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Abstract: Biotechnology, especially enzyme engineering technology, has been widely used in the development of aquatic
products. This paper reviews on applications of biotechnology in aquaculture, processing and preservation. In aquaculture,
biotechnology is mainly used for feed production and water quality control; in aquatic products processing, biotechnology is
applied for tissue degradation in aquatic products, odor removal, protein and functional ingredients production and preparation of
flavor seasonings; in seafood preservation, a variety of enzymes preservation technology have been developed. The application of

biotechnology will enable aquaculture, processing and preservation industries to develop more fast.
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