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Abstract
chemical changes occur,which change the biological characteristics of proteins,leading to degradation of the proteins, resulting in degradation

(Food Science and Technology College of Guangdong Ocean University, Zhanjiang,
Aquatic products are susceptible to the effects of endogenous proteases and microorganisms during storage.A series of physical and

of the quality of the aquatic products and economic losses.From aspects of endogenous protease and protein degradation during storage, the
mechanism of protein degradation during aquatic product storage, the research progress of protein degradation during aquatic product storage in
recent years were expouned.Based on this, the current popular prevention and control measures for protein degradation of aquatic products dur-
ing storage were discussed ,and prospects for protein degradation prevention and control measures were forecasted ,with a view to providing ref-

erence for the aquatic product quality change mechanism and the application of prevention and control technology development.
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