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Construction of standard system for aquatic product processing in China
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ABSTRACT: Aquatic products, as a significant source of high-quality animal protein, play a crucial role in the
fishery economy of China. The aquatic product processing industry not only enhances the prosperity of this sector but
also fosters the development of related industries, thereby serving as a vital link in the comprehensive advancement
of fisheries. The standard system for aquatic product processing serves as the foundational institution for ensuring the
high-quality development of China’s fishery industry. Enhancing the construction of the aquatic product processing
system, refining the standard system, and fostering the healthy development of the aquatic product processing industry
hold immense significance in safeguarding the quality and safety of aquatic products in China. This paper examined the
current status of the standard system for aquatic product processing in China and proposes ideas, principles, and
frameworks for its establishment. It was recommended that emphasis be placed on the coordinated development of an

integrated industrial chain processing standard system while prioritizing quality evaluation methods for aquatic products.
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Furthermore, it was essential to expedite the formulation of standards encompassing general applicability, product

quality grading and detection methodologies, processing quality control management and traceability protocols, storage

and preservation practices, as well as cold chain logistics. These efforts aim to facilitate effective alignment between

standards across both upstream and downstream segments of the industrial chain and provide standardized support for

fostering sustainable growth within China’s aquatic product processing industry.

KEY WORDS: aquatic product processing; standard system; system construction
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