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High value utilization and research prospect of processing by-products
derived from freshwater fish
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ABSTRACT: Due to its rich nutritional value, the supply and demand for freshwater fish continues to increase
worldwide. However, it produces a large number of by-products in the process of processing which are not fully and
instant utilized, resulting in waste of resources and bringing great pressure to the ecological environment. In view of
this, the by-products of freshwater fish have been developed and applied to many fields according to their properties.
This paper reviewed the processing and utilization of freshwater fish by-products and their various activities in recent
years. Firstly, introduced the extraction and development of common functional components in by-products.
Secondly, the application research of freshwater fish by-products, such as antioxidant, anti-inflammatory, anti-aging.
Finally, prospected the future research and development trend of fresh water fish by-products. The purpose of this
paper is to provide a reference for the high-value utilization of freshwater fish processing by-products, to promote the
high-quality development of China’s freshwater fish industry and to further enhance the comprehensive utilization
potential of the resource.
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Table 1 Research progress on processing and utilization of freshwater fish by-products
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