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Research progress on the sources and detection methods of

determination of benzo-a-pyrene in aquatic products
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Abstract: This review summarized the source, properties, as well
as the harm of benzo-a-pyrene exposure to aquatic products. The
commonly used instrumental analysis methods for the detection
of benzo-a-pyrene were also discussed, and the future research di-
rection of benzo-a-pyrene detection was prospected.
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