographic origins; in detail, a noticeable overlap of the data distribution among
the five classes was observed among the contiguous areas, as between the (northeastern)
NE and EC Atlantic Oceans and between the eastern (E.) Indian and western central (WC)
Pacific Oceans. This is probably due to the high collinearity in the variables among classes
or from the large spread of sample data points. On the other hand, samples caught in
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the Adriatic Sea resulted in a distinct separation from the other areas; however, a slight
overlapping with NE Atlantic Ocean was observed probably due to the highest spread of
Atlantic data points.
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3.3. Machine-Learning Analyses

The classification of foodstuff combining NIRS with chemometric approaches has
already been considered as valid method to discriminate the origin of vegetable products,
such as asparagus [43] and rice [44], and in fishery product, as observed in sea cucum-
ber [25], sea bass [26], tilapia [27], and anchovies [41]. In detail, in the present study, the
capability of the NIRS to discriminate cuttlefish according to the FAO fishing area was
assessed comparing two among the most common chemometric techniques used in food
authentication and adulteration [45], i.e., SVM and KNN models. In particular, SVM and
KNN algorithms were performed as supervised methods and compared to each other to
evaluate the best classifier model. However, between those two discriminant approaches,
the SVM model demonstrated the best performance of classification even with unbalanced
data among classes, as reported in the study of Farquad and Bose [46]. Models’ perfor-
mance were evaluated based on overall accuracy, balanced accuracies, and on the ability
to classify sample origin correctly as belonging (sensitivity) or not belonging (specificity)
to a specific origin class [47,48]. In general, the KNN performance was poorer than that
observed for SVM; in particular, KNN showed an overall accuracy of 0.84, and the greatest
specific balanced accuracy was 0.88. Specificity ranged between 0.80 and 1.00, whereas sen-
sitivity varied from 0.20 to 0.93. Instead, the SVM model yielded the greatest performance
of classification; thus, SVM results are reported in Table 2 and discussed more in detail.
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Table 2. Performance of classification of support vector machine model to discriminate cuttlefish according to the origin in
hold-out validation.

Reference Classes

Northeastern
Atlantic O.

Eastern Central
Atlantic O.

Adriatic
Sea

Eastern
Indian O.

Western Central
Pacific O.

Predicted Classes

Northeastern Atlantic O. 107 10 1 0 2
Eastern Central Atlantic O. 2 73 0 0 1

Adriatic Sea 0 0 4 0 0
Eastern Indian O. 1 0 0 8 0

Western Central Pacific O. 1 0 0 0 6

Sensitivity 0.96 0.88 0.80 1.00 0.67
Specificity 0.88 0.98 1.00 1.00 1.00

Balanced Accuracy 0.92 0.93 0.90 1.00 0.83

The SVM gave an overall accuracy of 0.92, showing the greatest number of samples
assigned correctly to their own class; on the other hand, 8% (n = 18) of samples were
incorrectly classified. Notably, the balanced accuracy reported for the NE Atlantic and EC
Atlantic Oceans were 0.92 and 0.93, respectively. In particular, the 12% (n = 10) of samples
from EC Atlantic Ocean were assigned to NE Atlantic one; thus, a spectra of samples from
EC Atlantic Ocean could be characterized by traits similar to those of the NE Atlantic Ocean.
However, in NE Atlantic Ocean class, we observed the lowest misclassification occurrence
(3.6%, n = 4), with samples erroneously assigned to the EC Atlantic Ocean (n = 2) and to E.
Indian and WC Pacific Oceans (1 sample per both). Among the balanced accuracy results,
however, the lowest value (0.83) was attributed to WC Pacific Ocean, which showed the
lowest sensitivity (0.67) in which 33% (n = 3) of samples were misclassified as belonging to
the NE Atlantic Ocean (22%; n = 2) and to EC Atlantic Ocean (11%; n = 1). Moreover, the
balanced accuracy reported for Adriatic Sea was 0.90, showing that the 20% of samples
(n = 1) were considered to belong to the NE Atlantic Ocean. However, the best performance
of the SVM algorithm was represented by the greatest balanced accuracy, sensitivity, and
specificity of 1.00 observed for the E. Indian Ocean class in which samples were totally
discriminated from the other groups. In detail, the results observed on Sepiella inermis
show that samples (n = 8) from E. Indian Ocean were completely separated from cuttlefish
of other origins regardless to the species, size, and physical status; indeed, the highest
and whole accuracy of sample classification from E. Indian Ocean could be attributed to
the significantly different water environments and food sources in respect to those of the
Sepiella inermis from WC Pacific Ocean.

