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(1. FEK B2 R BRI =R IR H5 266071;
2. PEKERFEDIE B AR IRSE AT B 200090)

WE  ®sk T (Euphausia superba)(E 4 — P EZ B R, UHFEME AR, #EF LY
R ZNATRER EMRER T, RANSHFERENE L AT, HEERSET T
KAV B AR, B R F AT, AR AR R R B T AR
Bro RAXH XA HATT 2N, EEBIWMBEALEEE, ARERBT TG HLLHE,

KM HREE R e R, JF 7 A o T R S KR B A

KA

hESEES TS254.5 XHELERIEAD A

R IR (Euphausia super ba) & — s (14 72 ¢
e ah W, A0 76 v A o 8 Bl %) 9 9% ifg 38
(Murzina et al, 2023; Yao et al, 2023)., Ef1LIE KK
B A TE, BREAMRAAES RGP EEN R
58S MW 5 o0 1) S B AT (Heyen et al, 2023;
Johnston et al, 2022). J3 4 g Ml R 7=l 7E 4 BRIl
HEUBA X BN, (AR E S R G, HAE Y il
JyF 5 HA45E (Cavan et al, 2019), W REHF B A H 5%
1) ZEFRE Ty, B 54 Bl 45 A AR Wl B B e ik

FE(Mildenberger et al, 2023; FHERE, 2022),

55 WA TR AR, r R S & E
TP, HAREEFRME, PR NI KW
S A E"(Rzymski et al, 2021; #HI%, 2022; Li
etal, 2020; ZEHEEE, 2024); HE LM H BT S
FAO/WHO £ FRAR S (=X, IF H & =Tk
TSR (EPA) . - ik /N M R (DHA) S5 2 Fh Z ANl
FNE Wi mR, (A B A 2R AR T 35 19 f 0T & (Xie
et al, 2019; Thogersen et al, 2021; MEFIHEE, 2021),

AR AN, Ry H BEM; RELA
TEHE  2095-9869(2025)06-0049-10

Tl A5 e AR Bl AR B — PO B T PR AR R, B
I I B D RE 1 i T & Fin s A2 B9 R A A (A (Bricson
et al, 2019; Yan et al, 2023; Hellessey et al, 2020). Ffi
A BROGHEEREE SRRSRE SR i T R AN K, e
R WA 7= it R L 7 SR o R R SRR IR, 3B W A
FE bR  E A T iz D n] (BRI A%, 2023; XL oY
45 2024; D4 2024; Joob et al, 2015), SRl ,
W Wl R 5 L AT AR R 2R N 6, XA B ki
WA AE & SR Tl o0 28 B EE 4 Jm I T A KU, i L2 A
FF TR ER, ColEBH2EFM )2 & (AR
4, 2022; A, 2021; FEEaE, 2018), HL, A&
LRGAA T FABRIR ST A P SRS, IFRA
TV T HIE e & a8, B 16N B IR I =
I k54 A R AR R S %

1 R~ &

UEAER, 75 4 T R B B AR RN TG BB R B 3525
PE2, O dh H a8 Z R AT e A, T
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R v O AR AR I B A (R 1), AR
VREAMCHEER . VREAFE AR BEAE | AR AR A BE . R AR
HRRY L A R B O Yl DA R T R W A B S (B BR SR,
2022), XEEFE AR T URAYE SRy, TR
T T T % Ty R B AR B AN TR T oK

1.1 R iREEER

VR P R TR A i 7 4l 5 I R A T v VR AR B 1Y

PRI 7 o K Ak B 5 35 7R AT RE R B U Y
i e FE IR Lo (BRI DY 45, 2023; Ni et al, 2024).
VRA R DRI & A EE I E A T, RIS 512 8 5L
R VS NP el T sy B
T, s KA HEEEDFRESE, SO AT IR N IR
BN TR R AR L Sk LR AR R A HR
RS ORIE T R RAF BIRE ST, )iz B T2 A
Bolk. .

