
SCRIPTURE TRUTH MINISTRIES’ CLEAN 
AND UNCLEAN FISH LIST OVERVIEW;  
FISH COMMONLY CONSIDERED ‘CLEAN’ BY 
MANY RABBINICAL AUTHORITIES, AND THE 
REASONS WHY WE SAY THEY ARE UNCLEAN: 
 

 
 
LEVITICUS 11:9-12 (NKJV): 
These you may eat of all that are in the water: whatever in the water has fins and scales,  
whether in the seas or in the rivers—that you may eat. But all in the seas or in the rivers 
that do not have fins and scales, all that move in the water or any living thing which is in 
the water, they are an abomination to you. They shall be an abomination to you; you shall 
not eat their flesh, but you shall regard their carcasses as an abomination. Whatever in the 
water does not have fins or scales—that shall be an abomination to you. 
 
DEUTERONOMY 14:9-10: 
These you may eat of all that are in the waters: you may eat all that have fins and scales. 
And whatever does not have fins and scales you shall not eat; it is unclean for you. 
 
When compiling our CLEAN AND UNCLEAN FISH LIST, we followed the Scripture directive 
to “test all things” – 1 Thessalonians 5:21. What we discovered is that many of the fish that have 
been traditionally classified as ‘clean’ by rabbinical organizations are unclean.  
 
We came to this determination through a few different reasons.  
 
All fish with non-flexible, non-retractable rigid fins, including dolphins, sharks, and whales, are 
unclean. So, clean fish must have certain kinds of fins, fins that are non-rigid. We believe this 
principle holds true for fish scales. Clean fish must have overlapping, shedding scales that cover 
the entire body of the fish. 



 
 
Scripture Truth Ministries believes that clean fish must have leptoid (ctenoid or cycloid) 
imbricated (overlapping), shedding (easily removable) scales covering the entire body of fish 
that are visible with the naked eye and must have non-rigid, flexible, retractable fins. Fish with 
embedded (non-overlapping scales) or ganoid (diamond-patterned non-overlapping scales) are 
unclean. 
 

 

 

 
 
Scripture Truth Ministries has studied fish from a Hebraic, Scriptural, and scientific perspective.  
A liberal understanding of a fish having both fins and scales would render sharks as clean fish,  
as sharks have a type of scale: placoid, and they have rigid fins, but sharks are unclean as they 
have placoid scales and rigid fins, which are not the kind of scales and fins that clean fish have. 
 

 
 
Many people are satisfied with common rabbinical authorities’ rulings of clean and unclean fish. 
We at Scripture Truth Ministries are not. We have discovered that fish must be fully scaled, have 
ctenoid or cycloid scales covering the body of the fish, fish cannot be half-scaled or partially-
scaled, cannot have embedded scales, and cannot have mixed scales with scutes.  



We believe the rabbinical organizations that originally classified clean and unclean fish, erred in 
understanding the Hebraic meaning of ‘scales’ and also misunderstood their function in keeping 
clean fish clean. We believe overlapping, shedding scales covering the entire bodies of clean fish 
shield and protect them from toxins and parasitic infections. If a fish is partially scaled or has 
scales and scutes, toxins and parasites enter such fish through their skin, contaminating them. 
Scutes are typically located near a fish’s lateral line, near its tail end. Scutes act like an 
unzippered opening in a fish’s otherwise scaled body, whereby fish with scutes acquire 
microorganisms that toxify the fish’s flesh and cause humans who consume them to often get 
sick with ciguatera food poisoning. 
 
We consider all fish with scutes unclean, because in all cases these fish are known to cause 
ciguatera food poisoning. Many local fishermen are aware of these fish with scutes that should 
not be consumed, because they cause ciguatera food poisoning, will not eat such fish, and will 
throw them back into the waters when they catch them. Other organizations do not consider 
scutes as a cause to classify fish as unclean. Many fish, classified as clean by rabbinical and 
other organizations, are harmful to human health by means of ciguatera poisoning, high mercury 
levels, parasitic infestation, toxicity, and various other reasons.  
 
