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Ice temperature preservation technology and its application in
fresh meat preservation

FU Zheng-Xu', YANG Hao', MENG Fan-Bing', LI Yun-Cheng'*", LIU Da-Yu®

(1. School of Food and Biological Engineering, Chengdu University, Chengdu 610106, China;
2. Key Laboratory for Meat Processing in Sichuan Province, Chengdu 610106, China)

ABSTRACT: Fresh meat is rich in nutrition, but in the process of processing, transportation and storage, it is susceptible to
the influence of microorganisms and the external environment, so the preservation method is very important. Compared
with traditional cold storage technology, ice temperature preservation can prolong the shelf life of products more effectively,
and at the same time, it will not cause the quality of products to decline due to freezing, so it has gradually attracted
attention in the preservation of raw meat in recent years. At present, there is still a lack of comprehensive review on the
application of ice temperature preservation technology in fresh meat. Therefore, this paper took the ice temperature
preservation technology as the research object, expounded its principle and the application research progress in the
preservation of poultry meat, livestock meat and aquatic products, and discussed the application prospect of ice temperature
preservation technology in fresh meat preservation, and introduced that the application research progress in the combination
of ice temperature preservation and vacuum, gas conditioning and biological preservative. To provide some ideas and
research directions for better application of ice temperature preservation technology in fresh meat, and in order to provide
reference for the popularization and application of ice temperature preservation technology.
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Table 1 Comparison of ice temperature preservation techniques with frozen storage and refrigerate techniques
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Table 2 Research status of ice temperature preservation technology in livestock meat
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Table 3 Research status of ice temperature preservation technology in poultry meat
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Table 4 Research status of ice temperature preservation technology in aquatic products
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