P PR B AE ™ dh SO B B dh H R fEH N R
Fig.1 Antarctic krill products and their potential food safety hazard factors
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RN AR B R R AR I 95 I ST A B, SRS
HHA R, DIAARFE S SR T8, X Fh b #i s XA
BT HRIA B SRS, AR AR R, TR AR
TIHPETE B R . IR W B B R e A
WEARARL, AH i Faad 22, A A s 5 i e,
Ak, SRR KA R E B %)
Al RESAT P2 (Lin et al, 2022), R0 B IR A

AT RIE A SRR S N TR T . #ESk A, 38 ] LA
JRHEE AR, R TR B
77 it MIEESE VDR, RHLAE B T 180 SR S B R
b BEAR R

1.3 TFatREEER AR

R A A R JBE g U DA R FE RS 7 i, T
NI ARy o AR 08 B TR A 2 - 25 7 A
BRI, MR EAR . TR R A
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JEEAR I g AR A IR o T A, SR v o o 2 o ) 3
REORUR, FeiliE A 1F 224 L4 & (Zhang et al, 2018;
M EEE2022; Chen et al, 2024), R H IR P BE -, 7]
DL — 20 I TR 25 SEEF P il AndRoAL . BRCRIER
PITUER A o 3L SN AT DIME N 8, Wl A 1E R
AN SR ) F2 B R A

1.4 FEtREEERH

T BT B 9 2 A T R A AR A PN SR B TR,
Omega-3 HEWHR . HFH 2= AU ARG 7 M 8 27 4 -
Omega-3 i B XU L5 filt B . OGS A i T i
£, MR 200G BT 985 JE SRR | S 4 HIR A fk
JE TR R A 4 (B 7B 45, 2024; Attri et al, 2025;
Alkhedhairi et al, 2022). F§4% fif R0 == ZAE N SR 4b
FEFNE AR 9% o 38 5 DU 3 sl i AR 20
B, A

15 FREITEE AR/

T PR Tl B 1 /3 S o e A W A B A P Y R
TR EOT I TR A A0 7 i o Hos % e v B 2R
H, BARROEERASGMAEMFAE, FIT 5
R U 5 F1 4 K (Fernando et al, 2020; 254 5 45,
2023), FEHATHERmEARN, WEABENEN
MARBEE IS Gs sl 5t | (e e U3 DA TR B AR
H A B

SN, FEASCBAEAR AN [ 7 R O &2 T £
INTERNE IR 2K, IRTE T S5 7o R 5 A5 3401 Bl A 4
FEEEEN, et ZME TR O RERrE, &
BRI HE 077 R AR Hbn . B, ma B ™ o
TS R o BEAE T 2 0 (g B 2t B FR 4D 5T
TR R IG N, A 3RO0T P R Bl AR 7 it 118 75 SK AL E AN BB
BT, Rk, BEETORBHE AT R, R
U7 it A A 3R R P o 9 I R

2 MRBHEREFRHRERE

B 4 BRIH BT R OB I, Rl IR b ™
AR AR E SR H 45 Z B9 5CTE . TRk
WA A AR BRI AN A W R, O™ R A |
T Al A e A b nT RE T 22 B L fLoE AR
YifeE . WG E EEAEFYTS Y, W E B
BRG e LU LA NIRRT, 3 2 95 ey ] BELE R
R A AN IRY R A o BRI, VB BILAG  AE S
R P B AR — e XL, (BB T AL A E Y fE
F, HOCTEEAA AR, B, A FEEMEH
[N (As) | 560(F) 515 S TR A ) 1 3 (s Bl B ik