The findings observed in this study are in accordance with those observed in literature
considering other sea products. In detail, the overall accuracy of the present study (0.92)
was greater than one (0.89) reported in the research about the geographical classification of
European sea bass (Dicentrarchus labrax) proposed by Ghidini et al. [26]. The discrepancy
with the Ghidini et al. [26] study could be related to the small area considered (west, central
and eastern Mediterranean Sea), to the low sample size (n = 144), or to the different model
of classification considered (OPLS-DA) in their study. On the other hand, the study focused
on the traceability of Chinese tilapia from four geographical origins, conducted by Liu
et al. [27], showed the highest ratio (0.85) of samples correctly classified, lower than the
present study (1.00). In detail, differences could be related to the lower sample variability
due to the small sampling period (October to December), small size of sample (n = 208),
and different chemometric approach (SIMCA) considered in their study [27]. On the other
hand, the research performed by Guo et al. [25] that discriminated 189 sea cucumbers
(Apostichopus japonicus) according to the geographic origin from nine different origins
of Chinese sea reported a higher value of classification rates (1.00) for all four classes
considered; this is probably due to the lower variability given by the smaller size of
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sample (n = 45) employed in the validation test than in the present study. Moreover,
compering the results reported in this study to the ones in the previous study that were
considered standard techniques to discriminate seafood according to the geographical
origin, it is important to consider that NIRS technique is a fast, non-consuming, green,
and easy approach. Indeed, the common techniques are generally performed on a small-
sized sample and require a long analytical phase performed by skilled personnel. In
particular, the findings observed in the research conducted by Varrà et al. [49] resulted
in higher accuracy than the present study; in detail, Varrà et al. [49] reported the whole
sensitivity, specificity, and accuracy (1.00) in the classification of cuttlefishes according to the
geographic origin through the quantification of the elemental composition defined using
a laboratory instrument of 68 samples. However, although the findings observed in this
study were slightly lower than those of Varrà et al. [49], the importance of the present study
is attributable to a great variability of data collected (n = 727), evidencing the effectiveness
of classification according to the geographical origin in employing a portable and fast tool
in a real environment, which is a real stage of the cuttlefish supply chain. Moreover, for
other approaches generally employed to discriminate according to the geographical origin,
such as DNA or isotopic techniques, these are time consuming and expensive. Furthermore,
the isotopic analysis shows limitation in accuracy results being affected by environmental
effects, such as diet, season, and salinity [19]; in fact, the isotopic technique is generally
supported by the elemental technique to improve the accuracy of food traceability [19].
Such achievements confirm the applicability of NIRS technology as a portable, independent,
and valid tool suitable during on-site inspection in every phase of the cuttlefish supply
chain to control and prevent frauds of origin mislabeling.

4. Conclusions

This study demonstrates the feasibility of NIRS in classification according to geo-
graphical origins, achieving an accuracy of 0.92 when using a large sample dataset (n = 727)
collected from five FAO fishing areas. Spectral data collection was performed in a fishing
plant to replicate the real conditions of control inspection executed in a part of the supply
chain. The cuttlefish discrimination according to the caught area is achievable though the
environmental and geographical aspects that affect the chemical composition of samples.
This result suggests that the employment of a portable NIRS instrument is a user-friendly,
fast, suitable, and independent analytical approach for supporting the regulatory inspec-
tion that awards the geographic origin on-site for perishable products. NIRS approach
represents an important strategy for food business operator, authorities, and regulators to
meet internal traceability requirements and to implement and monitor the control of goods
in full chain traceability.

