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Progress in the processing technology of prefabricated eel
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ABSTRACT: In 2022, the total output value of eel in China exceed 20 billion RMB. Eel has high nutritional value and
medicinal efficacy, but its processing and preservation method and product type are single. It is mainly manual slaughter,
sold in fresh and frozen preservation, and the processing method is only limited to cooking. There are few mature
prefabricated eel processed products and semi-finished products in the market, the low proportion of deep processed
products, short storage period, quality deterioration and other problems that seriously restrict the extension and

development of the yellow eel industry chain. In the future, the industrialization development of eel can be promoted
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from the aspects of research and innovation of prefabricated products, research and development and integration of

processing equipment and supporting equipment, and the safety management of breeding and processing. Therefore, this

paper reviewed the output price, prefabricated yellow eel product types, processing technology and food safety of yellow

eel, and made a prospect for the future trend and development of eel industry, so as to better utilize and develop yellow

eel products and provide theoretical support for promoting the development of eel industry.

KEY WORDS: eel; nutritional efficacy; processing technology; product classification; product security
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