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Research Status of Cd Removal Technology for Scallop Processing Wastes in Japan
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Abstract Scallop is one of important aquatic products in Japan. The waste of scallop during processing accounts for about 30% of the edible
part, which is often burned or buried due to heavy metal exceed the standard. The processing methods not only pollute environment but also
waste resources. Therefore the study of the methods for removal heavy mental are very important and are paid more attention by the researchers
in Japan. In this paper, the methods of removing Cadmium from scallop processing wastes are reviewed, in order to promote the research and

popularize of heavy metal removal technologies in Chinas aquatic products.
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