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Abstract: Aquatic products are one of the important sources of healthy food for human beings, which contain a large amount of
high-quality protein, unsaturated fat acids and other important nutrients. However, the fishy smell of aquatic products limits
their production and consumption. Therefore, understanding the composition and production pathways of fishy substances plays
an important role in suppressing fishy odor and improving the competitiveness of aquatic products. The source of fishy smell of
aquatic products includes absorption of volatile substances in the environment, lipid oxidation and decomposition of trimethyl-
amine N-oxide, mainly including alcohols, aldehydes, amines, etc. The detection technology of fishy substances includes chro-
matography and gas chromatography-mass spectrometry. The deodorization technology of aquatic products mainly includes three
categories: physical, chemical, and biological deodorization. This article reviewed the latest research progress in the mecha-
nism, detection, and removal techniques of fishy substances in aquatic products, in order to provide reference for improving the

quality of aquatic products and developing deodorants in China.
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Table 1 Type, mechanism and odor contribution of common fishy substances
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Fig. 1 The pathway by which geosmin and 2-methylisobornyl enter fish ™"

RSN W E Y TORIR S E
i R i AA  ve He BE PARI™ AE A S AR N (0
WLPAZHZY) i Z b FL 2R, DT i s HL R, A F
FER I, TR AL IR v (1) SR AL PR B v
SRR CAnJe ik SRS ) A 535 25 7, ARk
PREE A 0 2 rpmT DRG0 1 B Y 3T R G A
R
2,12 Bk FFEY T HERR Tl R K
PR R AR ) G R 2  F s fheE s gy,
WNZE K FHAG AW A A R R R A 1 iR
P T v ok A W R i 250 S
W2,6- " FHILZEM2-H 25 AEANIREETT Y
e R E L R B KR b R 4
KA B A vl A o AR R, £ R | A
WG PR P & & IR B A 2P BRIk
H R DL RS P R 2R AR W R A ] BB Ok
AR R 5 Y R > A iE T ki

AN CO0H 2R

= =" =" CH,

A BRI

R
ANANNNCOOH —F
OOH

Aol RS, B 2R EY B
WEEE
22 BERIEHRE

N A 3k AR A 2 fif £ ELAT AR B T R 7
W | 4 Ja A R U R A AU (Y SR PR 2 — P g2
E A A R R B S e T S A G, A
58K B, BT R v 4 Ao L B A AR A £ S A
LI AEEEY U R/ e

BRI Ak ™ A N AR T ) i R 8 e — FR 5]
o2 RN o K= e ) 2R AR 7 Zead A sl
b sk B S A5 38 A R SRR E A
S EA , St AR, e N AL
G, T R R IR A W B, DT R K
TR B . DL AR AR R Bk R R Y
He Ak 2 S M) (TR 2) 328 B 75 A R AN A
e S ELAT U RE XU (T 2- T L3, 6- - 0
P AT R ) o

K (2,2)-3,6-F )&l (E,2)-3,6-F —Jils
AN AN

CHO
—"CH,0H VAVaY

(2)-3-2.J% % (E)-2- T

M2 SHBERBRAAS NG FALADTE

Fig. 2 Oxidation process of eicosapentaenoic acid to small molecule compounds
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Table 2 Detection techniques for odor from aquatic products
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Table 3 Combination of deodorization effects of aquatic products
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