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Extraction and utilization of major by-products from fish
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ABSTRACT: In recent years, China's fisheries have developed rapidly. With the increase in fish production, the

production of by-products in fish production and processing has also increased year by year. The level of

comprehensive utilization of these by-products is extremely low and is usually discarded directly as scraps, causing

serious waste of resources and environmental pollution. Fish by-products mainly include fish bones, fish scales, ezc.,

which are rich in extracts and have potential functional value and economic benefits. In order to realize their high

value utilization, this paper discussed the research status of fish bone and fish scale extraction and utilization in

recent years, aiming at realizing processing value-added, and providing references for expanding its research and

application scope in various fields.
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