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Research progress in the formation and deodorization technology of fishy
odor for aquatic raw material
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ABSTRACT: Aquatic products are of great significance in the consumer lists because of their rich nutrition and
delicate flavor. But the various volatile substances contained in the aquatic product raw materials will interact with
each other and produce fishy odor. These volatile substances mainly include aldehyde, alcohol, ketone, hydrocarbon,
terpene derivative and small amount of thioether, furan and naphthalene. The fishy odor negatively impacts the
mouthfeel and market circulation and impedes the development of aquatic products industry. There have been many
researches indicate that the fishy odor substance is mainly derived from the decomposition of trimethylamine
N-oxide, the oxidation of lipid and the effect of secondary metabolite in external environment. Nowadays, consumers
have higher requirement on food flavor. Methods to control the formation of fishy odor substance are paid more
attention to by more and more researchers. This paper mainly introduced the formation mechanism of fishy
substances in aquatic raw materials and the research progress of fishy removal technology, and analyzed its future
development and makes a prospect, in order to provide references for the application and development of fishy
removal technology in aquatic raw materials.
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