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E: kSR mIn@ 2L RelEmieER RN ABIRYT, XREAS & FE0R L2404
B Bi#fEER R ARG T EREFERGE LA ETEERA. FPERLE, &
WEHEMH AR HGH AR, AFEEMTRBAREFEZHES, PLhELE. B
TAFABKER BEFE RAER. THE. RS, BEEEE. AFEAR. &
M o i T R R R B B K e TR A A DA R T O £ BT ST A A A A
HEBEH AT RRBERR AN T AT RAERBRAE TR 03 %7055 8% %
SFEERE. FTHERBRGH. BRIGEIYUENEFENSTANEEZRA,; R4
RETREAF G WA= WAL BEIR. FEFEARK R, #H T M2 LH
FH S WI. mIFMAANAREYFVERE, REGHZAL”. “WAEAF BB AT
FRABEAKRER, REAFSZ2MAEL" “BWREKFEABRRSEBEERIEAKE,
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KEwm: m; AFREMI; AFREE; SRELAR
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1 K5 il P e ) 2B 2 e R ] RS £ e
A R OR B %

HER 71% R TEPOK T w5, Hrb 4 055
SRV . HBER I 80% DU LA A G HE K, iX
A IR TR FIIR K g a2 . HoEds . DI R
T EESE T 7K™ i R N 5 (&%) (blue food), J&
NEEYRHEERE

L1 K=mERAREERERNEZMAR
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SCHRFREE: A

F AL 21.4 kg, WE] 2050 4, Sk [ ERE S
AEF R AT REIG AN 2 100~4 400 J7 t, b YR b
T 36%~74%, fiEHH L 4Bk 98 N D &R
mh T SRR B 12%~25%, ik, FAO #il, &%
IRIE K = 8 S B T e 7=, B AE T R
KSR 2N, SRR R,
B ESAL 70 24P, Ml & RIS T 25t
WE 5 A Rt , K™ s BRI P i R e b
BN, AR S A AT R AE T N Al Sk 1
o 1950 4F, AEK™ 5 S m{Ch 91 J1 t, “iz
i M 1] B 7E A S — Be sk (Rl 4y s
1990 4F, AE K= 5 =ik g 1237 7 t, K=
mn A AR 7 SR RS — 5 2022 4, 4 EIK
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M EIRE 686591 J1 t, R AYIKME A
i 48.63 kg, AMFE ABIAKER 2 f5, ABTH
T 30 kgo KRB ALK THE RS — K
PEE, BRI T o R enz g i (] i

12 XEREREFEERBRAFELZETE
Z1EH

KT il DA TR IR, AR SRS B
USERA TNy Wi S VLY ot RPN
FR BT L5 B Bk FU R (EPA) F1 - ik 7S M
fiz (DHA) % o-3 K55 2 A0 AR R 0 B 32 21
BRI, FEPR IR R R g R TH & 56 A A
PEF, 2 Bl f 5 vl ) (5 s 52 i 1) o ) o Bl

K E 5o R I e BT B R
Ay TR A ATREE AR BTIRE, S A
KAehs L. WHHEAE AR . 5. kKb
Y. WEHITE ., MEICE ., BEEgELER. K
A R BOK LT EFRE . SR —Fh el
i LR R LR E IR RN L . Bt
o PR, PG B R AR LA T AR )
g, PRPEAEREME S TB, P/ A M E A UGE
e KRR B R MLIRRE S RS FR E TRk, itk
o gE 1 RN AE BT RE A T 2L

A /A BRI B AT BRI I B L R I
SEE I . 2 BORE BRI 0 R IR o i A A A
ST AN H R BB M R AR R BRI R,
JE P R R kA FSET- R E BN E, R
T, 2012 4%, FRE BN B TR E A P20
O I AR PE BRI FE TR N 20.8%. 7E B4R A
ey A S SR RN Ol KRN (K A& <]
KEHEP R, H B B Y A A 17.3%, 7K
REBANE G 11.5%, K™= o-3 2105 i
PRt AR (5 9.7%",

