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ABSTRACT: This paper briefly outlined the main issues regarding the formulation of current international standards
for aquatic products at the thirty-fourth session conference of the codex committee on fish and fishery products in
Codex Alimentarius Commission (CAC-CCFFP), as well as the progress of the relevant standards formulation. The
paper summarized the latest development of international standards and related researches, including code of practice
for processing of fish sauce, standards and processing specifications for quick frozen scallop products, code of
practice on the processing of sturgeon caviar, the food additive provisions in the standards for fish and fishery
products, and the histamine safety 1limit provision and sampling plans, etc. It is suggested that China should closely
follow the progress of CAC standards, focus on the maximum use of phosphoric acid for food additives in shrimp or
prawns, operation specification on the processing of sturgeon caviar, the histamine safety limit provision and
sampling plans, and further improve the aquatic products processing standardization in China.
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