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ABSTRACT: The important research direction of marine fish resources comprehensive exploitation and
utilization is the efficient utilization of pelagic fishes and by-products. The pelagic fishes have large yield and
rich nutrition, and have important economic value and practical significance from different fields to develop the
pelagic fishes and by-products. At present, in the perspective of nutrients of pelagic fishes and by-products, the
edible products were processed and optimized, and protein, fat, minerals and other materials were extracted and
utilized, so as to research and develop functional products, pharmaceuticals and condiments, etc. The paper
comprehensively discussed the processing research progress of high-value utilization of pelagic fishes and
by-products from the minced fish and minced fish products, biological medicine and products, fish ail
extraction and products, condiments, snack food and other products, etc. It showed the enormous development
prospects of the pelagic fishes and by-products for exploration and marketing. This review improved the added
value of pelagic fishes and by-products and could provide references for the further research.
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