K= s EE L RE A . R
WEPEZWE . dEA RF Y 5T AR T b 7 138 7
Y. MBTEERIYEW, HXEEEEE
I PR AR B IRME R A EZ/EM . Golden 45
XF 3 752 Fh sl v S IR U B AT T R
Gitbix, kM LEmZE Nk Sk RS
BT o3 KEEZ RN AARIIR . H4EK A,
YR By, . WL B BEENN T AR
BREMGEYA BN FR . SR
WA SR . HEE SRS RN
[ fE R AT (2022)) H4R T R A OF 1
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K FELBYIEERA R, X, i a
A AR AR N . KR E B RNEL
300~500 g. K 300~350 g, K= EE &N
IMEFABR AR LB 1 1, B8R, KPR S5ER
2 HA MR Y &

B 5 3 1 B K ™= T g RS I, K
Pl A JE R S PR R . PR
AR R, 2019 3R EIK ™ S R SEBR AT 9%
HT 30 kg, AT 273 % wysh Wk AR
35.30% A BT, SHRAAY GE RS T
37.3% REEFR), BOAH ZRKEMWrEE PRI,
a2 HAEIOR DN R S B W B ) T2 5T
BRF A BIIRF] 25.60% . 4.00% 1 4.40%!°, Ay F-1
JE RIEELS A T AT ERER . AmRE
K i T 2 I 2 (] NS A AR Y, h
PG b DX 7K i T 2% 7K P AT I S IR T AR B AL IX
L 2007 4738 [ 45 1 X AR R 52 13 i T B i h 1]
KPR R Y 5 AT B 19.4kg.
Wil 16.89 kg, R 15.16 kg, J 75 14.31 kg, ##
i 14.18 kg, AFAT A A AR FRUT I HLIX, 1 75
X e 1) VA E) 4.18 kg, HIK 3.13 kg, Hifth 4y
By K ERARAR, PEL 6 4 X EE = HBTE 0.5 kg KLU,
K T o ) b 22 AR

K= &b F 49 EPA/DHA 2 77 % s o % ARt
M Ik R 5 7 ) R A E 2R R EAVRN 315N
KAy, RO AMTILR, Baf K ek
Wy, mzfhfestk NS £ 5 HE & EPA/DHA
% o3 RINKEEZ AWM IITRA XK. 1979 4F,
% L4 5 Dyerberg 5™ 78 X5 A= 16 A B 22 B 1 2%
S B EE N 0O I f HROIR S EA T IR T B SR L, K
KT —MERZFANEERS, W ZEHILE A
SO i A A5 59 5 R AT P D PR DAY 5 R 3 op
BEA T K EPA/DHAZE o-3 B BEARMAINE ITFR o
1994 4F, Je[EACHR 1 &R T —IE I i,
HWTT R AEE 002 2 IR Z A5 0 (B & i =5%
M), 36 ELOIES 2T 2002 R 45 H T 2540
A, REZEER D AEHSHE X EPA/DHA 1 5
Hig A gt 7, BUFE MR HE A &
¥ =250 mg/d(FE 1),

TERBRIEEN, A7 AR T 1.4% 1%
BREWT, [HAD & 4 5 A\ S il B T 4 75 EPA/DHA
W FEEYREY, FHL L, MAEHEESH
HEWT, K™ i W] BE & KR R AR #b FE EPA/DHA
F o-3 KAk Z AR B IR i E— R RN, (B E
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#1 HEZEHENDHA S EPA RBHEFERENE
Tab.1 Recommended dietary intakes of DHA and EPA by countries around the world

PR A

countries around the world year

AN E

recommended dietary intakes

EE M2 2002

American Heart Association (AHA)

R BN 2008

World Health Organition (WHO)

W £ b 22 4 )R 2010

European Food Safety Authority (EFSA)

EE RS 2014

China Nutrition Society (CNS)

