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Research progress of aluminum in jellyfish products
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ABSTRACT: The content of nutrients in jellyfish products is rich such as collagen. Collagen has antioxidant
and antifatigue, enhance immunity. Jellyfish products were favored by consumers because of its special taste.
Aluminum widely exists in jellyfish products and other food, but it is not necessary for human. Aluminum will
have the potential chronic toxicity of central nervous system, reproductive system, skeletal and hematopoietic
system when aluminum content in body exceeds the standard content. Aluminum will cause great harm to hu-
man health. The harm of aluminum on human health, detection method of aluminum, aluminum removal of
jellyfish and the prospect of aluminum in the jellyfish products were discussed.
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