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Abstract The orientations of the aquatic products producing and processing in our country were to
intensive process and integrated utilize the staple freshwater fishes the low value species and their
discards to optimize the industry structure and to establish the industrial system for freshwater fishes
seashells middle or super value fishes and algae processing. Among of them a great progress had
made at. In this manuscript the development of the integrated utilization of low value freshwater fishes in
the world was introduced. Furthermore the perspective of the integrated utilization of low value
freshwater fishes was also presented.
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