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Research progress of shellfish biological preservation technology
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Commerce, Tianjin 300134, China)

ABSTRACT: Shellfish products are rich in protein and delicious in taste and are deeply affected by consumers.
Shellfish products are prone to spoilage because most of them are filter feeders which carried a large number of
microorganisms, which greatly affects the quality of shellfish products. Different from traditional preservation,
biological preservatives have the advantages of being safe, green, non-toxic and harmless, and easy to degrade, which
has become a hot research topic in the field of shellfish preservation. This paper briefly summarized the bacterial
phase composition and its influencing factors in shellfish products. Pseudomonas and Shewanella were specific
spoilage bacteria of shellfish products. This paper reviewed the effects of natural preservatives such as nisin,
chitosan, e-polylysine and enzymes on the quality and shelf life of shellfish products, compared the effects of the
above preservatives in the preservation of shellfish products and discussed the application of biological preservatives
combined with other technologies in the preservation of shellfish. Meanwhile, this paper looked forward to the future
research directions of biological preservation technology in the preservation of shellfish, in order to provide
theoretical reference for the preservation of shellfish products.
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Table 1 Bacterial phase changes in different shellfish and shrimp products
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W, HAT ZrN TS . AR B RTSCT DL Sy T
IR R B HEE, H R RS 488 GOD Al LAfE 4°C
IS ORRE R 6 PRI B RGP I VR, TR A RE
7 11 2 (AR, AR S SR BT L GOD Bk SRR
e S HAE DU ™ AL DR 6 A 1O PR A T BB IR0

222 BHEBEALE BAREEH

75 A B (lysozyme) X FR - N- 2, Tk il BE [t 58 05 7K i Bifg ,
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W, BFSE 720, =3 1 0°C 3 ANASTRIREE T Tl Bef A 1) il o A
AU B ARERY, S B2 B TR A4 50 b P A T B TR 7 -20°C R
TRHEMARTIA 1AL L, 76 0°CT B SR 2 v LIGA R 12 d A2
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ek B TA PR GE . JER BT AT H Y
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Table 2 Comparison of advantages and disadvantages of several biological preservatives
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AR T T DA 8RR DL 287 it A I ek A o 1) A= b
AR, 14 SN JBE AR I B i A R B (AR
TR L AR P A T 5 Ak, TR B R A 2 B G
PR AS P, S0 = o 18 KUK o A= P O 550 S5 AR TR 45 6 v LA
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R 2 min, FHAER 4O KM TIAE, KBSt
MM IR RIIER T 3 do R EZWI4 D R
76 30 mg/mL 2528 . 2.75 mg/mL EEEL AR T, 3F
WFFE T 6 DL PR LE RO (R EY L 9 . PR SRR bR Ak,
R — 7 H A ) 5% 22 Wy - 22 5 38 A2 TC VA T PTT LAA A il A
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1% 862 205 0.1% T . 1L5%FH R . 0.6%55%
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A HARARE R T4, HA RN REHED K
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i 1B SR R SR Ak . HRT, RARBTAELTR S R B A
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