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Abstract: Canned marine fish are among the most common processed seafood products. They are valued for their high nu-
tritional content, diverse flavors, long shelf life, and ease of consumption, making them highly popular with consumers.
China entered relatively late into the marine fish canning industry, and its current canned marine fish production and stor-
age processes are limited by quality deficiencies and food safety risks, hindering high-quality development. To address
these shortfalls, in this study we focus on canned marine fish products and systematically compile information on commer-
cially available products of various brands, analyze their primary processing techniques and critical control points, and iden-
tify common food safety hazards during production. Our aim is to provide a theoretical foundation and technical reference
for optimizing processing techniques, thereby enhancing product quality and improving safety.
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Fig.1 Current situation and safety hazards of canned sea fish products
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Table 1 Common domestic brands of canned marine fish and their products
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Fig.2 Process flowchart for canned sea fish processing
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Table 2 Analysis of common hazards in aquatic products and their products
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KRG TS Y, 2 a SR b b et VRO 6 4 SN 3] e
Hg 2021 ion 1.7 mgkg™  XPEHESIYIE BAZIE ., A TR SRSk K
M\V\] =] %C %ﬁﬁ%’ﬁ%“ﬂ ;lﬂ‘( 0.86 mg/kg[42]
OINT 5 ZNT R LTS o o
BRIk, vk A AEEE T B 40 A4S B, (f =85
B, G B ER AR PERG A, BRI B ANIN A, & A LVE TR
Yoo GU3E AR BRI T 3, FeA: Stk a5 ARGt
TRt AT BEB | AJE YLl RGBS &, Al 5 . N
WCEHLAD  GB 5009.11- AT ot TR b gl A ASIES
As 2024 - meke Mg, ZRpEMaR SR E OO
R BRRREOR IS , TTAFDNATE st ., T4 Ol mEEe
RLAYEL . O, WIS A R 2, 8
RN CEYE . Al AT R
B BRIE .
A E AR 7E SRR SRR
TN T IR E DT, [ 7=
" B 500013 FIIE ., HUORIMR . BRIE 1 LSRR
c 2023' ) 2.0 mg/kg!  DNA; AN EETEANM HIEJF R =M 540 —
' P KA T2 11 e DNAKIZE &, B1iE s
Lo, AT e, T EOR
RIER G, 51 R A VAR M,
LR WUHA
SR £, SRR,
OTALTER: TAAES#EAK VBRI BT SRR, fRigt= T
1k, 2 et iR B 2 e A R A, TSRS 3 E R AT
LRI GB 5009.190- @ A&AEAk: ik 4 rhim e o KA FET68; MBI BT A AR F R B 7730 pg/kg
PCBs 2014 R, FEELEIRIE AR . Herke AT, TTEAEAE ] FAMRLIANN, L R b
BMTI5Y: Bk 4. TZ SRS T AL, A YRR 3400 pg/kg™
| Al 255 W5 R 115 DNATB AR
A B G AEEF, A KR,
R - UK IR A TR
o~ A AEF, T4 P9 4005 BEIAERE . G
WL A GB31660.2- M, & Watrrfa ik 4. WAEG (SR RUEAC 53 S
BPA 2019 OINTI5Ye: FEM . 345 - AN N -

TEHAL,

W LB . WP R S
s,

T " FORARA AR R B
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BB AP AR AT A R . PO, A
S SI P 2 e B BTN TR ) S e 2 s, HAE R
BHG . TR | FRZEE, | BOBHE 7 AR A5 G gt
T AR RIS o 38 3 S5 i 16 35 4311 (Hazard
Analysis Critical Control Point, HACCP){A& &, &AL
TR W) R 2 49%, L i 2[R 25 T R
57%, BAFPET 7 v ZE AR R
32 WEY

