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Research review of benefit, risk and risk-benefit assessment of aquatic food

Gao Yixiong, Li Xiaowei, Shang Xiaohong, Wu Yongning
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Abstract; Aquatic food is a good nutrients source for human, but the contaminants and their hazzard has aroused much

attention. Therefore, it will contribute to a more reasonable aquatic food consumption if risk-benefit assessment for aquatic

food was carried out.
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