Scripturally clean fish also can be a carrier of ciguatera food poisoning or other toxins, as is the 
case with Greater Amberjack (Seriola Dumerili), Chinamanfish (Symphorus Nematophorus), 
Great Barracuda (Sphyraena Barracuda), Bream / Sea Bream (Family: Bramidae, Sebastidae, 
and Sparidae), Goatfish (Family: Mullidae), Halfbeak (Family: Hemiramphidae), and Porgy 
(Family: Ephippidae and Sparidae).  
 
How could it be that consuming clean fish can cause sickness? 
 
Clean fish may harbor some toxins in their body, but they do not harbor toxins in their flesh. 
Unclean fish harbor toxins in their bodies, their internal organs and skin (fat), and their flesh. 
The problem is that people eat the internal organs and skin of clean fish, and this is why people 
can get sick from consuming clean fish, as eating the organs and skin (fat) of animals is a 
violation of the dietary laws. We are permitted to eat the flesh or meat of creatures, not their 
internal organs or fat (Leviticus 3:17).  
 
Scripture instructs us to eat only the flesh or meat of creatures (exception: clean insects): 
 
EXODUS 12:8,46 16:8,12, 29:31-33; LEVITICUS 7:15, 8:31; NUMBERS 11:4,13,18,21,33, 
18:15-18; DEUTERONOMY 12:15,20,23,27; 1 SAMUEL 2:13-15,25:11; 2 SAMUEL 6:19; 1 
KINGS 17:6, 19:21; 1 CHRONICLES 16:3; JOB 31:31; PSALMS 78:20,27; PROVERBS 9:2, 
23:20; ISAIAH 22:13, 44:16,19; JEREMIAH 7:21; DANIEL 10:3; ROMANS 14:21; 1 
CORINTHIANS 8:13 
 
Some might accuse Scripture Truth Ministries of ‘adding to Scripture,’ with our refined 
understanding of Scripturally clean fish having both non-rigid fins and overlapping, shedding 
scales covering the entire body of clean fish. While we understand such objections, we do not 
believe that we are adding to the Scripture requirements for clean fish; we believe we are 
clarifying them. Many of the fish listed on a standard clean and unclean fish list are unclean, 
unhealthy, and dangerous to consume. 
 
This overview contains some of the information that was used by us to compile our CLEAN 
AND UNCLEAN FISH LIST, to make a better distinction of clean and unclean fish, and will 
serve to guide Torah observant and health conscious fish consumers with knowledge of these 
controversial fish, so that people can make better informed decisions about the fish that they 
consider clean and unclean and ultimately eat or don’t eat. 



 

Clean Fish* That Can Be Problematic or Toxic: 
*The clean fish listed on this overview is not a complete list of clean fish. These are some fish that 
are Scripturally clean, yet can be problematic or toxic when consumed (incorrectly), that is if 
people eat the internal organs and / or skin (fat) of these fish. 
 
Throughout this overview, and on our CLEAN AND UNCLEAN FISH LIST, clean fish are 
referenced in blue and unclean fish are marked in red. 
 
Among the many fish that we consider unclean, but are considered clean by many organizations, 
include: all flatfish (flounder, etc.), grouper, jacks (except amberjacks), mackerel, and tuna.      
 
Amberjack (Greater Amberjack - Seriola Dumerili)  
Concern: Ciguatera Food Poisoning. 
 

 

 

 
 
Barracuda (Great Barracuda - Sphyraena Barracuda)  
Concern: Ciguatera Food Poisoning. 
 
Barracudas are snake-like in appearance with prominent, sharp-edged, fang-like teeth, much like 
piranha. They have overlapping, shedding scales. One variety, the great barracuda, has been 
implicated in cases of ciguatera food poisoning. 
 

 



Bluefish (Pomatomus Saltatrix) and  
Chilean Sea Bass (Dissostichus Eleginoides) 
Concern: High in mercury 

 
 
Clean caviar is typically colored gold, orange, or red.  
Unclean caviar is colored black or dark gray. 
 

 



Bowfin (Amia calva) 
Concern: Appearance 
Bowfin fish - a clean fish, differs from similar looking unclean fish: (Burbot, Northern 
Snakehead, Snakehead).  Bowfins possess large, overlapping cycloid scales of clean fish, Burbot 
fish do not possess visible scales, and Snakehead fish possess ganoid scales. 
 

