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Review: Influence of Dietary Lipid on the Quality of Aquatic Products
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Abstract: Aquatic products are becoming more and more popular among consumers with the development of the
aquaculture industry, and consumers have expressed an increasing requirement for the quality of aquatic products.
According to recent reports, the influence of different dietary lipid sources and levels on the sensory, nutrition and flavor
of aquatic products is summarized in this paper, and future research directions are discussed with the aim of providing a

theoretical basis for improving dietary collocation and quality of edible aquatic animals and for promoting the development

of aquaculture.
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Table1 Total yearly amount of aquatic products in the world and
China from 1990 to 2012
U 19904 19956 20004 20056 2010%F 20124

AP 130747 243825 324178 442071 590374 666332
i = Tt 64824 158556 215221 281207 367342 411083
P FHEA R 49.58 65.03 66.39 6348 6222 61.69
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Table3 Effects of dietary lipid levels on the growth of edible
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