2016

ORI E: 1 g/d
RAE NN R 250~2000 mg/d

AR NI R : 250 mg/d

B LN : 100 mg/d

Z A B P LR : 100~200 mg/d
AN E: 250~2 000 mg/d
BN E: 100 mg/d

Zal: A SANZ2~3 UG

AR MAE K=  AFRA A ™ B AR EPA+DHA
() S EEACR 420 kAR, P 149 mg (-, 5
I PRk R 1A 4 AU AR B A A K 240

ANTF B JER Y, EPA/DHA 775 (1 15X
AT . R0 = SR, WS e
oy WA DU S, EPA/DHA B2 1) LI
NERUAEAE s MAEFS /0 = S e, ank ]
PRI B DL B B8 20 7 5, DA S, — B PR s
EPA/DHA I 5= 2252 DL H il =g (TG) 8 LR
D, AR R B, S5 H M =EE R
EPA/DHA Lt , ®lE%! EPA/DHA 8 H H £
#. (D EPA fl DHA WA A& m; QH%
Wi A5 Al EPA/DHA 9 RUE 15 ¥ 3 @B A T4 A bt
A, KEmiE/R, EPA/DHA Bilg7E
X A AN . I R R 2 R G 1) T
Rl 25Ty T HAT 0 B SRR Tk

I B O IE B, A A R A U
() DHA 7K 5211 DNA H 354k 184 i) 32 Mgt 1%
HE T 5 S 2k A A @ B, A Ay RO R b
EPA/DHA it Z 2x 38 fin A7 J5 PR B R 3494 Jir- S 35
AT . BRI K2 RGN B Sy ik, A
fir B U] JRE £ %h 75 EPA/DHA 7] 5 35 ok 35 1 AF I
PRACHZEAL, AHME Ry R,

13 KR @I E S IE R E T E
CIESE2:

B A I A BRI A U AR ) RN
PEARIE , AEREY AT 1/4 B E U,
M T 2Rk —F ) LR, HFE T 2K 3/4 1
POKBEUR . s P ar it A 7 ORI % U 3=
BRI AESHYIA b, DLRIRGE ™ AR BRI

R E K7 2: 2 E /) sponsored by China Society of Fisheries

FEJr A, TIHE, BEEE GG X0 AR 0 TR
PR BUEREE R S PR TR e/ NS AR 251
Pa T, B A8 2 g m e — 2 4 = M Ak
GEREE A, SRR dh 2 — MR ERE . IR AU
AR, M NRIREE R Ky ] fr s kSRR it
TORTRIBLT, e Rl K 1 BT IR 2R H T R A
WET, WORIEZEYy, FH bl A A Y B
BotEmZouEtaik R, BRITREmu, 2
TR BT [ ) 4 A A ME—

2 FRE K b 0 S I el A s R
PR

KPR TR LA MU P Aozl
EEC7/E o e N 4 B T R O T
HEATOREEIN T . S m T 2R A R i I A Y
AR, KO RN RO TR 2 S A A
JIT Kl A U R A % 5 T 7K™ it U 3 U e
LI i DA 7 A 1) T B S R 1Y) T B
Ao 7K™ b T A e S B g o A R Y S
BEPRT, X ORERK ™ it AR 22 e IR A A% T
HEAEM . B EAGL S, @ A Ee . Bk
FIBESTHAA, K7 SN TR E R RS A,
POl . BT, SRR T VR VRV EUK
fEEW A PRI AL Tl BERCE A T
B KPEEEDEE L A TR A A A e
AR K I AR R AN A A T 37 0 R L F R AR
R A PR A J R K 7 it e A AR

2.1 KFERIREEM THA

TR S DRE K™ S R A A E A i 2 A
PRI, R ST T AR K™ do i Tl v o A A HL o 2
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A H A