WS P TS
21 EWRBITERESFmBHNALERE

211 AT R S P e AR i A Tl A
DIPRIEE MR e, RA YT £ ESR
AR . L, R B IR R AR DG i B 8 28 41k
R IRTE o F B AR P A 32 B R T AR
WeEy, felasem T, o AR il f8 5
PRI St b, 3k BRI T A LR g S RS B b SRR
SEAR A N P (EBRERZE, 2022). I, SEHEIFARL
i TR T AR R AT R SE 7= i vl 8 e ) R Ay
2111 BB R ) TR A S H &
F e ZROEs, HiEErE S BIRE &% V) H
Ko MU EEPERSR, JUHR VAR ER[As(I)], H
Bk TR ER[As( V)] XTI, A3 LA U f
B (Arsenobetaine, AsB) P IA N RN EEBICFE Y,
T H AN SN AR A T A e R AU o T AR e R P )
fift [ st 5 A5 TOALAS A HLAS , (EF 9 36 I H: 2 2 LUK
BHEAVEIEEE, JUHIE AsB 1 Ll
T ICHLAR S B W AR F AL . FPAE 55201 8)WF5E T itk
TR g HL P iy v S A N JEHILA B i, 45 R W7 A
WRAEMR | WRPR L MR R I ) SR B ZE (I 25 40)
F RS 0.031~0.270 mg/kg (BT .
0.077~0.086 mg/kg (MFTET). 0.75~1.50 mg/kg (T
Frarit). 1.1~6.5 mg/kg( T FifEit). 1.2~1.8 mg/kg (T
i) JEHLAP & SRR CE/NT 0.050 mg/kg, /N
0.050 mg/kg. /MF 0.050~0.11 mg/kg ., /NF 0.050~
0.14 mg/kg. /INT 0.050~0.082 mg/kg., HiHE (£
EEZE gihis YR ) (GB 2762-2022), /K
R 7/ N L S OB W R I O N < B0
0.50 mg/kg, P MMl AR A G & v Y TCAILA 5 o
LT X—BRE, RUHLEHZ2ER . AR,
GB 2762-2022 HHL e il R i B2 LAl it o TCAIL AR ) 7
BRI 0.1 mg/kge FEXT 48 Tl AS [ i AR A i 0 4G
Wb, A 2 ASFES R TCHLR S o T X — bR, B
I, 7 A X e A Tl O 9 7 e TE AL A A
W, DR B e 2k

2.01.1.2 A AR B A R A o e ) Ay ik /3
PEHEITIY GB 5009.11-2024¢ & S22 E R brfE &
i R B TEHLA I A ), R AR B R R v R
T B ARGy v T B S S AR R A R0
T (HG-AFS) . HUBHE G 55 B R B2 ICP-MS) Fil
A1 BRSO (GF-AAS) . 3% 3 FhTEETER:
D AR RN R B A AN, 38 AN T
FAIHY 53 BT 2K o
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HG-AFS 3530 1 & b ¥ K A 4 6 B 5 b i e 4
e A &, FHE T2 6T EATARI , A s R
0.01 mg/kg, ERIRA 0.04 mg/kg, HA B EHELEE
PR R U o 7R 3E A 2 AT e AR AR S HL A
HRRIRH LR, RERSUERT X 70 JCHLARIA BILA Y 75 i

ICP-MS ¥4 K it T8 A J5 o8 FH B (SOt ey 5 1
R, & R 0.002mg/kg , E R K
0.005 mg/kg, SCHLE REE R E R T, MG
Tt BRG0P A A e R S, LGS A
DIAEGE R W45 R H B e Ass i o

GF-AAS I H B 1T 10 E ZARAE B AR TRk
TR 2, O R A SR X T AR S AR L R
FRAGI, =R TR IBR LR . PRSI FLAS . s R
il L IRR SRR R IR BB S AR S A
FR% 0.03 mg/kg, A 0.09 mg/kg, HivnEt Tt
BILAH RS I 7 92 AT TR, AR A T TH A o v A A
3% — FL O & 45 B 1 B33 125 (LC-ICP/MS) A A €2
T JE OIS (LC-AFS) M F . Hih, LC-ICP/MS
TEK =S R RN 0.02 mg/kg, & &RN
0.05 mg/kg; i LC-AFS myf: 1 BR A 0.006 mg/kg, &
TR 0.02 mg/kg, X BN LR AT K i R
il iy H JC A LA A 5

TR as A, v Sk R R B L e
i BRI AR A B AL T REIEOR SRR, AT AR
s e B Tl R B Lo i A e i R A A L, RO
TETT 5 I 02 SRR 3% 35 B fd iR .
2.1.1.3 AR b ) R B, &
XoF T AR A 7= it e ) JBE S v SR A AL, R
AN TR BRFSR0E A T I AR AL B . 2R T 255 (2019485 TR
T 358 1 e A P R R L % B 28 A A B A R
ARy o BB, B I R LR TR — T
SIS R K B AR B, A HILA A B B R
TERAMZMF T AT 68.68% (7 R B4, 2024), XL
AR, HN AR & 1 AR B 7= i 1) e 4
P Ry AR R 400k Y R B TR
(725 8] o SEHEAE 1Y 7 O T AR I A2 7= oK L il
A B L K7 S i e A 3 o BERR O T R AR AL 4G IR
RHER | ALBEE R UL K S Z2 ) 4 B g fE , DA
PR 207 il B e MR R T i
2.1.2 BT AL F 5P e R FAE RS R
PSR G KGR, HA SR A AL AR N B DR 2
7, T AR T AR A AR —Fioul s {1 5T 14 1k
WILE, WEZESA T ARG AT G, G8hF
Hpde R, sk, i EARATRES | Z R PR, SEARELES