g fES T AR P a5 R BORIE TR AR
SR PR EOIN Tad R i A 38 S5 e, ARHXT
7R TR S A AR ), T 3SR SO TR S O TR R
s, ARG GB 7098-2015 L £ &L AR ), MK
O ES IR B DY TC R I BER, AR 20 1A B fE
R AT S A AESOR Y . VK i SEUR TR LA
22 ORI MR 32, DR S A0 45 AR A i B (Pseu-
domonas spp.) . JEW Ay FLIG T (Shewanella putrefa-
ciens) N i ¥T & (Enterobacteriaceae) %5 . Pt R
ZHAGHEF N TCRPIRAS, (AR R B . B8R A A iE
A B RCE BV T o B SRR XK
10 T AE A AT RN 2 B0, SeAE A AT K i
FFEE, 1 22 B sk AN B o Je, B E PR AR B A
o STAE Yy Rl i S AR N AR . A PLER
2 SIS A T I A AR, 51 R IR SRR, 3
TTREAR ™ i B I T BEXT A AR S s B Ji W

T 245 002, ANFRZEYBUERE It 2
5o BT EEEA B NGS R PRSI R AR TR
R B B R A PR3 B BCER (Specific Spoilage Or-
ganisms, SSO) . WFFRFT B, ME/K Y SSO sZ M.,
AR RN T A7 AR 2R 520 . 4, i
IKA Y SSO £ -4 Shewanella putrefaciens, V3254
T RME A R 3, W T AR P ez kAR S Ye iy £
JEH U E DIIAFT R A SSOPY, 55 —Jy I, Mg /K faii
Sk ih i o BE 3 2 AL R B YR S (Vibrio para-
haemolyticus) . YY1 IR (Salmonella spp.) M4 (4,
T2 EREE (Staphylococcus aureus )55 o XU IR PR iH
T Z A RE ) A, AT EREEDN, 51U R R,
Rt | R . ETE Flm R RER . tRYE GB
29921-2013 L i HH BOWR B FR &L RLRE , A ™ il i
R I BN B 5 4 (048 285 BR B 10 AT 2532 FR 45 B ok
100 MPN/g 5 100 CFU/g, = FR &> 1000 MPN/g
5 1000 CFU/g; 0T ] FQBR WIAASAS H BY . IT4ERk
FA W SR S s, T 7K o) o P SO A S G TRl AT AN
FHRM. 2016~2018 4F, Wil A SR il i Rl
T MR EAR %R 25.45%09; 2019~2021 4F, i
TG WA SB I 1IRKE H 114 HERFES MR EAS 545 7=
maCs A, MK SR AR T AR A 2 AR
TEAI B TR TS YIRS o A7 RGO AEXT i fa g =k A4
PR AR TR Y BB E AR, HiEl
JELEM ARG R AR TR o ilg B sl s [ A 2,
D) TS BRSO B 14 76 4 K05 s ¥ A B A R EUK

FAEA R, WA HE U™ RS2 BBUR R 3E XI55,
33 EgR

T 7K A Bl Sk T 4 S VG Yl () B S h KT L A
IR B A TR, HORIR ARG I IR . Tolkis gy,
I TR V5 YL A, Hodh TS Yty Sk i e 3 B ok i
. EENIGWE R AR o, Z g 4
JEABARIAA A . 2022 FEAEUK S N T AN A
B h 1856 HILIR, HTlibs 276 ALK, 5 1L 14.87%;
AEEBAR 788 LYK, 5kl 42.46%57, Tl IG5 gy AZ% .0
EIAL: H5 YL R TR TR L =k HEK,
I L ARG IR AR N B A B TS e I S BEAL AR
O TRIEIE S SRR SRS, L iaky il aw
BR . EYEE AR EE TR K Cd S BT s B S 4
ETESCHR A 2 L TR R SRR A FR SRS )
ZR H IR TR | 15 K HERR X R B R e LAk, %
TV HEBE B T A R V5 Y, AR R 2 E 4
J& B e R WA T AN ], XU S Kl 60 153167K
gL R, As. Hg. Pb. Cd #3420 100%,
TS As SR, &6 FEISE Heg &
F e, BEEE Pt SRS Cd Bl . I8
AT FRIH, V7K AT AR SR B B o i TR K
1, X AT RE SV E RS, A e AR RE ) R
EEIS ORI | |2 s S i = Y v SRy AN (1K (1 ES A
FPPHSEHPEL R W rT e Al . 4. HSEE 4 R . do
Amaral 5P YA ST AR o, IIRE B9 12 OrbERE A A,
L1 RS HS Cd. 7 kil Cro 2% | filif7 . i fngy
B R AT RE T | ATG S0, JEiE 0 e B, P MR
AR PEIEE A e & BT R R, 22 10 d k&
AAR LSS, Cr. Pb iEF2 & ik 13.30. 6.77 pg/kg, H
TERS TR SR ()RR
34 Hft