K DR A B IR R 6 R 3, A A VKR
PR 6 (—2~0 °C) . TRIARIREE (—4~—2 °C) Je i@ Rl fif
(—60~—18 °C) &, I5c i FH 1 J2: VKR O i 108 VR
fief o VKRR e R I WA 5 K 7 S A A AR A L T
T ik AR e e R T A AR b e B AR
o VR URDRE 3 ZE T K i JEUR s 7= 5
KRG, AR, Bl K™ 5 oK I R e A F
FEMARBIRA , A FEJE AR EE0K Y B E
B, EEAFRK, BAATK, AWK, B
fift K vk . AR AR EE RN KT A VKRR A 1
F KA LASE B K P S A D R I, i S LR A
VK F AT — S R RIS A, e P R AIK
K L RE B RIS, ] LR 2 I S R K
HR T 0O U IO E ) o TR R B TR B UK TR R
o TR G, AT A R M A K L TR
it 5 1k RO D SR Ak, HEZR LA R A UERR, (H
TR EE R B R, HA AR B
VA VR DR B SR = SR I R R, R
SEFAR A B E DL SN Tl 0 v AR e
R E BT EARERS . RS
LEAGAEAE G ORGSR S S, RS TR K A
U2 Je W 722855 5 e e v URAE MR K 7= i R R 45 n
T HETCZIF LW T8 XK S i AR Y VR
W GEARIR R R . WA B R SS L iAfk
T UK VR GG S K i R R A H R R T
| PARORERE | REMn . AR R KT S
VRAR IR AT T /NBUB 0 7 AR R T, (H R 285 K
AR S BR ) FEAE AR = b i ) R R .
T AR S AR AR AR P A, T AR ORAE IR
[C/ R R e 5 NSRS oy 8 okl ol 1]
WHEAT T REFARGH, A58 o 7 AE G4 bk
HR I — 5 114 %l B 0 ok LR B 7 7 i o T ) 0 P A
PHA, HARMAEM , aE . KB%S AN TH R
MR H AR, ASFET YR | X Heft AR
(7K 7= b PR A (ELHG I . 30 ) Ao R v 1 B 5
I EAEEE 7 N

22 KFERMIFEAREER

KT I AR I AR AN, Al o3 A w4k
TR RN T A A RS R S5 4 . W T3 %
XK R AT R B g TR TE . KL Lk
AR, PREE. RS, JAESERIE N, s AT
PR B 36 AR O™ Al (0 R SR IBCE RRAIE o RS TR
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TN T 36 45— R el SRR R} A I T AR R AE
SR A3 A,k [R) Asf F Bh S R H R T BB A T ek
A A R AR, dnfa . Wit | KEeg
PHPEEAh . KPR SRS . BRI . A

KZ SR R EHAB S P ERKK
I TRRLEAG AR . BURS RN T AR (FORHEIR |
et gl . A RePESE) 22 5 KGR . T EK
RS T SR 3 5 67 L I AT G TR
REAb 42 il 5 1 5 R AN e K 221, BURLAL i ik
FREEAR SR RMERE K, w12 Ak I, 7E7K=
HIALFR T, 80% ZE AT AT8RAKI N T, Jin T80%
A%, HAT, E AL I AR 204
e 2% B PSSR R L LN Fib 2 2 TR B L AL
8 #5125 Sk WURIRIE J) 25 Sk WL AR ML . RS HIL .
FER ML, DIRHLAE S 420, A MR8 i b B 7 R 2
P57, 3 Ik IR Sk i B 3 4 1 SR AR ST
W TRk & . NSk, R TR
IR AR, S T XTI RS A
WF] T XFARFISERENL, (ER ARG, FaEth &%
i) R T LY, FE R AL, ST TR
BT . R BT . ARG, ALl
FFh T rh AR ol B 5T R 43 B FH R A% I I 5K
PRz r=, I X4 e Al B e b7 T, 78
DR AR ER N Ty, W T 04 2RI T A ik &
I A ROE TR A, TR ST TR ALE 30
5 AP

KESTFHMIRRERESE AR
Al PE R E AR . AT K R
bR DUAE . AL G K T ST AR LA H O
TR AT AR, BEE M Tk T
R AR AR A, B R T . RRIE T
O LA R A R SR LA TR
HARTF &, R H T/ A, FifES . KM%
F T JR0TY,