 

 

 

 



Cod (Family: Gadidae, Genus: Gadus)  
Concern: Parasitic infection, torn skin 
 
Cod are typically infested with parasites. Cod have overlapping shedding scales, but small scales 
that are hard to see. By all accounts, cooking cod well renders their parasites harmless and cod is 
apparently healthy to eat, but some may not wish to consume this fish due to its many parasites.  
 
Of all the fish on our fish list, cod was the most difficult to classify. They have shedding, 
overlapping scales which are difficult to see, as their skin is covered in heavy mucus. Typically, 
cods are infested with parasites, which could show up on the fish as ‘torn’ skin. As a fish that 
could very well have torn skin, one may wish to inspect this fish carefully before purchase or 
consider this fish ‘unclean’ for the following Scripture reason: 
 
EXODUS 22:31 [WITH INTERPRETATION]: 
And you shall be holy men to Me: you shall not eat meat torn by beasts in the field  
[OR MICROSCOPIC ORGANISM BEASTS]; you shall throw it to the dogs. 
 
For other verses restricting the eating of flesh that has been torn by beasts, see also:  
Genesis 31:39; Leviticus 7:24, 17:15-16, 22:28; Ezekiel 4:14, 44:31. 
 
Some cod are unclean. 

 



 
 

 
Eucla Cod (Euclichthys Polynemus) 
Concern: Appearance 
 
Euchla Cod, unlike most fish that have this appearance (an elongated upper and lower fin), have 
overlapping, shedding scales and are thus clean. 
 

 

 



 
Goatfish (Family: Mullidae) (aka: Bandtail Goatfish, 
Nightmare Weke, Giant Nightmare Goatfish, Weke Pueo, Weke  
(Pahulu). 
Concern: Hallucinatory Fish Poisoning 
 
Goatfish have been known to cause hallucinatory fish poisoning. The rare toxin can cause severe 
vomiting and terrifying hallucinations, in some cases requiring hospitalization. The origin of the 
toxin is unknown, and is found throughout tropical and temperate waters. Other carriers of this 
toxin include convict tangs (manini), chubs (nenue), mullets (ama), coral groupers, rabbitfish, 
and sea bream. Cooking doesn’t inactivate the poison, which seems to be concentrated in the 
brain or the head. The advice to mullet and goatfish fishers is to eat only the meat of the fish 
between the gills and the tail, and do not eat the head of the fish. 
 
 
Mahi Mahi (Coryphaena Hippurus) (Common Dolphinfish, 
Dolphin, Dorado, Mahi-Mahi, Mahimahi)  
Concern: Ciguatera Food Poisoning.                     

 
 
Avoid eating the internal organs and skin of mahi mahi.  
 
 
Salmon (Family: Salmonidae) 
Concern: Farm raised 
 
Farm raised salmon: It is healthier to cook and consume wild caught salmon than 
farm raised salmon. However, it may be safer to eat farm raised salmon sushi, raw 
salmon, than wild caught salmon sushi, as farm raised salmon are given drugs to 
inhibit worm infestation. 
 
 
Sea Bream (Family: Sparidae) 

Concern: Hallucinatory Fish Poisoning  
 
In the Mediterranean and eastern Atlantic, the common food fish saupe, or sea bream, has caused 
hallucinatory fish poisoning. In Arabic the sea bream is known as “the fish that makes dreams.” 
Avoid eating near the head region of this fish.  
 
 
 
 



Unclean Fish* That Can Be Problematic or Toxic: 
*The unclean fish listed on this overview is not a complete list of unclean fish. These are some fish 
that are widely proclaimed to be clean by other rabbinical and kosher certifying organizations.  
 

 
Partially scaled fish and fish with mixed scales and scutes are unclean. 
 
