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Abstract: The production of fermented fish products not only improves the utilization rate of freshwater fish, but also
endows fish meat with high nutritional value and good flavor. However, the manufacturing process of traditional fermented
fish products simply relies on the workers’ experience, leading to instable product quality and poor safety. This article
introduces readers to the production process of traditional fermented fish products, and analyzes the main factors affecting
the quality of fermented fish products, the evolutionary process of product quality and product safety. The purpose is to

provide new ideas for improving the processing technology of fermented fish products, and to provide guidance for the

industrialization and standardized production of fermented fish products.
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Table2 Effects of different microorganisms on fermented fish products
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