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Resear ch progress on endogenous for maldehyde in aquatic products
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ABSTRACT: Formaldehyde is a high toxic, carcinogenic and teratogenic substance. However, aquatic products
can yield formaldehyde by itself during the storage and hot working processing, so it is very vital significance
for keeping a scientific and rigorous attitude to endogenous formaldehyde in aquatic products safety problems.
In this paper, producing mechanisms of endogenous formaldehyde in aquatic products, measurement and
control technology, risk assessment and evaluation standard are summarized in a comprehensive review.
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