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Research advances in shrimp deterioration mechanism and its natural
biological preservation technology
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ABSTRACT: Shrimp is one of the favorite aquatic products of consumers, but its shelf life is short, so it is important
to explore the mechanism of shrimp deterioration and efficient preservation. In recent years, research scholars have
found that microbial population induction is one of the factors that affect quality deterioration. The natural biological
preservative can delay the decline of quality and reduce the waste of resources, and has broad application prospects in
the preservation of aquatic products. This paper elaborated on the deterioration mechanism of shrimp and the research
results of natural biological preservation technology at home and abroad in recent years, aiming to provide new ideas
for the development of new biological preservation technology.
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