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Status and prospects of four new technologies in meat products preservation
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ABSTRACT: As one of the main sources of proteins absorbed by bodies, meats’ safety and freshness has been
closely watched by the food producers and consumers. Traditional preservation technologies were nearly diffi-
cult to meet the growing demands of acquiring fresh meats of high quality due to some aspects of limitations of
traditional preservation technologies to extend the shelf life of products. There is in desperate need of new pre-
servation technologies proposed to further improve the traditional preservation techniques. From the aspects of
preservation mechanism, cling application, current research, four novel preservation technologies barely used
in our country such as ice-temperature preservation, active packing, high pressure processing, biological pre-
servative were discussed in detail in order to provide important theoretical basis for further study of new pre-
servative technologies and more applications of new technologies in food industry.
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