Supplementary Materials: The following are available online at https://www.mdpi.com/article/10
.3390/foods10081678/s1, Table S1. Descriptive information of cuttlefish sampling data considered in
the study.

Author Contributions: Conceptualization, S.B., E.N., and L.F.; methodology, S.B., J.C.F., and L.F.;
validation, S.C., L.S., and J.C.F.; formal analysis, S.C.; investigation, S.C. and L.S.; resources, L.B.; data
curation, S.C.; writing—original draft preparation, S.C.; writing—review and editing, S.B., L.F., J.C.F.;
L.B., and L.S.; project administration, L.F.; funding acquisition, L.F. All authors have read and agreed
to the published version of the manuscript.

Funding: This research was funded by OIS-AIR project: Device for the on-line evaluation of shelf
life, authenticity, and quality of seafood products (CUP C14I19001270007).

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: Not applicable.

Acknowledgments: The authors would like to thank the BluPesca S.r.l. staff (Chioggia (VE), Italy)
for their help with sample logistics.

https://www.mdpi.com/article/10.3390/foods10081678/s1
https://www.mdpi.com/article/10.3390/foods10081678/s1


Foods 2021, 10, 1678 9 of 10

Conflicts of Interest: All the authors and BluPesca and ITPhotonics companies certify that they have
no conflicts of interest to declare. The co-authors, L.B. (BluPesca company) and J.C.F. (ITPhotonics
company), were both involved as business partners within the OISAIR project (Interreg ADRION;
CUP C14I19001270007). The funding was given to Università degli Studi di Padova (Unipd). The
contribution of L.B. (BluPesca company) was in resources and in writing—review and editing. The
contribution of J.C.F. (ITPhotonics company) was in methodology; validation; writing—review
and editing.

References
1. European Parliament and Council of the European Union REGULATION (EU) No 1379/2013 OF THE EUROPEAN PARLIAMENT

AND OF THE COUNCIL of 11 December 2013 on the common organization of the markets in fishery and aquaculture products,
amending Council Regulations (EC) No 1184/2006 and (EC) No 1224/2009 and repealin. Off. J. Eur. Union 2013, L354, 1–21.

2. Williams, M.; Hernandez-Jover, M.; Shamsi, S. Fish substitutions which may increase human health risks from zoonotic seafood
borne parasites: A review. Food Control 2020, 118, 107429. [CrossRef]

3. European Commission. 2019 Annual Report—The EU Food Fraud Network and the Administrative Assistance & Cooperation
System. Eur. Comm. 2019, 1–19. [CrossRef]

4. Pramod, G.; Nakamura, K.; Pitcher, T.J.; Delagran, L. Estimates of illegal and unreported fish in seafood imports to the USA. Mar.
Policy 2014, 48, 102–113. [CrossRef]

5. Sterling, B.; Chiasson, M. Enhancing Seafood Traceability Issues Brief. Glob. Food Traceabil. Cent. 2014, 1–15. [CrossRef]
6. European Commission. The EU Food Fraud Network and the System for Administrative Assistance & Food Fraud; Annual Report;

European Commission: Brussel, Belguim, 2018; pp. 1–19.
7. Luque, G.M.; Donlan, C.J. The characterization of seafood mislabeling: A global meta-analysis. Biol. Conserv. 2019, 236, 556–570.

[CrossRef]
8. Ghidini, S.; Varrà, M.O.; Zanardi, E. Approaching authenticity issues in fish and seafood products by qualitative spectroscopy

and chemometrics. Molecules 2019, 24, 1812. [CrossRef]
9. Fox, M.; Mitchell, M.; Dean, M.; Elliott, C.; Campbell, K. The seafood supply chain from a fraudulent perspective. Food Secur.

2018, 10, 939–963. [CrossRef]
10. Food and Agricultural Organization Food and Agricoture Organization of the United Nations. Fishery Statistical Collections.

