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The progress in comprehensive utilization of oil in
by-products of squid processing
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Abstract: In the process of squid processing, a large number of
by-products like viscera and cartilage are produced, which are
rich in fat, protein and other nutrients. The research status and
comprehensive utilization of oil from squid processing by-products
were summarized in this review, from four aspects including bio-
logical activities, extraction, refining and microcapsulation. The
development trend and research direction in the future were also
prospected. In order to provide a theoretical reference for the fur-
ther comprehensive development and utilization of oil in squid
processing by-products and the rapid development of squid deep
processing industry.
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Table 1 Comparison of advantages and disadvantages of common extraction method
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