BHONIR . 9295 Fk 255 (A SE, 2022), AR T
T A WA A PN ) 9 2 R K, R T A B
KA 3 000 75 BEERSE, 2022), S BRI 724 P 3
i B A A B R, BB AN NI, (H
AR B L . I, T RAE R sh Wb khis
NKEY, w4 i AR s
N & BRI o] A (T R AR, 2013; EHF,
2016; ZENRE, 2023),

2.1.2.1  FABEER b R AR S K R4
TR 9 SR LA 2 R S AETE , KIS L il 384 s
AL . APLREES IR RS EEIA, 2018; Peng
etal, 2019), KHEEHRUE FERESWEXFLE, &
FEMEFNEEATE DR, T B 2R MR AL 5 T S8 480 285 3 )
i E I B T R B A AL b, iR MR R B S
H5&BEMRMEES, EWAE; RS HENAAAE
T Y BORL s T, A R ARG (B R A
2023), FERBEAR RS . A PLREES R RS
BB 60%~70%, NG AR KIEER
FIAT 3SR IR 5 BTG 30%~40% , 558 5 1 W Wi (155 4>,
2020). BRI Y 60 & i 0 v T A e, B
AT L, X R FE O H ARG E K
R DFSE SRR, B MBS IR BE R 96 & 47 1 100~
2400 mg/kg (T35)Z [ (RIATIREE, 2022) FoIE G L E
KB RE N 2.0 mg/kg, HFEEMFRIIRA, 16
GB 2762-2017 { & & e EFKhrifE &5 TG iR
i) PO BUH R RS, BB E KR A
SL T 3K —BUR o P AR IR A [ 3B 007 1) F 7 o 22 5 WA
WRFE R S e, MR, AR, #EIR5R
TR (1 650£157) mg/kg, Sk R (2 0424201) mg/kg,
IR 58 M (2 687+£199) mg/kg, MR N (325+46) mg/kg
X =185, 2018).

2.1.2.2 A AR B I B AR b b SR A I ik T
s HH SRR ARG i R B YT BRI ek L K
FEZE IR e Bk . TR B R R B
Wk () P E-HGH kA R EY Ba
PN 55 T S5 g A LR AR S AR, P R s A A
G, WO RE BRI . (2) KL
A b R R R Rl R KL, 7R
Rt 25 F T 280 o 5, 5 R R I AR B s 2%
Y, it SEREX O E RS . (3) S kR
WS I T e B A i B B, R R e
P A 1 A ) B XS 5 R v ) RS A R
FR <2 a3 e 0 e F AR P67 A S T R Y RS
TR, (4) Bk 2 AT i el
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AT, BB Fac bt o B w1, I i S
U DAeR R = G Ly e S K R e 7 N 1 OF 19
DFE SR AN 5t , -GS I AT 25 65 B
PR . A R 50 R A SR B R RS I K
2.1.2.3 A AR B A AR v S B T vk R4
R PARLRHN, SBAFE AR HRBA SN 2~4 mg,
i E s REE R E R ES B AR (2023 )T ETRE
MEEBAERN 1.5 mg/d, HERARN 3.5 mg/d,
P T P R B I A v R i, T RE R B A R R R
AR AR ST, W] LA I A )
i, W R, AR A KU A, TR A
MRS o Ak, SRILAE(2016) K FH A% ER ITVE (B2
FRFLERES . GRS | AT )Xo e B T A A st
PR, Hoh PLERES RO et , T 2Bk 90% L) [ 1)
S, (AR RERZ A P S R . 7 S 45 (2018) R HIHE A 4l
BhiJrik, R 6 FhAS ] B4 55 50 X e ARl AR ) (1% Stk
TR, K IR IERES | A A5 FIFL IR 5 i RO e f:
BN . LAk, ARSI RGE T — BRI
AEPE XS LR WA AT AL B, Kb B,
T W E IR RN T 5 me/kg, BEERCRIE 99.7%.
ZONETERR ., &0 BESCER . fikEd, B
BN & SR, BRI R AR A 4
R B Ry B AL T A 25 SZRF(Yu et al, 2020),

22 EWBNERESFGRPNENEE

PRI Sy — Rl e ol , OB 2R T
HREA 8 1 B M HA AR W) A 53 (Costa et al, 2022,
F2EN, 2019) 0 X LERLS AT REG | A AR S35 RGE ) =
BN, FEGEE, JUHAER SR sh P o o)
B # h 3 (Zhao et al, 2023; XIATRAE, 2022).
T A B A 2 Y B R S LK A 1 B At )
fe 5| A& 18U N ) B 43 (Cheng et al, 2022; Motoyama
et al, 2008), iX 7] BT E L Rt B, T GE E AR R
1k 2 G5 A 45 B2 (Faisal et al, 2019; D%, 2022).

