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Progress of Onboard Processing Equipment and Technology of Distant Fishery

CHEN Yong'’, CHEN Xue-zhong' , LIU Zhi-dong'" et al (1. East China Sea Fisheries Research Institute, Chinese Academy of Fishery
Sciences, Shanghai 200090 ; 2. Shanghai Kaichuang Deep Sea Fisheries Co. , Ltd. , Shanghai 200090 )

Abstract  Ship is the main carrier of onboard processing and storage of distant water fishery. Due to concentrated source of catch, susceptible
to corruption, after catching the catch need to be processed as soon as possible, the limitation of processing and storage space, onboard pro-
cessing equipment and technology restricts the development of distant water fisheries. Through broad access to domestic and foreign relevant
data, the article reviews the history and status of onboard processing equipment and technology of distant water fishery, compares the advanta-
ges and disadvantages of onboard processing equipment and technology at home and abroad, analyzes and forecasts the development trend. In
the future, onboard processing equipment and technology will be towards the direction of equipment standardization, advanced technology and
comprehensive function. Through breakthrough core components and key technology, the aim is to provide basis for developing energy conser-
vation and environmental protection, intelligent and efficient, comprehensive utilization onboard processing equipment and technology, to pro-

mote the development of distant fisher in China.
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Table 1 Onboard processing equipment and technology of distant water fishery in other countries
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Table 2 Comparison of onboard processing equipment and technology

of distant water fishing industry at home and abroad
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