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Progress in risk assessment of eugenol residues in aquatic products
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ABSTRACT: The issues of aquatic products quality and safety are related to the health of people’s daily life.
With the development of high density cultures fisheries, aquatic products have been polluted by different levels
of drug contaminants and anesthetic residues, which has obtained more and more attention. Eugenol is an
anesthetic drug used widely in aquatic products. Eugenol can make aquatic products anesthetic, but also can
accumulate in aquatic products and affect their safety. However, the research of risk assessment is still insuffi-
cient on eugenol. In this paper, the current progress is reviewed about the risk assessment of eugenol in order to
provide the basis for aquatic products quality safety supervision. The focused points of this paper are hazard
identification, hazard characterization, exposure assessment and risk characterization, which are four parts of
risk assessment.
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