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ABSTRACT: Phosphate is one of the most widely used food water retaining agents at home and abroad. Phosphate
and its compound products are often used in aquatic products processing and storage in order to improve the water

retention of aquatic products, minimize the loss of moisture, flavor substances and nutrients, there are many kinds of
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phosphate and complex structure. There are 16 kinds of phosphate allowed to be added to food in China. The water

retention effect of aquatic products depends on the type and amount of phosphate added. China has clearly stipulated

the amount of phosphate in different aquatic products, and the amount of phosphate in cold water aquatic products

should not exceed 5 g/kg (in terms of PO,>"). Phosphate can protect aquatic products by increasing the chelating metal

ions of pH, in muscle, increasing the ion strength of proteins and promoting the dissociation of actin. Because of its

low price, water conservation effect is often used in fish, shrimp, shellfish and other aquatic products. In this paper,

the research status, action mechanism and application of phosphate water retaining agent to aquatic products are

reviewed in order to provide reference for the application of phosphate in aquatic products.
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Table 1 Classification of food additive sodium phosphate
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