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Abstract: Asacommon food, aquetic products are favored by consumers due to their wide variety, low fat content, and high protein content.
In recent years, the total amount of aquatic products cultivated and consumed in China has increased, and the pre-prepared aquatic food industry
has emerged to meet the risng demand. Againgt the background of residents’ accelerating pace of life and the transformation and upgradation of
the consumption structure, pre-prepared aguatic products have become a new trend in the food industry, with specific advantages, such as
convenience, speed, hedth, nutrition, and safety. Since the pre-prepared aguatic food industry is involved in a wide range of content, many
problems exist in the production and development of aguatic products. This article summarizes the development status of the pre-prepared aquatic
food industry to better promote its innovation and progress. In particular, seven mgjor problems and five key development trends in the
pre-prepared aquatic food industry are proposed, and the devel opment status of thisindustry isanalyzed in depth to guide its hedlthy devel opment.
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Fig.2 Thewhaleindustrial chain of aquatic products prepared foods
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