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Research progress of eugenol residue and risk assessment in
aquatic products
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ABSTRACT: Restricted by the north-south climate, geographical environment and culture conditions in China, fresh
aquatic products need to be transported over long distances to meet the needs of different markets. During
transportation, fresh aquatic products are affected by factors such as stress, injury and infection, and deterioration of
water quality, which not only causes a decrease in the survival rate of aquatic products, but also causes a decline in
product quality. Eugenol has a strong anesthetic effect and is widely used in oral dental anesthesia. It is also used as a
fishery anesthetic in the transportation of fresh aquatic products. This article explained and discussed the domestic
and foreign standards and regulations of eugenol, its use status, anesthesia mechanism and application, residue
detection methods, residue risk assessment and prospects, so as to provide the basis and reference for the reasonable
use of eugenol in aquaculture transportation in China.
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Table 1 Appropriate mass concentration and application range of eugenol in different aquatic products
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3 RJFEEAFER  4.18+0.54  18.0+0.5 B RAE 40 At 4h / 100% [14]
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L ~ .
6 FLE 138~151 18+0.3 / S 10 min / o B [21]
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12 L E 320+50 23+2  FARTIERAECREE . 5 30 3 min 100% / [27]
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Table 2 Detection of eugenol residues in aquatic products
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