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Article Info ABSTRACT

Article type: This study was conducted to survey the consumer’s opinion of Esfahan
Full Length Research Paper  residents regarding the fish quality. This study was performed for the first
time in Iran. The descriptive survey was done randomly using a
questionnaire. Studies showed that the residents of Esfahan prefer to spend

Article history:

Received: 03.03.2023 more time and energy achieving high-quality fish and like not to eat fish at
Revised: 04.03.2023 restaurants. They seek an easy way to evaluate the freshness and quality of
Accepted: 04.08.2023 fish and the value of the high-quality fish and prevent consuming the low-

quality fish because of crucial side effects. Consumers do not like to buy
packed fish, but they are not assured themselves to select the high-quality
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of fish (%36). 53.9 percent of consumers rely on their visual ability to
choose the correct one, so training and informing them about fish quality
indexes can raise the consumption rate.
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