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ABSTRACT: Livestock and poultry by-products are edible parts of livestock and poultry after slaughtering, except
for carcass meat, which are rich in nutrients such as protein, fat, carbohydrates, minerals, vitamins, etc.. However, the
problem of fishy odor seriously hinders their deep processing and high-value utilization, causing serious waste of
resources and environmental pollution, and limiting the development of the animal meat product processing
industry. In recent years, methods for deodorizing by-products from livestock and poultry have been continuously
developed and explored, becoming a major research hotspot in by-product processing. This paper reviewed the
sources and generation mechanism of fishy odor in livestock and poultry by-products, and introduced the physical
methods (sensory masking, adsorption, embedding/microencapsulation, other physical deodorization methods),
chemical methods (acid-base or salt treatment, natural antioxidants, oxidants, Maillard reaction), biological

methods (yeast fermentation, other microbial fermentation methods) and complexed deodorization methods,
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aiming to provide theoretical reference for the development of deodorization methods and the comprehensive

utilization of by-products.

KEY WORDS: livestock and poultry by-products; fishy odor; mechanism; deodorization; comprehensive utilization
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