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ABSTRACT: The requirement of processing and preservation for high-quality aquatic food products in storage and
the worries of consumers about safety and quality of aquatic food products lead to the development of active
packaging (AP) and intelligent packaging (IP). AP techniques can preserve aquatic products by absorption of
detrimental components, emission of beneficial components for preservation or antimicrobial and antioxidant coating.
IP techniques can improve management efficiency in industry chain and decrease consumers’ worries about safety
and quality of aquatic food through label indicators and information tracing. Although new packaging technologies
have been applied in fruit, vegetable and dairy food, etc, domestically and abroad, these for industrial aquatic food
products in our country are still rare. This article summarized the main active and intelligent packaging technologies
and their applications in aquatic food product in developed countries, aiming at providing guidance for the
development in new packaging of aquatic food products in China.
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Fig. 1 New food packaging technologies
: RFID

Note: RFID is short for radio frequency identification
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Fig.2 Application of RFID in international transportation of fresh fish"!
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