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ABSTRACT: In the economic shellfish farming on coastal mudflats in China, the Sinovovacula constricta occupies
an important position. In recent years, due to the rapid urbanization and industrialization in China, marine pollution
has threatened the living environment of Sinovovacula constricta. Polluted Snovovacula constricta can accumulate
toxins in their bodies, which can be transmitted through the food chain and ultimately endanger human health.
Therefore, the food safety issue of Sinovovacula constricta has received widespread attention. With the continuous
improvement of the transportation network and the gradual maturity of the live-keeping technology system, more and

more Sinovovacula constricta are being sent to inland areas, expanding the consumer market. Therefore,
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Snovovacula constricta must undergo purification treatment before entering the circulation process. As consumers’

demands for the taste and quality of fresh Sinovovacula constricta continue to increase, the purification and

live-keeping processes of Snovovacula constricta have become particularly important. This article reviewed the

current research progress in the purification methods of Snovovacula constricta in China, the advantages and

limitations of different purification processes, the influences of environmental parameters on purification, and

live-keeping technologies, providing a reference for in-depth research on the purification and live-keeping

technologies of Sinovovacula constricta.
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Table 1 Purification process of Sinovovacula constricta and its advantages and disadvantages
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Table 2 Influence of environmental parameters on the purification of Sinovovacula constricta
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Table 3 Life preservation technology of Sinovovacula constricta and its advantages and disadvantages
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