Available online: http://www.fao.org/fishery/statistics/global-capture-production/en (accessed on 31 May 2021).
11. FAO. The State of World Fisheries and Aquaculture 2020. Sustainability in Action; FAO: Rome, Italy, 2020. Available online:

http://www.fao.org/documents/card/en/c/ca9229en (accessed on 1 June 2021).
12. FAO. Fishery and Aquaculture Statistics Aquaculture Production Statistiques des Pêches et de l’ Aquaculture Estadísticas de Pesca

Producción de Acuicultura; FAO: Rome, Italy, 2018. Available online: http://www.fao.org/fishery/static/Yearbook/YB2018_
USBcard/navigation/index_content_aquaculture_e.htm (accessed on 31 May 2021).

13. Mouritsen, O.G.; Styrbæk, K. Cephalopod Gastronomy—A Promise for the Future. Front. Commun. 2018, 3, 1–11. [CrossRef]
14. Ozogul, Y.; Duysak, O.; Ozogul, F.; Özkütük, A.S.; Türeli, C. Seasonal effects in the nutritional quality of the body structural

tissue of cephalopods. Food Chem. 2008, 108, 847–852. [CrossRef]
15. Bisenius, S.; Ludmann, M.; Neuhaus, H.; Effkemann, S.; Heemken, O.; Bartelt, E.; Haunhorst, E.; Kehrenberg, C. The impact

of food additives on the chemical composition in cod (Gadus morhua): A comparative study. J. Consum. Prot. 2019, 14, 329–339.
[CrossRef]

16. Newton, M.; Dodd, J.A.; Barry, J.; Boylan, P.; Adams, C.E. The impact of a small-scale riverine obstacle on the upstream migration
of Atlantic Salmon. Hydrobiologia 2018, 806, 251–264. [CrossRef]

17. Cevik, M.; Icier, F. Effects of voltage gradient and fat content on changes of electrical conductivity of frozen minced beef meat
during ohmic thawing. J. Food Process Eng. 2018, 41, e12675. [CrossRef]

18. Grujic, S.; Grujic, R.; Petrovic, D.; Gajic, J. The Importance of Consumers’ Knowledge About Food Quality, Labeling and Safety in
Food Choice. J. Food Res. 2013, 2, 57–65. [CrossRef]

19. Hassoun, A.; Måge, I.; Schmidt, W.F.; Temiz, H.T.; Li, L.; Kim, H.Y.; Nilsen, H.; Biancolillo, A.; Aït-Kaddour, A.; Sikorski, M.; et al.
Fraud in animal origin food products: Advances in emerging spectroscopic detection methods over the past five years. Foods
2020, 9, 1069. [CrossRef]

20. Giraud, G.; Halawany, R. Consumers’ Perception of Food Traceability in Europe. Focus 2006, 1–7. [CrossRef]
21. Naaum, A.M.; Hanner, R.H. Seafood Authenticity and Traceability: A DNA-Based Pespective. 2016. Available online: http:

//www.sciencedirect.com/science/book/9780128015926 (accessed on 1 June 2021).
22. Espiñeira, M.; Santaclara, F.J. Advances in Food Traceability Techniques and Technologies: Improving Quality Throughout the Food Chain;

Woodhead Publishing: Sayston, UK, 2016; pp. 91–118, ISBN 9780081003213.
23. Yin, H.M.; Huang, F.; Shen, J.; Yu, H.M. Using Sr isotopes to trace the geographic origins of Chinese mitten crabs. Acta Geochim.

2020, 39, 326–336. [CrossRef]
24. Camin, F.; Perini, M.; Bontempo, L.; Galeotti, M.; Tibaldi, E.; Piasentier, E. Stable isotope ratios of H, C, O, N and S for the

geographical traceability of Italian rainbow trout (Oncorhynchus mykiss). Food Chem. 2018, 267, 288–295. [CrossRef] [PubMed]

