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Research status and development of fish brains
WANG Cai—xia, JIANG Qi—xing,XU Yan-shun, XIA Wen-shui
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)
Abstract. The paper reviewed the research status and the achieving results of fish brains. The high amounts of
physiologically and intelligently beneficial polyunsaturated fatty acids and phospholipids were elaborated. The
research emphasis and product development prospect of fish brains were also discussed. Besides intelligently

beneficial ,the research of other physiological functions,such as anti —bacterial , antioxidant, anti —platelet —
activating,,anti—cancer,etc. would provide new information for prospective industrial exploitation of fish brains,

and the multifunction fish brains healthy food would have good market prospect.
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