KEBFE RE)BRAES A&
AEMENAERA . —RRESZOK =R
Tor AL R TR , DA R 5 IR AT o] B[] IR
WHASAE, TR RERS FE RN T
A A AR RS . BT RERREBER
TNARIS ], 2 3 /K = £ i ) SO ) B 3 A 7
AT . PRI, R AR R B A AR P ) TR IS
[ R FE A N BRI ek . BT, B
TF 2 H T 7K i B S0 i B o R b R B B A
FEAF ] T H R A B BRI A B I IR R, HE
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R AR AR A — @ RS . K7 R T (A /Y
T3— B OREE R TA T SRk ) A TR S
B, AR HAE VR AR A AR BT, e R A
TR AR o g L AT TR s IE, JF
AN T AR SR R A R BT
RIS R EHEAR 2. OSEATE. F
SUETTEE | AR B S DU AR K B AR TR R
fiff, DI . SR R PR VR AR R SR T I
QA . HHWBEA v L. X HEmE
TR, WEHT%RE .. s gn T
MK, BEA SR KA MFAR, K
G . B % A ALk (dense phase carbon
dioxide, DPCD) # & . DPCD 7% B A AE K 7= i
PN I IE BB AE P AEIR A D 26, @Off e s =
FALEARTE . T S AL RTIE H T 65 B AF
DUZREFR IR . K DR EE R T, s R
fitf pK T K b R b, 2 Mk A B 1 H o
ORERH . ACH Z N TR 5 R T
PRAf | BT 7K™ b R SRR R R SR VK . ©
PRI LK R T o PRME LA K (acidic electrolyzed
water, AEW) ] H 7K 7™ il (1987 97 2% T S A 5 5%
DA, FR R PR H R K R B TR 1 FR R K VK (AEW
ice) A& T A7 K & SRR 1 — Rl i o DD IR
BEFIRT . X220, WM. 7SR, FLRREEEK
R . e RO R S5 70 K7™ il v i f e ROR 2
177 REF5E

Sk BRER B RERHSEMIERK Bkfa
BE NN T2 20 T2 60 440 H H ASHIE 4 Hh i —Ff £
BECREE N T HA , V2R fa BEv] LAVE H SRWAif 55 A
KRG, DIRRE T b, FeE B 20 42 80
AEARN H 25 | 1V s £ 5 S £ JBE il b I T AR e
LSk, EE AW R, I CHEOR R A E R
SRR o AR, Ve R fh g S fn JBE i
ITHEAR SR A FLEDTUTILAHH:
— B R BE IRRL R S . — SR/ N e fa L B
£ 5 i A WA O 26 T R T V4 R £ JBE N T B R AH 4 B
k. ZIR BRI R . FEE M
JFEBERCRFEDL] . B RER B AR . AT
JEURH YA R A BE I T T 2 e AR 20
23 KFEmEEMARAK

K= EE A S LMIRBEFRE . 3 i A 7 T
SHORBILRGEERL, SRR K 53R
BRI, TERA 5 T N H A 40
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ff, SEEUK =R BTRLES . A SRR A A SR ER
A ER KA o KT K I T 8 7 4 R AR A o DL 2y
LEGRH, BRIirss EEE RN ik (B
fa i), fEAS . ZEE EEERAEK
fRE . B . BB, PIBERGEIR . T K A
B, SR X 4l E EPA/DHA fa il .
RISy Ak, TEARME K
SR I TR =TT & A, AR i T
FOFTEAR, WG R AR AR . FFREAR . &Y
JE [ AR . U R | SRR E AR
B RN H, AR — KA ZE A A .
— B RATIRAFAE R IR B V5 e v . P R
FEARE . T T e g AN R A R, BT,
K= R EE AR R E A HES T, T T
b Ko A= Byl A L Y — B3 i 4
24 KEBRBREAR

K A E AR R R R
BEMAES mTES, BiiESAmE E
B, Hoddit g B S i R
HOOL o ARSI ORI A B FR bR, X
AR E R AT RCR IR, KRBT E S A
WA R e, L& R 5 0 A UK
AL, LA R S A s e
WIER 72 HIUK . Jadsad 22 o & R R S8 Re
FERIE AR Z , SEOUEZCRINT o X 2008—
2016 4F7K 77 itk & T B T R AR Ak o A
KHL, 2012 4ELIHT, ACTOHURE L LK = St & T
B T AR B LTS, 2013 4R LS,
IR PR RS BEIAAL & T X — /K 7= i i
A8 2 EL AN IE B B 7K = R & SR AR, W
B BB R K 7 AR S, K A RE S R
T