http://doi.org/10.1016/j.foodcont.2020.107429
http://doi.org/10.2875/326318
http://doi.org/10.1016/j.marpol.2014.03.019
http://doi.org/10.13140/2.1.1884.3526
http://doi.org/10.1016/j.biocon.2019.04.006
http://doi.org/10.3390/molecules24091812
http://doi.org/10.1007/s12571-018-0826-z
http://www.fao.org/fishery/statistics/global-capture-production/en
http://www.fao.org/documents/card/en/c/ca9229en
http://www.fao.org/fishery/static/Yearbook/YB2018_USBcard/navigation/index_content_aquaculture_e.htm
http://www.fao.org/fishery/static/Yearbook/YB2018_USBcard/navigation/index_content_aquaculture_e.htm
http://doi.org/10.3389/fcomm.2018.00038
http://doi.org/10.1016/j.foodchem.2007.11.048
http://doi.org/10.1007/s00003-019-01247-z
http://doi.org/10.1007/s10750-017-3364-3
http://doi.org/10.1111/jfpe.12675
http://doi.org/10.5539/jfr.v2n5p57
http://doi.org/10.3390/foods9081069
http://doi.org/10.22004/ag.econ.10047
http://www.sciencedirect.com/science/book/9780128015926
http://www.sciencedirect.com/science/book/9780128015926
http://doi.org/10.1007/s11631-020-00407-5
http://doi.org/10.1016/j.foodchem.2017.06.017
http://www.ncbi.nlm.nih.gov/pubmed/29934170


Foods 2021, 10, 1678 10 of 10

25. Guo, X.; Cai, R.; Wang, S.; Tang, B.; Li, Y.; Zhao, W. Non-destructive geographical traceability of sea cucumber (Apostichopus
japonicus) using near infrared spectroscopy combined with chemometric methods. R. Soc. Open Sci. 2018, 5, 170714. [CrossRef]
[PubMed]

26. Ghidini, S.; Varra, M.O.; Dall’Asta, C.; Badiani, A.; Ianier, A.; Zanardi, E. Rapid authentication of European sea bass (Dicentrarchus
labrax L.) according to production method, farming system, and geographical origin by near infrared spectroscopy coupled with
chemometrics. Food Chem. 2019, 280, 321–327. [CrossRef]

27. Liu, Y.; Ma, D.-H.; Wang, X.-C.; Liu, L.-P.; Fan, Y.-X.; Cao, J.-X. Prediction of chemical composition and geographical origin
traceability of Chinese export tilapia fillets products by near infrared reflectance spectroscopy. LWT Food Sci. Technol. 2015, 60,
1214–1218. [CrossRef]

28. Hang, L.; Ullah, I.; Kim, D.H. A secure fish farm platform based on blockchain for agriculture data integrity. Comput. Electron.
Agric. 2020, 170, 105251. [CrossRef]

29. Sannia, M.; Serva, L.; Balzan, S.; Segato, S.; Novelli, E.; Fasolato, L. Application of near-infrared spectroscopy for frozen-thawed
characterization of cuttlefish (Sepia officinalis). J. Food Sci. Technol. 2019, 56, 4437–4447. [CrossRef] [PubMed]

30. Pennisi, F.; Giraudo, A.; Cavallini, N.; Esposito, G.; Merlo, G.; Geobaldo, F.; Acutis, P.L.; Pezzolato, M.; Savorani, F.; Bozzetta, E.
Differentiation between fresh and thawed cephalopods using nir spectroscopy and multivariate data analysis. Foods 2021, 10, 528.
[CrossRef]

31. Barnes, R.J.; Dhanoa, M.S.; Lister, S.J. Standard normal variate transformation and de-trending of near-infrared diffuse reflectance
spectra. Appl. Spectrosc. 1989, 43, 772–777. [CrossRef]

32. Rinnan, Å.; Van Den Berg, F.; Engelsen, S.B. Review of the most common pre-processing techniques for near-infrared spectra.
TrAC Trends Anal. Chem. 2009, 28, 1201–1222. [CrossRef]

33. Kursa, M.B.; Rudnicki, W.R. Feature selection with the boruta package. J. Stat. Softw. 2010, 36, 1–13. [CrossRef]
34. Ayyıldız, H.; Tuncer, S.A. Determination of the effect of red blood cell parameters in the discrimination of iron deficiency anemia

and beta thalassemia via Neighborhood Component Analysis Feature Selection-Based machine learning. Chemom. Intell. Lab.
Syst. 2020, 196, 103886. [CrossRef]

35. Kuhn, M. Building Predictive Models in R Using the caret Package. J. Stat. Softw. 2008, 28, 1–26. [CrossRef]
36. Bisutti, V.; Merlanti, R.; Serva, L.; Lucatello, L.; Mirisola, M.; Balzan, S.; Tenti, S.; Fontana, F.; Trevisan, G.; Montanucci, L.; et al.

