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Abstract
As the global craft for fish and aquaculture products expands, adulteration and mislabelling of these products has become a major concern in the food safety arena. Among different molecular techniques of commercial fish product authentication DNA barcoding hold the potential for fast and accurate assessment of proper labelling. The present study aimed to develop a universal molecular fish biomarker to authenticate raw and ready-to-eat fish products in Malaysian super markets using DNA barcoding and Polymerase Chain Reaction (PCR) method. A total of 33 raw fish samples and 24 commercial ready-to-eat or ready-to-cook fish samples were tested using 295bp COI fragment. The raw fish samples were authenticated using PCR techniques whereas commercially processed fish samples were authenticated by DNA barcoding. The study results revealed that the developed COI biomarker performed well in all practical trails, no false positive results observed, and extremely suitable for commercial fish product authentication. This study also reveals that 70% (14/20) of commercial fish mislabelling prevailing in Malaysian super market. Therefore, the proposed universal fish biomarker can be used as a reliable tool for the authentication of fish adulteration, particularly for monitoring commercial fish products labelling.  Also, this techniques may help fish industry to implement traceability of the systems.
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