H A A BB Wik SO R IR YT O
He ik B T B Y A 30T Bt (Zuidmeer-Jongejan et al,
2012) o JUAE AR BT X 7K 7 il SO 9 BIF 5 B
2, (B Uk 55 mE BRI SO E A B PR . S
SE(2010)WF5E R WY, Wl A iy He A 3R] LU S AR
SR AR BRSO, T2 1 Tl A 3R ) 658 9 R o B, 1 A AR
5, (2 A B . Guan %5(2018)i ik HL F 4
HROAR S WLBR AR T O 2540, A B> 48 BRI 52 7 kGy
W, HAERED G WG TR T 59%., 1A,
LA I A — AR B o ek A v A Y I
N, PR EXT R AR . B BT A SR A S

il A FE B IR (Bu et al, 2009). Fu 45(2019)#5 1, F
FHAZHE . AR SR P ZUE RN 78 SERE A 7 S5 hr 18 I vy Re g fiff
r [ X} HF (Penaeus  chinensis) it ILER 25 11 1% S0k FE
i 60%. H—8 0T iR, %k RE A SR
BREE Y o-B2E 1) P-4 8 e e MRS 1 Bkl o

3 RES5REE

FAMBEAR & & = AR R . BRI I I
AT 0 R, JUHAER s s Ty . Pre b
PO o A 5 5 T A L2 BT e B
SBRIH B B KRB IR S TR SR K, R B A A
F—FhRIRE SRR, BB MR 7 B D etk
B, R S R B R T S S M R 2
W L, B ARBEUR R A R R 4,
I B AR TR AE XU, , S Ay o 5 figp ke 14 i) 3T

AR FE AT LR LA MR (1) LG
58 RARR B MBRIR th i | 568 SO R 7R AL
il AR R BN Ze 4T . L3 Ko AR A
R (a2 . Sl sh W S . RSN S5 RN I A
5%, AT AR GEAR B EE , e PR TEAl $ it 1R 51
FE AL . (2) SR TR R AL HEA
DB 3 255 2 o e W A o P iy, TR AR A
oo T BRI Ak M TR A (A R 0 R v A o
) KB, PR LBRRM R, AT AR AR
FEIAY o BRER T T R VT U 79 R i AR R 25 B i b
B E A S, b 8Os vy AR, IR T
B att, (3) WEHR WA . #7583 BB U A H:
FEERE MR R , NSRS A TR R
T RS B0 110 J3 s A o 5 1A S 1 A G 0 AR (s
ROBAR TG . T o3 A 45 ) 44 fen A I %) o it 1 R
ROIHES A PR MER E PR e e —1k . (4) EFRA
YE: s E PR & 522G 1E, Rl 7E s ) 22
SRR, WA IR AR . R IEE AR
T E BRI, e BRI AR L A R
45 E T AR AL A A R (5) THPRE
HESEL . BTHE I N R R 2 e R IA
AL, R S A e R N ) TS T o 38 i R A AN
IS IERCE W B S B R e S R e fE B S BE
B B R VA B 4 R XURS: ARR & 7 vk . X Tl g
A BB R BEER = i, AR AR R, BN
B T2 E R, (6) BURTIE 5 hRMETE B :
HRAE B O F 58 R B st BB A DG BOR S b ofe , 7
SEE M TR PR AR R, SR T 3 L8 Y R A B A
TP A B M I REOR, JFHR A A i (R O . BOR