Multivariate and machine learning approaches for honey botanical origin authentication using near infrared spectroscopy. J. Near
Infrared Spectrosc. 2019, 27, 65–74. [CrossRef]

37. Ghosh, P.K.; Jayas, D.S. Use of spectroscopic data for automation in food processing industry. Sens. Instrum. Food Qual. Saf. 2009,
3, 3–11. [CrossRef]

38. Workman, J.; Weyer, L. Practical Guide and Spectral Atlas for Interpretative Near-Infrared Spectroscopy; CRC Press: Boca Raton, FL,
USA, 2012; ISBN 9781626239777.

39. Feng, X.-D.; Su, R.; Xu, N.; Wang, X.-H.; Yu, A.-M.; Zhang, H.-Q.; Cao, Y.-B. Portable analyzer for rapid analysis of total protein,
fat and lactose contents in raw milk measured by non-dispersive short-wave near-infrared spectrometry. Chem. Res. Chin. Univ.
2013, 29, 15–19. [CrossRef]

40. Saito, H.; Ishihara, K.; Murase, T. The fatty acid composition in tuna (bonito, Euthynnus pelamis) caught at three different
localities from tropics to temperate. J. Sci. Food Agric. 1997, 73, 53–59. [CrossRef]

41. Varrà, M.O.; Ghidini, S.; Ianieri, A.; Zanardi, E. Near infrared spectral fingerprinting: A tool against origin-related fraud in the
sector of processed anchovies. Food Control 2021, 123, 107778. [CrossRef]

42. Standal, I.B.; Rainuzzo, J.; Axelson, D.E.; Valdersnes, S.; Julshamn, K.; Aursand, M. Classification of geographical origin by
PNN analysis of fatty acid data and level of contaminants in oils from Peruvian anchovy. JAOCS J. Am. Oil Chem. Soc. 2012, 89,
1173–1182. [CrossRef]

43. Richter, B.; Rurik, M.; Gurk, S.; Kohlbacher, O.; Fischer, M. Food monitoring: Screening of the geographical origin of white
asparagus using FT-NIR and machine learning. Food Control 2019, 104, 318–325. [CrossRef]

44. Panero, F.S.; Panero, P.S.; Panero, J.S.; Faria, F.S.E.D.V.; Rodriguez, A.F.R. Rapid and Green Method Forensic Authentication of
Rice Using Near-Infrared Spectroscopy (NIRS). J. Agric. Sci. 2020, 12, 105–111. [CrossRef]

45. Callao, M.P.; Ruisánchez, I. An overview of multivariate qualitative methods for food fraud detection. Food Control 2018, 86,
283–293. [CrossRef]

46. Farquad, M.A.H.; Bose, I. Preprocessing unbalanced data using support vector machine. Decis. Support Syst. 2012, 53, 226–233.
[CrossRef]

47. Su, W.H.; Sun, D.W.; He, J.G.; Zhang, L.B. Variation analysis in spectral indices of volatile chlorpyrifos and non-volatile
imidacloprid in jujube (Ziziphus jujuba Mill.) using near-infrared hyperspectral imaging (NIR-HSI) and gas chromatograph-mass
spectrometry (GC–MS). Comput. Electron. Agric. 2017, 139, 41–55. [CrossRef]

48. Fasolato, L.; Balzan, S.; Riovanto, R.; Berzaghi, P.; Mirisola, M.; Ferlito, J.C.; Serva, L.; Benozzo, F.; Passera, R.; Tepedino, V.; et al.
Comparison of visible and near-infrared reflectance spectroscopy to authenticate fresh and frozen-thawed swordfish (xiphias
gladius L). J. Aquat. Food Prod. Technol. 2012, 21, 493–507. [CrossRef]
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