 
Bombay Duck (Harpadon Nehereus) (aka: Bummalo, Bombil, 
Boomla) 
Why unclean: no visible scales / partially scaled fish 
 

 
 
 
 



Bumper (Family Carangidae; Genus Chloroscombrus) 
Why unclean: Mixed scales and scutes 

 
 



 
Cabrilla (Epinephelus Labriformis) (aka: Flag Cabrilla., 
Serranus Cabrilla., Spotted Cabrilla)  

Why unclean: Rough, non-shedding, embedded scales  

 
 
 
 
Carp*  

Why unclean: Partially scaled fish 

 
 

 
 
 
 
 
 
 
 
 



Cobia (Aruan Tasek, Black Bonito, Black Kingfish, Black 
Salmon,* Cabio, Crabeater, Haruan Tasek, Lemonfish, Ling, 
Malay, Prodigal Son).  
Why unclean: Non-overlapping, embedded scales 
 
*Cobia are sometimes referred to as Black Salmon. Salmon and Black Sea Salmon are an 
unrelated clean fish. 

 
The Cobia has the profile of a shark. The dorsal fin is preceded by 6-9 spines. The cobia is a 
solitary swimmer, not a school fish. The body of the fish is smooth with very small embedded 
scales not visible to the naked eye. It is a scavenger that follows sharks and turtles to scavenge 
after them. Cobias are frequently parasitized by nematodes, trematodes, cestodes, and 
acanthocephalans.  
 
Coelacanth 

Why unclean: Elasmoid scales – a type of armored scale. 
 

  



Crevalle Jack (Common Jack, Black-Tailed Trevally, Couvalli 
Jack, Black Cavalli, Horse-Eye Jack, Jack Crevale, Longfin 
Crevalle Jack. Pacific Crevalle Jack, Yellow Cavalli).  
Why unclean: Partially scaled fish with scutes 
 

 
 
Why it is unclean: It has scutes. These fish are smooth skinned, with a few small scales and scutes. 
Taken by lures or bait, the species is not considered a good table fish, having coarse, tasteless 
flesh. Fishermen consider Crevalle Jack fish ‘junk fish.’ The Crevalle Jack and similar Jack fish 
have been implicated in several cases of ciguatera poisoning. 
 

 
Crevalle Jack:  
Why unclean: Partially scaled fish with scutes 
The straight section contains 23 to 35 very strong scutes, with bilateral keels present on the 
caudal peduncle. The chest is devoid of scales with the exception of a small patch of scales in 
front of the pelvic fins. 
 
Horse-Eye Jack:  

Why unclean: Mixed scales and scutes 
The straight section contains 32 to 39 very strong scutes, with bilateral keels present on the 
caudal peduncle. The chest is completely scaled. 
 
 



Horse Mackerel 

Why unclean: Mixed scales and scutes 
 
Jack Mackerel (Blue Jack Mackerel, Pacific Jack Mackerel) 
Why unclean: Mixed scales and scutes 
Jack Makerels (Pacific Jack Mackerels) have 50 to 53 scales on its upper section above the fish’s 
lateral line, and 43 to 53 keeled scutes in its bottom section.  
 
Longfin Crevalle Jack 

Why unclean: Partially scaled fish with scutes 
The lateral line is moderately arched anteriorly, with this section containing 50 to 73 scales, 
while the straight section has 0 to 16 scales and 24 to 41 scutes.[4] The breast is devoid of scales 
up to the origin of the pelvic fins and is separated from the base of the pectoral fins by a narrow 
band of scales.  
 
Pacific Crevalle Jack 

Why unclean: Partially scaled fish with scutes 
The species lateral line is moderately arched anteriorly, with 58 to 79 scales in this section, while 
the straight section contains none to seven scales and 34 to 43 strong scutes.[2] The breast is 
devoid of scales with the exception of a small patch of scales in front of the pelvic fins. 
The straight section contains 23 to 35 very strong scutes, with bilateral keels present on the 
caudal peduncle. The chest is devoid of scales with the exception of a small patch of scales in 
front of the pelvic fins. 
 
