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ABSTRACT: Salmo salar is a kind of aquatic product with good taste, high nutritional value and popular among
consumers. However, during storage, processing and sale, Salmo salar is susceptible to the effects of microorganisms,

endogenous enzymes and auto-oxidation, resulting in quality degradation and even safety issues. This significantly
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affects the market circulation of the product and reduces its economic value. Therefore, how to maintain the quality

of Salmo salar has become an urgent issue that needs to be addressed. Compared with traditional preservatives,

biological preservatives have become a hotspot in the research field of aquatic product preservation due to their

advantages of safety, greenness, non-toxicity, and biodegradability. This paper reviewed the application research

progress of different sources of biological preservatives in Sa/mo salar preservation from the perspective of green

safety, identified existing problems and solutions, and demonstrated the application of multi-modal combined

technologies in Salmo salar based on the application forms of preservatives. Additionally, it comprehensively and

multi-dimensionally looked forward to the future development prospects of biological preservation technology for

Salmo salar, aiming to provide theoretical references for the development of the Sa/mo salar industry chain and other

aquatic products.

KEY WORDS: Sa/mo salar; bio-preservation techniques; preservative
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