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Analysis of the current situation of food quality and safety in the whole
Procambarus clarkii industrial chain in the middle and lower
reaches of the Yangtze River

GONG Zhi-Yong', LIU Yan, WANG Qiao

(College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China)

ABSTRACT: The crayfish (Procambarus clarkii) is an important freshwater economic shrimp that has emerged in
recent years. During the 13th Five-Year Plan period, the crayfish-related industry developed rapidly, forming a
complete industrial chain throughout the middle and lower reaches of the Yangtze River. The crayfish industry is
large in scale and involves many links from field to table, so its food quality and safety issues have gradually
become a focus of social concern. This paper presented the general situation of food quality and safety in the
whole crayfish industry chain, summarized and analyzed the main exogenous risk factors involved in farming,
processing, storage and transportation, and distribution, including the current situation of contamination and health
risks of heavy metals, farming inputs and microorganisms. For new contaminants such as microplastics,
perfluorinated compounds and organophosphorus flame retardants, the current status of their contamination in
crayfish and the existing screening techniques were summarized and analyzed. Studies on endogenous hazards,

including crayfish allergens and crayfish and Haff disease were also summarized to provide a theoretical basis for
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the healthy development of the crayfish industry and promote the continuous improvement of the overall quality of

the industry.
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