Flatfish 

Why unclean: Mixed rough scales and embedded scales 

 

 



Goby  
Why unclean: Partially Scaled fish, not scaled on underbelly or 
lateral line. Goby fish lie on sea floor 

 
Grouper 

Why unclean: Non-overlapping, embedded scales 

 

 

 



Guavina 

Why unclean: Mixed scales, rough at rear, smooth at front 
 

 
 
Gurnard ( Sea Robin) 

Why unclean: Mixed scales and armored plates. Also have non-
scaled bellies, which lie on sea floor 

 
 

Hogchoker  
Why unclean: Mixed scales, rough scales on top side, 
embedded scales on bottom side, which lie on sea floor 
 
A very small flatfish. They are regarded as "trash fish" by recreational fishermen 
and were fed to pigs, but they have rather bony bodies which were sometimes 
difficult for the pigs to swallow, hence the vernacular name Hogchoker.”           

         



 
Herring Scad 

Why unclean: Mixed scales and scutes 

 

 
Indian Threadfin (Alectis Indica) 
Why unclean: Embedded scales and scutes 

 
 
 
Leatherjacket  

Why unclean: Scaleless fish 

 
 



Mackerel Scad 

Why unclean: Partially scaled fish with scutes 

 

 
Marlin 

Why unclean: Blue Marlin scales are very small, teardrop-
shaped tapering to a point, and do not overlap

 



 
Moapa Dace (Moapa Coriacea) 

Why unclean: Embedded scales 
Embedded scales 

 
 
Moonfish 

Why unclean: Scaleless fish 

 
 
 
Ocean Sunfish (Mola Mola) 

Why unclean: Scaleless fish 
 

 



 
 
 
Puffer Fish 

Why unclean: Scaleless fish 

 
 
Puffer fish are rightly classified as unclean, having either spines or no scales. Puffers are 
consumed by people. Pufferfish can be lethal if not served properly. Puffer poisoning usually 
results from consumption of incorrectly prepared puffer soup, fugu chiri, or occasionally from 
raw puffer meat, sashimi fugu. While chiri is much more likely to cause death, sashimi 
fugu often causes intoxication, light-headedness, and numbness of the lips. 
Pufferfish tetrodotoxin deadens the tongue and lips, and induces dizziness and vomiting, 
followed by numbness and prickling over the body, rapid heart rate, decreased blood pressure, 
and muscle paralysis. The toxin paralyzes the diaphragm muscle and stops the person who has 
ingested it from breathing. People who live longer than 24 hours typically survive, although 
possibly after a coma lasting several days. 

The source of tetrodotoxin in puffers has been a matter of debate,[20] but it is increasingly 
accepted that bacteria in the fish's intestinal tract are the source.[21] 

Saxitoxin, the cause of paralytic shellfish poisoning and red tide, can also be 
found in certain puffers. 
 

 
 
 



 
 
 
 
 
Scorpionfish 

Why unclean: Scaleless fish 
A venomous fish covered in skin flaps. Its shedding skin has been mistaken by some for scales, 
and based on that they have ruled this a clean fish. 
 
 

 
 

 
 
 
 
 
 



 
 
 
 
 
 
 
Trevally (Barrier Trevally, Blue Ulua, Bluefin Jack, Bluefin 
Kingfish, Bleufinned Crevale, Giant Kingfish, Giant Trevally, 
Lowly Trevally, Omilu, Spotted Trevally, Ulua) 

Why unclean: Partially scaled fish with scutes 
 

 
Trevally (Giant): A partially scaled fish with scutes. The curved section of the lateral line 
contains 58-64 scales, while the straight section contains none to four scales and 26 to 38 very 
strong scutes. The chest is devoid of scales with the exception of a small patch of scales in front 
of the pelvic fins. 
 
Trevally (Bluefin): A partially scaled fish with scutes. The curved section of the lateral line 
contains 55-70 scales, while the straight section contains 0 to 10 scales followed by 27 to 42 
strong scutes.   
 
Trevally (Bigeye): A partially scaled fish with scutes. The species lateral line is moderately 
arched anteriorly, with 49 to 50 scales in this section, while the straight section contains 0 to 3 
scales and 27 to 36 strong scutes. The breast is completely covered in scales. 
 
 



 
 
Tuna (Tuny)  

Why unclean: Partially scaled fish with mostly non-
overlapping, embedded scales 
 

 

 
 

 
 
 
 



 
Whiptail 
Why unclean: Mixed scales with scutes 
Whiptail fish have scutes and are this unclean 

 
 
 
 


