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Research progress on freshness indicators for food intelligent packaging
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ABSTRACT: As an indispensable part of intelligent packaging, freshness indicator provides real-time quality
monitoring for consumers by indicating sensitive materials, reacting with specific products produced during food
spoilage and converting the reaction results into signals that can be easily observed and judged directly by consumers,
such as color signals, electrical signals, fluorescent signals, etc., and effectively meets the market demand for food
quality monitoring, especially for freshness assessment of various perishable foods such as dairy products, meat, fruits
and vegetables, and constantly explore the direction of designing safer, advanced smart and green food freshness
indicator packaging. This paper reviewed the classification of food intelligent packaging freshness indicators, including
CO,-sensitive indicators, total volatile base nitrogen-sensitive indicators, pH-sensitive indicators and their molding
process, covering the application of food intelligent packaging freshness indicators, aiming to provide references for the
development of food intelligent packaging freshness indicators.
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Fig.2 Freshness indicator molding processes
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