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Review of biological preservation technology in aquatic product
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ABSTRACT: Food storage and preservation has been the focus of attention of the people. The traditional
chemical preservatives such as sodium benzoate and sodium nitrite have certain toxicity. Therefore, researches
for safe non-toxic bio-preservative to replace chemical preservative had become the focus of attention. Biological
preservative compositions derived from organism itself or its metabolites, which possesses characteristic of
tasteless, non-toxic, safe, biodegradable and no secondary pollution, is causing widespread concern. In this paper,
effects of chitosan, organic acids, polyphenols, nisin, and biological enzymes on physiological and biochemical
characteristics, the total number of bacteria and shelf of aguatic products were reviewed. A comparative analysis
of the difference in the biological preservative fresh-keeping effect of application in different aguatic product
process was presented. The main problems including separation and purification of biological preservatives, high
cost and limited application of biological preservation technology still exited. Some suggestion was provided to
the main problems in the preservation of biological technology in China.
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