B ST AR, K SO TS g e b R
FE RS T R mebE gt A i sh T K= o
T 5yl &R, (BARAFAELLT [,

KEFKE T WA THARIKZ SRR,
FECEAKKE S TRBK FREMROK R
AT 2700 77 t, AIRAKOKFE BRI 83%, fidk
[ 25 PR R 76% LLE, SR TR — KK R
Pi, PR AR K SO T RRE, (HIR K
WL 2 . - IRPRE . RS R BT R, TS
PE2E, SEGE RN THARME LI . #5iT,
2020 4F, FRER KK i B T2 16.2%,
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EAR T K72 i 58.9% BN Tk .

KR K s HUAEAR 5 A AL AT AL 2 5K B
Z, RFsemIBRIK  KPERIERFERZ,
B Rl R 10 07 AOFRRSSIT 70 B, RiTAL
PR R, WEWANESEZ; RFK
B HAS FIN T AR J5ORDBAR | BTk e 55 22
SR, K= RO RGNS ORI
REfb I WA D TS EAME R R 221, K= S B
AL SR HEAL AT AL BB R S R MERE R,
BRI ENEREMIS L HE . PR
Syl WRRIFEUIE . ST, DRSNS B
G A MO 7 S T —E e, (A
LR, FEREGBITACE .. WAREME. ™
TR 23R R A B 5 1 S5 o S TS B A AR
2,

KESBF ML ABRTHREEESRT,
KRR EARE KA
A 5 B WO G AR R, 2R IR . T
YAt R rh 25 ) 52 B BE R A I A RE . B AR -E
Hh [ Al R B R4 e A (P AR R B A
(2020—2029) ) SEit#dE, 2018 F12019 4%, FRIH
IR SRR SR 2k 1045 T A0 1055 7 t, 54
A S R 15% Ph b LEETE 5 A S
BT 18 UK P AR R S I RN, KR
DI | MROKFRAE M0 28 B LB IR a0 B, SLHE
Rl o B, INRIK ™ & ORI O 6 AR R )
BE, 51 RECGEZK ™ SE 2 8, RS
TR b AT R, AN AT R R BRI K 7 i B AR
T AT AR AR I TR R, RO K
i AR VR IIR 2, DB/ T AR FRBE Y R

3 BRI A b N 5 Mk K e i 3
Je &

TERFRZ T — A & B [ PRs 5T
TH SRR I b B AR IE A 1) 35 2 AU . BRI |
(29727 QNI (121 < TN DS NS5 € NI S 1L )
[i) 8% o ) T e T B AR S B K 7 il DR A ¢ € o
THRMAL K ST X m J7 S T Re L
K K I A R AL AL 5 8 REfL KA
Wi Tk 7K™ dh v BEM AR R 0 RETL A AN
Tt B S [ SN0 AN T b A4
o TEEPRIGBFGIGUT , FEA™ ST 55|
A 7R i) AR JLANTT T A o
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3.1 KFmMIENRERIEERT

— T S R EETT R AOS B R B R
B e M By 23 K7 R 5 00 A ) — T £
W, JCieWC AR, Tr R PREE | R A5 A SR
ARERTH B W SRk R I B — 4%, Bt B
i A AR PR e R o R TR K o T AR
B RJERT R . PRI Tk . 38 e iy sk &
JE AT A S B AE 2x R A A
78 8, 7 I B A b i T3t ol A% St i Ao
FRFE M I A M B FARFI S, sl 4t
Al i) BRARA MY PR A o = A Rl vl
(A e R o BTl in T, WNAE S, i
i, WA= Sl KRR K™ A T, kg
T T AZEE R RSO TR R, SR
PEERE I TSR T ZR A AT T Bk A
A RE W A O EE - SR TR R, PR
P 3 P M T K R

