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Research Progress on Activities Extraction and Function of Squid Organ
LIU Qian-ru, BAI Sheng-da,ZHAO Guo-yu,YANG Zui-su” et al (Zhejiang Provincial Key Engineering Technology Research Center of
Marine Biomedical Products,School of Food Science and Medical of Zhejiang Ocean University , Zhoushan , Zhejiang 316022)

Abstract This paper summarized the research progress on activities extraction and function of squid organ to recycle them, improve the eco-

nomic value and decrease the viscera offal environmental pollution.
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