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Problems and solving thoughts of aluminum residuein finished jellyfish
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ABSTRACT: This paper described the effects of aluminum on health and limits of the amount of residual aluminum
in jellyfish by related standards, pointed out the deficiency of aluminum limit specified in related standards, and put
forward suggestion more scientific and easier to operate. It is pointed out that residual aluminum of jellyfish exceeded
the standard scope was a common phenomenon in the present stage, which could not be avoided by food workers, this
issue had not been fundamentally resolved and was still an important bottleneck in development of jellyfish industrial
in recent years. It put forward the solution to existing problems of a large number of aluminum residues in current
finished jellyfish. It also pointed out that the solution was expected to greatly reduce residual aluminum in jellyfish
products for jellyfish industry, and could make the content of aluminum in jellyfish products to reach the food safety
standards by further researches of alum substitutes and removal of alum (aluminum) process.
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