22 2018, Vol. 28, No. 09

an

FEAIFTRLREFTRFK
CHINA MEAT RESEARCH CENTER

P RWE5E

MEAT RESEARCH

LEligik

ek g R IR IR 9 i i ot e

BT, SCEE ERK, HEE
LR A R S TR, &0k K& 130118 2.5 MOAFEM SR TRER, #H K&

130022)

W WRIRITIE AR E FRME A A AR, FE e A T A B P AT ST BIIR, 4R L R e A ) IR e
FE AR IR S B R L, 0T 38 e AR T 80 5 i S EAT TR FRE 22, ASUI DAl e PRI AN T 3 2R ] i O AT
Rft—ENSH,

RBEHE: FIEERN; EIROME: BTUCHERE; ATSRE

Recent Advances in Research on Nutritional Value and Processing of Freshwater Mussel Meat

ZHOU Dan', WEN Lian-kui', DONG Zhou-yong?, ZHOU Ya-jun>*

(1. College of Food Science and Engineering, Jilin Agricultural University, Changchun 130118, China;

2. College of Biological and Agricultural Engineering, Jilin University, Changchun 130022, China)

Abstract: The nutritional value and chemical composition of freshwater mussel meat are summarized in this paper. This
review highlights the current status of research on mussel meat processing and points out some major problems existing in
the development of mussel meat products in China. Moreover, future prospects of freshwater mussel meat processing are
discussed. This paper is expected to provide references for processing mussel meat in depth and developing new mussel
meat products.
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