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Analysis and research on hazard sources of aquatic products
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ABSTRACT: Aquatic products are full of various vitamins and minerals, which is a good source of macro and micro
elements required for a healthy diet. With the continuous deepening of people's understanding of the nutritional value
of aquatic products, the consumption of aquatic products is growing rapidly, and the safety problem of aquatic
products has also received more and more attention. This paper comprehensively and deeply analyzed the biological,
chemical and physical risks of aquatic products, as well as the impact of climate change on the safety of aquatic
products, and put forward the measures and suggestions for enhancing aquatic product safety, so as to provide
references for our country to construct perfect aquatic product safety guarantee mechanism.
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Table1l Distribution, route of transmission and symptom of pathogenic bacteria
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