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Status Quo and Assumption of Producing Fermented Food

with Marine Biological Resources
ZHOU Ze-hua, XU Ying
(College of Food Science and Engineering, Ocean University of China, Qingdao 266003, China)

Abstract: Based on an analysis of the status quo of producing fermented food in China by using fish,
shrimps, shellfish, seaweeds, and seafood tailings as raw materials, it is found that marine biological resources
used as raw materials for processing are likely to be contaminated; in the process of production, the understand—
ing of and research on the function and active intensity of marine biological active ingredients need to be im-
proved; the intensive processing technology for the development of marine fermented foods and high—end biologi—
cal products needs to be strengthened. Therefore, to change the status quo, the protection of marine biological
resources must be enhanced and the development and application of new products and new technologies need to
be accelerated so as to promote the overall rate of utilization of marine biological resources.
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