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ABSTRACT: In recent years, consumers pay more and more attention to the adulteration of fish products, so the
related research on the quality evaluation of fish products is also increasing. The traditional methods of the
composition analysis and quality detection for fish are tedious, laborious, expensive and time-consuming, while
spectral technology has attracted more and more attention because of its high speed, easy to use, little or no sample
preparation, and avoid sample damage. This paper reviewed the applications of infrared spectroscopy, including near

infrared spectroscopy and mid-infrared spectroscopy, in the monitoring of composition and other quality
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characteristics of whole fish and fish products, and prospected the application prospect and development direction of

spectral technology, so as to provide guidance for the popularization and application of infrared spectroscopy in the

quality monitoring system of fish and fish products, then provide a new way to solve the quality problems of fish

products and related industries.
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