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Research progress of shark fin and its authenticity identification technology
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ABSTRACT: Shark fin is shark fin cartilage products, which is traditional precious seafood in China. Due to the
great disparity in the prices of different shark’s fins, some illegal peddlers seek profits by using shoddy work, fake
and false labeling and other means, to the detriment of the rights and interests of consumers. On the other hand, shark
fishing has accelerated the dramatic decline in the number of some endangered shark species and even caused species
extinction, undermining the ecological balance. Therefore, researches on the authenticity and identification
technology of shark fin have been carried out in China and abroad, which are of great economic and social
significance to crack down on the adulteration and counterfeiting and to protect sharks. This review analyzed the
nutritional value of shark fin, the current status of trade in shark fin and the harm of shark fin adulteration, and
focused on summarizing the advantages and disadvantages of shark fin authenticity identification technology and the
corresponding cases in China and abroad, clarified the current shark fin authenticity identification strategy with DNA
identification technology as the core, morphological identification and physical and chemical identification

technology as the supplement, which would provide a theoretical basis and technical reference for the related research

E&TIH: P E R KRS8 A p0m 224 BHT R H (20202X24079) . FHLTT R TR0 H (2019C31041) . FHR A AR 240 H
(31672394)

Fund: Supported by the 24™ Projects of Science and Technology Program of China Jiliang University (20202X24079), Projects of Science and
Technology Program of Zhoushan (2019C31041), and the National Natural Science Foundation of China (31672394)

“BIEEE: Bk, Wb, Bl FEMRIT I S AEY AR . E-mail: guanfengzgjl@163.com
*Corresponding author: GUAN Feng, Ph.D, Associate Professor, China lJiliang University, Hangzhou 310018, China. E-mail:
guanfengzgjl@163.com



2968 1% A T R A

12

on shark fin identification and shark species identification.
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