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Research progress of the Antarctic krill seasoning
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ABSTRACT: Antarctic krill is an important marine living resource with a huge biomass. In the food field, Antarctic
krill is popular because of its delicious taste and rich nutrition. As it is rich in protein, lipids, peptides, amino acids,
nucleotides, organic acids, betaine, glucosamine and other flavor substances, as well as minerals and other flavor
substances additives, has become a great source for the development of Antarctic krill seasoning. With the growing
concern for a healthy diet, the demand for natural sources, nutritious ingredients continue to rise, the application of
Antarctic krill seasoning has a very bright future. Actively promoting the research and development and innovation of
Antarctic krill seasoning is expected to inject new vitality into the Antarctic krill industry and promote its sustainable
development. This paper reviewed the sources of Antarctic krill flavor substances, production methods, development
status, and predicted the development trend, so as to provide a strong technical support for the overall development of
Antarctic krill seasoning and Antarctic krill industry.
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Table 1 Seasoning products based Antarctic krill
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