32 KEREERE®SIRSIDRAL R

r ] P DR Ak — ELAL T R R R R
Ao #Egit, 2004—2019 4F, HHEMGEE ST
Y KR 10 %, 198 K 2 i
LR R TT 2016 4545 Hh A LR 5 B8 2 o B
KL, FHF OB 0 K™= G e 2 i R S
40 Ffr, FREAE 20 22 50 S EE L T A
e, AKFEDIREE A R SR, 76 21 T4
BB, REAMGAVRHEF R E LS, T4,
BRIE . AR, D NSRRI 2
B, I A B K™ JFRE b 0 A Y i
MY TIT 2 K m] 3 HE (R B | TR 0 1) 7 TR
B AR s R, e R AR S AR
B IR P B AN Z RIS e R
AT R R A AL S, 48T E R K.

3.3 KM IERELEERNKE

F L] 7K I Tl Py s AR, R (R
Wt AlE) b ARG M) TR Y
mipzE ), R (. Y TR) TRIBUK ™ T
mER, SRR DIRE A (PRER AL AR
dh . AR 258) SRR TN T i A SR
(ELAB SRR ™ 0 T 9 22 4 Tt A it P hn T g
FEIEL R o 0T g A il ) P58 15 2 56 ] RBUAT e
) 2477 M A 4 R MK A
A EFEATRPE, A BERT A BUAAO™ i T4 1Y
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TR

F B BLAR AR $b Ae T3 KRS o e K
oh B9 o0 R FEXHZ GEoK 7 S AEAE RN T ]
MAFAE T i ) R, 8 5 T & B 2S IR M )
MR L AT T aed o R A 22 A s o 5 S 4
A, BT BT, VR T TR R S K
S

KA BRI su 7 B A BAR SRR s
PRI K™ i R EE RO 3, RS SR R
T R R R AR, UK T R
ERERERR T . B K S IR R R K
TR it AR 772 38 B 8 3 A I TR] ROR AR 4, = &k
(VR TEL (AR ) PR B AR 1T LA B /K 7™ i 76 3 38
AP RS, HH, e ERUEK .
AR 2 S K S e B, ok
ISy [) ¥4 JH R 8K 1) K 7 S R L T E R i T s T
R, WK IR R = o H =5 (f R, fadE.
SEE | I € AN e R v R W ES Sk
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Current situation and development trend of science and technology in aquatic
product processing and circulation industry of China

XUE Changhu *, LI Zhaojie
(School of Food Science and Engineering, Ocean University of China, Qingdao 266003, China)

Abstract: The processing and circulation of aquatic products is a key link in achieving high-quality develop-
ment of fisheries, playing an important role in ensuring the high-quality and safe supply of aquatic products
throughout the year, and promoting the implementation of the national "Food Safety Strategy" and "Healthy
China Strategy". After the founding of the People's Republic of China, the technology of aquatic product pro-
cessing and circulation continued to progress, and the industry developed rapidly through independent innova-
tion, technology introduction, digestion, and absorption. The world's most complete aquatic processing sys-
tem was formed, including frozen and refrigerated aquatic products, fish mince products, leisure food, dried
products, canned food, seaweed food, aquatic feed, and biological product processing, as well as a rapidly
developing aquatic product circulation system with wholesale markets as the main body and e-commerce as
new logistics model. This article analyzes the role of aquatic products in providing essential nutrients such as
high-quality protein and ®-3 polyunsaturated fatty acid, balancing the dietary structure of residents and redu-
cing the production pressure of terrestrial animal foods; it also systematically summarizes the current situ-
ation, existing problems, and development direction of China's aquatic product processing and circulation
industry technology development. New measures have been proposed to ensure the high-quality development
of China's aquatic product processing and circulation industry, such as “building a consumption guided pro-
cessing, processing led aquaculture modern fishery industry system, ensuring food safety”, * building a tiered
processing and utilization technology system for aquatic products, ensuring the safe and high-quality supply
of aquatic products”, “building a precise processing technology system for the functional components of
aquatic products, and promoting the implementation of the healthy China strategy”.
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