[218)
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Research Progress on Antarctic Krill Products and Their Quality and Safety
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Abstract Antarctic krill (Euphausia superba) and its products have garnered increasing attention
as valuable natural resources because of their rich nutritional profile, particularly that of their bioactive
compounds such as proteins and phospholipids. These components offer significant health benefits,
including antioxidant and anti-inflammatory properties, which have attracted consumers seeking
nutritional supplements and functional foods. However, the safety and quality of Antarctic krill products
are of critical concern, especially concerning the presence of elements such as arsenic (As) and fluoride
(F) and the potential allergenic properties of krill proteins. This review provides a comprehensive
analysis of the safety issues surrounding Antarctic krill and its products, addressing key concerns such
as the presence of As, F, and allergenic proteins, and strategies to mitigate these risks. One of the
primary food safety concerns of Antarctic krill is its potential to accumulate As through its diet of
plankton and algae. Various forms of As exist in the natural environment; their toxicity depends on the
chemical form. Inorganic arsenic, particularly arsenite (As(lll)) and arsenate (As(V)), is highly toxic,
whereas organic arsenic compounds, such as arsenobetaine (AsB), are considered nontoxic or of low
toxicity. Studies have shown that Antarctic krill contain As primarily in the less harmful organic forms,
with AsB accounting for a significant proportion of the total As content. The levels of inorganic As in
Antarctic krill and its products are typically far below the regulatory limits set by food safety standards,
such as the national standard of China (GB 2762-2022), which stipulates that the maximum allowable
inorganic As content in aquatic products should not exceed 0.50 mg/kg. However, some krill oil
samples exceeded the specific standard of 0.1 mg/kg for inorganic As in krill oil, highlighting the need
for continued monitoring and control of As levels in these products. Another contaminant of concern in
Antarctic krill is F; it naturally accumulates in marine organisms, particularly in the exoskeletons of
crustaceans such as krill. Although F is an essential micronutrient at low concentrations, excessive F
intake can lead to health issues such as skeletal fluorosis. Research has demonstrated that Antarctic krill
and its products, especially krill meal and krill powder, contain elevated F levels because of the
exoskeleton’s high F content. The presence of F limits the use of krill products in health supplements,
but removing F remains a technical challenge. Current strategies for defluorination include physical and
chemical treatments, such as enzymatic hydrolysis, calcium salt precipitation, and filtration. However,
further research is required to improve the efficacy of these methods without compromising the
nutritional quality of the products. The allergenic potential of Antarctic krill also poses a significant
food safety issue. Krill contains proteins (e.g., tropomyosin) that are known allergens that can trigger
immune responses in sensitive individuals, particularly those with shellfish allergies. Symptoms of krill
protein allergies include skin reactions, respiratory issues, and gastrointestinal discomfort. Although
there are no specific treatments for food allergies, several studies have explored methods to reduce the
allergenicity of krill proteins. Techniques such as microwave treatment, ultrahigh-pressure processing,
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protease digestion, and electron beam irradiation have shown promising results in reducing the
allergenic potential of tropomyosin and other proteins. For example, microwave and ultra-high-pressure
treatments have been shown to reduce shrimp allergenicity, and protease digestion eliminates allergenic
protein bands. Moreover, the Maillard reaction, commonly used in food processing, reduces the
allergenicity of tropomyosin by altering its secondary structure. These findings offer potential solutions
for rendering krill products safer for consumption by individuals with shellfish allergies. Given the
growing demand for krill products in the food and nutraceutical markets, ensuring their safety and
quality is essential. Future research should focus on understanding the mechanisms involved in As, F,
and allergenic protein toxicity, developing more efficient methods for removing these harmful
substances. Advances in processing technologies, such as improved defluorination techniques and novel
methods for reducing protein allergenicity, are critical for enhancing the safety of krill products. In
addition, regulatory frameworks must be strengthened to ensure that krill products meet food safety
standards. This includes the use of advanced detection technologies for monitoring contaminants such
as As and F and implementing strict labeling requirements for allergens. International cooperation is
vital for sharing research findings and regulatory experiences, which can lead to the establishment of
unified safety standards for krill products. Public education is another important aspect of ensuring
consumer safety. Increasing awareness of the potential risks associated with krill consumption,
including heavy metal contamination and allergenicity, can help consumers make informed decisions.
Finally, ongoing policy development and establishing a comprehensive quality control system are
crucial for protecting consumer health and ensuring the sustainable development of the Antarctic krill
industry. In conclusion, Antarctic krill has immense potential as a sustainable and nutritious resource.
However, ensuring the safety of its products is paramount. Through continued research, technological
advancement, regulatory oversight, and public education, the krill industry can address safety concerns
while meeting the growing consumer demand for healthy and functional foods.
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