Z G B2 (Polychlorinated Biphenyls, PCBs) j&
— R HAMATEE . B R SN TP E Y
ZEOFERE, TN T T A T T BRI
R, TS R, PCBs Z)ilad
T K HE R AR AR, 1 T A ) e S AE
Mg K AR PN B, HMR B nT SR B IR B /KOS98 T 7
fFled, WG GB 2762-2022 kR, 7K £ K HLAHE i)
S PCBs 19 BR 52 3 <20 ng/kg™", #6 J7 12 2 18
GB 5009.190-2014 F S A% -G 75 (GC-MS) M
ARG . PCBs TEMF/K £ 70 11 B A2 AL EE 55 7K Je
VG GRS 2EVIAR DG, WF9T R Tl X BRI vk a2 an
I A aph T 1) S ] 6 FN S 2y, H: PCBs 5% B4 43591 &1
ik 7730 pg/kg Fl 3400 pg/ke®™ ., H T PCBs B3R5
R, AR AR 2 b 4 53 A 5 08 0T & e S TEAH G,
51 40 %5 5% 4= A6 fa R EAE . LA FNER Y PCBs & mAK
VKA 31.40. 19.39 1 6.66 ng/kg, & N8B & /=434
B BRfafiRAR B HEAE A, MoK A sE L in T AR
1 PCBs 7R 1T BB i B E v T B GRS Y K ot
BERPRE AR 2075 . RE LM . AR L) WS |
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A, Hih R 2 0% PCBs BUWIAC . 7 HICRN 3 Fid 22 504
2 T AR A A3

X A(Bisphenol A, BPA)VE K —F 2 H1 A 43
WP, XF AR G35 GesZE T8 R Giks)
JETE I . BPA T ZEAEAE T 3URER R A4 AL,
g FESL RS BPA V54 EEORIE T8,
HJE 4 R BE N BEH IR TE & BPA IR E MR R LA
B k4B B i Y, GB 31660.2-2019 ARl L 5E
SR AR - TR 1% 5 (GC-MS) &Il 7K 72 i 7 BPA
FREA . Lee Z514 Kyl T 30 4y ax At S ARE S, &0
H: BPA ¥ 22.2 pg/kg, R TOVHES M ¥8
B 2w T BEE o B RE PR R B WA A AR
Al BPA #£ g 7K A4 PN B8R, {H AH SC BF 5T 3= BH
BPA XK S i i 52 e/, 2021~2022 4F
X 240 45y T B IR 7K A1 ANV K A7 ORI AR AG HE BPA,
FWAO A B2 F ) BPA 55u45c4%0%) ) 2% |-, PCBs
N BPA Y5 Ryt K A il Sk Ay ik A v i BB A DGR
A2F 2z 4 A, HOR IR #E K IR BE TS Y S A= 7= in T 28
T, T I I AT ) DA R e A
4 Z5iE

25 FTIR, MK ARE S Y A S B R A R
RS N B o = T VR 770 RIS TS S VAR Uic e =) R BV
TRACEIIRT T MR E LS, MK faES A A B
FEH S A SRR, g d s Rissag i, ™
MVRARAS WY R SR, FEBEPE & R, 7 o1 e ik
IS¢ T i 22 4 XU Jale oAy PR AR AR R A A2 O [P R, 46X
IRBRYEGR | o AR N E SR A S ST TR R, Ak oG
Bt A R T2 (B B E R T T S AR R B 77 ) B XY T
(O SO i 1E PG e VA EL 7/ ) /N T Ga B 7 DA B A PR -
SPESE T, W ST IS0 A T SRR A 2 s
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