BREZE Y, Folm 2, ZkiF, WKL, miugsyt e, RMH, Jfam!
(1. H K =R = e K = ST, AR TN 510300
2. ] RN S WL, TR )M 510222 3. H MO TRE2ERE, IR & 266003)

s JHEEA SR AATNGE, (B HAEEARE R MR Z T2 25 m . SRR IS RERE, A
TR, LTI DAES A= IE 3 2 N o AR SCERR T R ARTE K = i o B 8 50 S ke & e i 53¢
fET R,

s WEHEA: KN L SRIRE
Application of Liquid Smoking Technology on Aquatic Products
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Abstract: The smoked foods were popular, but effected by their unhealthy factors. In this field, the liquid smoking technology
is used for smoked foods widely because of stabilized quality, nobenzo(a)pyrene (BaP) and easy to realize industrialization. In

this paper, the application of liquid smoking technology on aquatic products was summarized and the developing prospect was
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expected.

Key words liquid smoking technology aquatic product benzo(a)pyrene (BaP)
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