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Studies on the quality improvement of fish maw
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ABSTRACT: Fish maw is a traditional seafood delicacy in China, one of the “four major seafood”, and listed as
“eight treasures” in modern times, with high nutritional and medicinal value. At present, fish maw is mainly prepared
by traditional family or hotel cooking, and its processed products are few. There are problems such as low degree of
deep processing of products, poor comprehensive utilization of raw materials, and environmental pollution caused by
waste. The form of industrial processing products of fish maw is still at the initial stage, and there are no relevant
research reports on the bottleneck problems that affect the in-depth development of fish maw processing products.
This paper mainly introduced the basic nutritional components of the fish maw, the main product forms of the fish
maw products, the main factors affecting the quality of fish maw and the relevant improvement measures, mainly
including deodorization technology, gel characteristics and thermal stability during processing of the fish maw
products, then discussed and summarized the improvement measures of the quality of fish maw from the aspects of
theory and practical technology, compared the advantages and disadvantages of various methods, and put forward the
future development direction, in order to provide certain theoretical support and research ideas for developing better
quality fish maw products in the future.
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