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Research progress on caviar and its species identification technology
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ABSTRACT: Caviar is a valuable and nutritious processed food of sturgeon eggs. Due to the late sexual maturity of
Sturgeon, the low survival rate of larvae, as well as human overfishing and damage to the ecological environment, the
production of caviar is greatly reduced. So, the source of caviar from wild sturgeons is gradually shifting towards
farmed sturgeons. Furthermore, there are some phenomena in the process of breeding, such as unclear germplasm
sources, interspecific hybridization and so on, resulting in great differences in the quality of caviar, confusion in
germplasm of eggs, as well as caviar fraud and adulteration, mislabeling and poaching to protect wild sturgeon and
other chaotic phenomena in the market. It is a serious threat to the health of consumers, endangered sturgeon

resources and the normal rules of the market. Therefore, the authenticity identification and source tracing of caviar
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products have become an important means to regulate the market. This review briefly described overview of caviar

including production and marketing status, product quality, classification types and so on, and reviewed the related

identification techniques of caviar at home and abroad from 3 aspects, morphological identification, physicochemical

identification and molecular biological identification, the aim is to provide references for the species identification

and method research of caviar.

KEY WORDS: caviar; identification technology; morphological identification; physical and chemical identification;

molecular identification
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Table 1 Classification information on morphological characteristics of caviar
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