
DESCRIPTION

 

Consumers prefer fresh fish over frozen options. 
However, fresh fish products are often produced far 
from their final consumption points, leading to shelf 
l ife depletion during transport and marketing. This 
challenge is especially critical in the growing global 
demand for Chilean salmon. 
In 2023, the global production of salmonids (farmed 
and wild combined) reached 4.37 mill ion tonnes 
WFE, with farmed Atlantic salmon accounting for the 
majority. The United States is the largest salmon 
market, and Norway and Chile are the biggest 
farmed salmon producers in the world. 
To address the opportunity in this expanding 
market, FishExtend SpA has developed an 
innovative edible liquid coating made from natural 
ingredients. This solution extends the shelf l ife of 
fresh salmon from 16 to 26 days, creating a robust 
oxygen, water, and microorganism barrier while 
maintaining the product's natural quality.

ADVANTAGES

1. Extends the shelf l ife of fresh salmon by 50%.

2. Edib le coat ing in l iqu id form, easi ly  appl ied by 
spray ing.

3. Provides an effective barrier against oxygen, water, 
and microorganisms.

4. Preserves the product's quality, including color, 
flavor, aroma, texture, and pH balance.

5. Composed of GRAS (Generally Recognized As Safe) 
natural ingredients, approved by the FDA.

6. Facilitates the transition from frozen to fresh formats, 
increasing profit margins.

7. Cost-effective solution.

8. Reduces the use of chemical preservatives.
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Aquaculture - Food

p FishExtend: Made from natural ingredients, does not affect taste, color, 
or texture.

MARKET

• Global production of salmonids reached approximately 
4.37 million tonnes WFE, in 2023, with aquaculture 
dominating the supply.
• In 2023, Chile exported 1 million tons of salmon, 
generating $6.49 billion USD in revenue, and Norway 
exported 1.2 million tons.
• The United States consumed 650,000 tonnes WFE of 
salmon in 2023, making it the largest market globally, 
followed by France, Germany and United Kingdom.
• Atlantic salmon production in volume is expected to 
grow at a 2% CAGR.

 

DEVELOPMENT

The product is currently in an advanced prototype 
phase where several features have already been 
included / optimized. Next steps include further 
validation in an operational setting, scale-up of 
production, and commercialization.

p It is applied before packaging, by spraying in a barrier to oxygen, water
and microorganisms.
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FOR MORE INFORMATION

INTELLECTUAL PROPERTY

FishExtend's proprietary technology is protected by several 
patents across key markets, including:
US Patent No. 11,523,626 (United States)
EP 3777543 (European Union)
CA 3096541 (Canada)
CL 2020002601 (Chile)
These patents secure exclusive rights to the innovative 
formulation and application method of FishExtend's coating 
technology.
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Technology Licensing:

p Salmon without FishExtend After 14 days

p Salmon with FishExtend After 14 days

p Comparison table in Salmon with and without the presence of FishEx-
tend. According to microbial growth due to storage time at 0º C.
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