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ABSTRACT: Aquatic product plays an important role in human nutrition and health. Aquatic product has en-
hanced the popularity and frequency consumption across many countries with the growing international trade
and aquaculture in aquatic products. This increased production and consumption of aquatic product has been
accompanied by more frequent reports of adverse health problems among consumers as well as processors of
aquatic products. Adverse reactions to aquatic products are often mediated by the immune system and cause al-
lergies. The major aquatic products allergens are parvalbumin and tropomyosin. In addition, ovalbumin, colla-
gen arginine kinase, myosin light chain, sarcoplasmic calcium binding protein and other allergens may also
play important roles. The allergic mechanism of aquatic products, classification of allergen and reducing me-
thods of allergy were summarized. Research direction and development prospect of allergen were discussed.
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